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 A ruby red with purplish highlights tending to 

garnet and a concentrated nose with notes of 

forest floor and spices, accompanied by a 

firmly structured palate with good body. This 

very elegant wine is generous and austere. 

 

Origin: Friuli DOC, Estate in Tauriano (PN). 

 

Vinification: steel tanks. 

 

Appearance: deep ruby red   

 

Nose: vibrant, penetrating, redolent of forest 

fruits and spices. 

 

Palate: full bodied, rounded and well-

balanced.  

 

Ideal serving temperature: 18-20°C. 

 

Alcoholic strength: 12,5% vol. 

 

Pairings: white or red roast meat, game. 
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