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REFOSCO DAL PEDUNCOLO ROSSO
Friuli DOC

ESTATE IN TAURIANO (PN)

Ruby red with brilliant purplish highlights,
offering a concentrated fruity nose and a full-
flavored, tannic palate with good body. This
well-typed Friulan wine is made from native
grape variety that gives it its firm structure
and personality.

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

Vinification: in steel tanks.

Appearance: ruby red with purplish glints.
Nose: intense, with hints of red wild berries,
with a subtle hint of grass.
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Palate: full-flavored with the right amount of
: tannins. Well-bodied and with a lingering,

i bitterish finish.
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Ideal serving temperature: 18-20°C.
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Alcoholic strength: 12,5% vol.

Pairings: grilled meat, game.
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