Nolo CANTINA
PUIATTI

GRAPE VARIETIES
60% Ribolla Gialla, 30% Pinot Grigio, 10% Sauvignon Blanc

PRODUCTION ZONE
Zuccole in Romans d'Isonzo, Friuli region

SOIL
Alluvial soils made up of an underlying layer
of gravel covered in iron-rich red clay

TRAINING SYSTEM
Double arched cane and Spurred cordon

DENSITY OF PLANTING
4700 vines per hectare

YIELD
110 quintals per hectare

AVERAGE AGE OF VINES
12 years

AGEING
In stainless steel tanks for 6 months

ALCOHOL
9,5%

0,751t

Bright yellow color; intense aroma with yellow fruit,
citrus, and a subtle hint of green and sage.

Fresh and pleasant on the palate, with a savory

and vertical finish.

Food match suggestions: perfect with seafood, summer

salads, or light white meats — think grilled sea bass,
peach-and-goat-cheese salad, or lemon-thyme chicken.

Angelini Wines & Estates



