
Angelini Wines & Estates

GRAPE VARIETIES
100% pinot nero

PRODUCTION ZONE 
Zuccole in Romans d’Isonzo, Friuli region

SOIL 
Alluvial soils formed by an underlying layer of gravel 
covered with reddish clay rich in iron oxide

TRAINING SYSTEM  
Double arched cane

DENSITY OF PLANTING
4630 vines per hectare

YIELD 
90 quintals per hectare

AVERAGE AGE OF VINES
19 years

AGEING 
In steel for 6 months

ALCOHOL  
12%

Bright color, it has a distinctly aromatic nose,
with notes of peach, candied pear, and rose.
The palate is tense, vibrant, and perfectly dry.

Food match suggestions: ideal with duck breast, roasted 
chicken, or earthy mushroom risotto, it also shines with 
charcuterie or aged cheeses.

0,75 lt

Friuli
Pinot Nero


