
CANTINA PUIATTI
 LOCALITÀ ZUCCOLE 4 

34076 ROMANS D’ISONZO
PUIATTI.COM

S A U V I G N O N  B L A N C

Friuli 

100% sauvignon blanc

Romans d’Isonzo, locality Zuccole 

Alluvial soil with an underlying gravelly layer 
covered by reddish clay rich in ferrous oxide

Double Guyot 

4700 vines per hectare

75 quintals per hectare

14 years

In stainless steel tanks for four months

12,5%

5,7 g/l

3,3

D E N O M I N AT I O N

G R A P E  VA R I E T I E S

P R O D U C T I O N  Z O N E

S O I L

T R A I N I N G  S Y S T E M

D E N S I T Y  O F  P L A N T I N G

Y I E L D 

AV E R A G E  A G E  O F  V I N E S

A G E I N G

A L C O H O L

T O TA L  A C I D I T Y

P H

   0,75 liter

Ideal with starters, �sh pasta and rice dishes, 
seafood and shell�sh. Perfect with sushi
and Asian cuisine.

F O O D  M A T C H  S U G G E S T I O N S

Brilliant color, fresh nose of tomato leaf, sage, 
peach and apricot. Coherent palate, persistent, 

 


