BORGO FLOREANI

REFOSCO DAL PEDUNCOLO ROSSO
Refosco dal Peduncolo Rosso DOC Friuli

- Native grape variety: Refosco dal Peduncolo Rosso

- Vineyard: Floreani in the municipality of Treppo Grande

- Training system: Double inverted, Cappuccina

- Harvest period: Late September / Early October

- Pressing: Soft pressing

- Vinification: Maceration with the skins for 15-20 days, first
fermentation with selected yeasts at 20°/24°C

- Color: Intense ruby red with violet reflections

- On the nose: Reveals a broad bouquet with wild berries,
marasca cherry, and violet

- On the palate: Full-bodied and elegant, pleasantly spicy and
tannic

- Food pairings: Grilled meats and game

- Serving temperature: 18°/20°C

. Alcohol content: 13% Vol.



REFOSGO

DALPEDUNCOLOROSSO

BORGO
FLOREANI




BORGO FLOREANI

Soc. Agr. BIZZOTTO C. &
DELLA BIANCAF. ss.

Via Floreani, 9

33010 Vendoglio-Carvacco UD, Italy
WEB: https://borgofloreani.it
Phone: (+39)335 877 1990

Fax: (+39)043 2965022

Email: info@borgofloreani.it

P.I. 02437220300

PEC: bizzottodellabianca@pec.it

CIN: IT030126B5V74X84LS



