
2018 Regional Selections Friuli Grave 

DOC Pinot Grigio 
 

 

 

• DOC wine 
• Aromatic and fresh 
• Great food wine 

 

 

 
 
 
 
 
 
 
 

 
 

Food Match 
Fried calamari, salad 
of peas and mint 
with feta cheese, 
San Daniele 
prosciutto ham. 
 
Wine Style 
Crisp & Refreshing 
 
Service 
 
TEMPERATURE 
7-10oC 
 
CELLAR POTENTIAL 
Drink now 
 
 

A NOTE FROM THE WINEMAKER 

Fresh, floral and fruity; exactly how it should be.  

SEASON   
The winter of 2017-18 was a very mild one; some say it 
began and ended in a few weeks of February. Bud 
burst was early, then warm, dry weather during 
flowering encouraged good fruit set. A merciful lack of 
frost in late spring and low disease pressure due to 
continuing warm, dry weather had vignerons smiling 
with relief after the difficult 2017 vintage. All was well 
and the season was tracking ahead of averages when 
hail storms hit in early July. The rest of the season was 
warm, climaxing in an early harvest of good quality fruit 
with great depth of flavour.  

WINEMAKING  
With this wine we aim for preserving fresh fruit flavours 
and lively natural acidity. The juice was fermented in 
temperature-controlled stainless-steel tanks and 
matured briefly in tank before bottling. It is best 
enjoyed fresh and is ready to drink now.  

TASTING NOTE  

This fresh and food-friendly Pinot Grigio is fragrant of 
pear and white flowers. It has delicate fruit flavours 
with mineral notes and a mouth-watering crisp finish.  

REGION  

Friuli Grave is a DOC region in the most north-east 
corner of Italy. It is best known for crisp and delicate 
white wines grown on wide alluvial plains from Udine to 
Pordenone, with the Alps to the north and the Adriatic 
Sea to the south. The soils vary but are characterised 
by limestone, marl, and sandstone. Pinot Grigio 
occupies the most vineyard area and in recent years 
the region has experienced increased production to 
meet growing world-wide demand for its fresh white 
wines, Pinot Grigio and Prosecco in particular. The 
DOC imprimatur is your guarantee that this wine is 
varietally and regionally true and meets the highest 
standards of production in the vineyard and winery.  


