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LINEA riserva

Vigna DecimA MALVASIAVigna DecimA MALVASIA
D.O.C. FRIULI AQUILEIA

Bright straw-yellow, with highly complex and profound aromatic fragrances, 
it is laden with undertones of candied fruit and flowers, complemented by 

a gentle aroma of oak. The palate offers the same aromatics as the nose, 
enhanced by great fullness, harmony and duration.

APPELLATION 
Malvasia D.O.C Friuli Aquileia.

GRAPES 
Malvasia Istriana.

VINEYARDS 
Located on the Cortona di Fiumicello 
estate, where the River Torre once 
flowed, on gravelly/sandy soils.

HARVEST 
Towards the end of September.

VINIFICATION 
Careful selection in the vineyard with thinning, leaf removal and late manual 
harvesting. Cryomaceration, fermentation in 20 hectoliter oak barrels, long refinement 
first on the noble lees with bâtonnage and then in the bottle.

DURATION 
Its peak quality is from 2 to 5 years, then it keeps well over time.

GRADATION
13% Vol. 

RESIDUAL SUGARS 
2,0 g/l

TOTAL ACIDITY
5,0 g/l

NET DRY EXTRACT 
23,0 g/l


