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LINEA riserva

Aqvillo Refosco Dal Peduncolo RossoAqvillo Refosco Dal Peduncolo Rosso
RISERVA D.O.C. FRIULI AQUILEIA

A vibrant red wine with garnet reflections. The nose is assertive and complex, 
with spiced tones of tobacco, balanced by the small red berries typical of 

Refosco. Elegant and well-structured in the mouth, it offers up notes of ripe 
fruit and jam, before ending with a pleasantly tannic, long-lasting finish. Ideal 

for ageing, it reaches its peak 4-5 years after bottling.

APPELLATION 
Refosco dal Peduncolo Rosso Riserva 
DOC Friuli Aquileia.

GRAPES 
Refosco dal Peduncolo Rosso.

VINEYARDS 
Located on the San Martino estate, 
where the soils are amongst the richest 
in clay and iron.

HARVEST 
Towards the end of September, with 
around 10% of the grapes being left 
to dry on the vine until the first half of 
October.

VINIFICATION 
Fermentation in stainless steel tanks. Aged in French and American oak barriques for 
24 months and in the bottle for 6 months.

DURATION 
It improves over time if well preserved.

GRADATION
13,5% Vol. 

RESIDUAL SUGARS 
1,5 g/l

TOTAL ACIDITY
5,2 g/l

NET DRY EXTRACT 
28,0 g/l


