
NEW WINES FOR A NEW ERA

WWW.VALPANERA.IT

LINEA Classica

Refosco dal Peduncolo RossoRefosco dal Peduncolo Rosso
D.O.C. FRIULI AQUILEIA

A vibrant red wine with violet reflections. The nose is laced with aromas of 
blackberry, raspberry and forest fruits. In the mouth, the acidity and tannins 
that are typical of this grape bring out the freshness and fruit-laden aromatics 

of undergrowth.

APPELLATION 
Refosco dal Peduncolo Rosso D.O.C. 
Friuli Aquileia.

GRAPES 
Refosco dal Peduncolo Rosso.

VINEYARDS 
Situated on the estates of Scodovacca 
and Villa Vicentina, on clayey soils. 

HARVEST 
In the second week of September. 

VINIFICATION 
Fermentation in stainless steel tanks. 

DURATION 
The peak quality ranges from 1 to 4 years after bottling.

GRADATION
13% Vol. 

RESIDUAL SUGARS 
2,0 g/l

TOTAL ACIDITY
5,2 g/l

NET DRY EXTRACT 
26,0 g/l


