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Traminer AromaticoTraminer Aromatico
D.O.C. FRIULI AQUILEIA

A straw-yellow wine, with a mid-range alcohol level, it offers up pleasant, 
fresh apple notes with more than a hint of citrus. Lean-bodied but perfectly 

harmonious.

APPELLATION 
Traminer Aromatico D.O.C. Friuli 
Aquileia.

GRAPES 
Traminer Aromatico.

VINEYARDS 
Located on the estates of Cortona di 
Fiumicello, where once Torre stream 
flowed, the terrains are principally make 
up of silt, sand and clay and they are 
rich in active limestone.

HARVEST 
In the first half of September.
 

VINIFICATION 
Controlled temperature fermentation in stainless steel tanks.

DURATION 
To be consumed young, preferably within 2/3 years after bottling.

GRADATION
13% Vol. 

RESIDUAL SUGARS 
2,5 g/l

TOTAL ACIDITY
5,0 g/l

NET DRY EXTRACT 
21,0 g/l


