Ribolla
Venezia Giulia igt
2015

Made from Ribolla grapes.

While fermenting in Georgian
amphorae buried underground,

it underwent a long maceration

with wild yeasts and no temperature
control. After the drawing off and
pressing phases the wine was poured
back into amphorae for

at least five more months before it
started ageing in large oak barrels,
where it was left for six years.

Wine is bottled without fining

or filtration.

After a beautiful sunny summer, the
autumn rains encouraged the
development of noble rot. The harvest
ended on Wednesday 28th October.

Service temperature 16-18°C
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VENEZIA GIULIA
INDICAZIONE GEOGRAFICA TIPICA
RIBOLLA
2015
Imbottigliato all'origine dalla
Azienda agricola Francesco Josko Gravner

a Oslavia - Gorizia - Italia
Ustekleniceno na kmetij

PRODOTTO IN ITALIA
it

750 mle Lrer 14,5%vol

Waste disposal directions, refer to own municipality guidelines

Gravner bottles BOTTLE CAPSULE BOTTLE CAP

are composed of the

following materials I\ Brown glass I\ Tin I\ Cork
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