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= GRAPE VARIETY: 100%Glera

?_. TERROIR: Flat land, clay and sandy soﬂ
TRAINING SYSTEM: Sylvoz -
VINIFICATION: Soft pressing of the grapes, first
fermentation in stainless’steel tanks at a controlled
temperature of 14— ‘
SPARKLING D: Charmat Method, second
fermentation 1in autoclave for over 90 days at 18-14°C
| BOTTLE AGEING: 1 to 3 months

l S

A \_

FORMAT: 0.
DOSAGE:

TASTING NOTES: Yellow color with greenish

reflections. Intense and varietal aroma, with

' marked notes of white peach and white flowers.
Fine and persistent perlage. On the palate, good
acidity and sapidity make it harm,oﬂpw ' nd
round - 1
SERVING TEMPER : 6—-8°C '
FOOD PA4R | : Ideal as an aperitif, with

ers and fried fish or vegetables
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2\ DOC MILLESIMATO
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= GRAPE VARIETY: 100%Glera
1 TERROIR: Flat land, clay and sandy soil
2| TRAINING SYSTEM: Sylvoz
VINIFICATION: From a selection of the best vineyards,
soft pressing of the grapes, first fermentation in
stainless steel tanks at14—16°C
SPARKLING METHOD: Charmat method, second
fermentation in autoclave for over 12 months at 18-14°C
! BOTTLE AGEING: 1 to 3 months

—‘_
—

~ ALCOHOL: 11%
FORMAT: 0.75 L
DOSAGE: 8 g/

TASTING NOTES: Yellow color with greenish
reflections. Intense and varietal aroma with

' marked notes of green apple, white flowers, and
a very fine yeasty hint. On the palate, good e

sapidity and acidity with great roWd | PROSECCO

long persistence - ,1 DOC
SERVING TEMP A : 6-8°C [ 2

I : Ideal as an aperitif, with
appétizers and fried fish or vegetables




PROSECCO
DOC EXTRA DRY

4 GRAPE VARIETY: 100%Glera

-1 TERROIR: Flat terrain, clay and sandy soils
TRAINING SYSTEM: Sylvoz
VINIFICATION: Gentle pressing of grapes, first
fermentation in stainless steel tanks at 14—-16°C
SPARKLING M OD: Charmat method, second

oclave for over 90 days at 13-14°C
AGING IN BOTTLE: 1 to 8 months

ALCOHOL: 11% v
- VOLUME: 0.75 L
DOSAGE: 16 g/1

1

TASTING NOTES: Intense, varietal aroma
with clear notes of apple, pear, citrus and
white flowers. Fine and persistent bubbles.
On the palate, noticeable acidity and

salinity give the wine harmony@

rounded character
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# GRAPE VARIETY: 100% Ribolla Gialla

4 TERROIR: Flat terrain with high presence of stones, M :
sandy and permeable " =T,
TRAINING SYSTEM: Sylvoz e

VINIFICATION: First férmentation in stainless steel
tanks at 14-16°C y'
SPARKLIN )D: Charmat method, second |
fermentation in autoclave for over 90 days at 13-14°C /
! BOTTLE AGEING: 1 to 8 months

YOH(
- FORMAT:
'DOSAGE: 8 ¢

TASTING NOTES: Straw-yellow color.
Intense aroma with a note of white rose. Fine || PRA

and persistent perlage. Fresh and mineral | rlq,lf\A
taste with long persistence '
SERVING TEMPERATURE: 6-8°
FOOD PAIRIN GS Exgllgnt as an aperitif,
with hght appetizers, s, seafood crudo cured

=

\

il BRUT
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B PROSECCO ROSE
} BRUT MILLESIMATO

GRAPE VARIETIES: 85% Glera, 15% Pinot Noir

| TERROIR: Flat terrain with high presence of stones,
sandy and permeable "
TRAINING SYSTEM: Syl
ssing of grapes, first
steel tanks at controlled

fermentation in autoclave for over 3 months at 13—14°C
BOTTLE AGEING: 1 to 8 months

ALCOHOL: 11.5% vc
FORMAT: 0.75 L
DOSAGE: 7 g/l

: Antique pink color. Intense
otes. Persistent perlage

‘ PRA
e palate, dry and balanced, || DELLA
oerry and wild berry LU
ATURE: 6_8°C BRUT ,
" : PROSECCO ROSE
S:Ideal with appetizers and
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GRAPE VARIETY: 100% Glera

. bl
TERROIR: Flat land, clay and sandy soil K e |
TRAINING SYSTEM: Sylvoz " ‘E
VINIFICATION: Soft pressing of the grapes, first T l

fermentation in stainless
temperature of 14—16°C
SPARKLING METI OD: Charmat Method, second

fation in autoclave for over 90 days at 18-14°C
BOTTLE AGEING: 1 to 3 months

steel tanks at a controlled B |

FC RMA ..
'DOSAGE: 11 g

TASTING NOTES: Yellow color with greenish
reflections. Intense and varietal aroma, with
' marked notes of white peach and white flowers.

Fine and persistent perlage. On the palate, good

acidity and sapidity make it harde

SERVING TEMPERATURE: 6-8°C 1
'FOOD N'GS: Ideal as an aperitif, with

round
étizers and fried fish or vegetables -




PROSECCO @ BFEQf\L R
DOC MILLESIMATO CUNA
BRUT
SILVER EDITION

GRAPE VARIETY: Glera

TERROIR: Flat land, clay and sandy soil

TRAINING SYSTEM: Sylvoz

VINIFICATION: From a selection of the best vineyards,

soft pressing of the grapes, first fermentation in

stainless steel tanks at14-16°C

SPARKLING METHOD: Charmat method, second

lation 1n autoclave for over 12 months at 18-14°C
BOTTLE AGEING: 1 to 8 months

IR - p

l ~ ALCOHOL: I
@  FORMAT: 0.74
DOSAGE: 8 g/l

TASTING NOTES: Yellow color with greenish
reflections. Intense and varietal aroma with
' marked notes of green apple, white flowers, and
a very fine yeasty hint. On the palate, good
sapidity and acidity with great roWd

long persistence
SERVING TEMPERATURE: 6-8°C

'FOOD PAIRING : Ideal as an aperitif, with
ppétizers and fried fish or vegetables

ki
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PROSECCO DELLA
. DOC EXTRA DRY LUNA
B SILVER EDITION
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% GRAPE VARIETY: 100%Glera

| TERROIR: Flat terrain, clay and sandy soils
TRAINING SYSTEM: Syl_V__OZ—

VINIFICATION: Gentleipressing of grapes, first
fermentation in stainless steel tanks at 14—16°C
SPARKLIN G METHOD: Charmat method, second

fermen 11N 3 oclave for over 90 days at 13-14°C
BOTTLE AGEIN G: 1 to 3 months

ALCOHOL: 11% vc
" VOLUME: 0.75 L
DOSAGE: 16 g/1

)

TASTING NOTES: Intense, varietal
aroma with clear notes of apple, pear,
citrus and white flowers. Fine and
1 persistent bubbles. On the palate,
‘ noticeable acidity and salinity givé'the
wine harmony and a rounded character.
ERATURE: 6-8°C
PAIRINGS: Ideal as an aperitif

PROSECCO
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¥ GRAPE VARIETY: 100% Ribolla Gialla

| TERROIR: Flat terrain with high presence of stones,
sandy and permeable -
TRAINING SYSTEM: Sylvoz
VINIFICATION: First féermentation in stainless steel
tanks at 14—-16°C

e e '-'!r" R —

fermentation in autoclave for over 90 days at 13-14°C
! BOTTLE AGEING: 1 to 3 months

-ALCO 1C
'FORMAT:
'DOSAGE: 8 g

TASTING NOTES: Straw-yellow color. Intense
aroma with a note of white rose. Fine and
persistent perlage. Fresh and mineral taste with
long persistence
SERVING TEMPERATURE: 6-8°C ™%
FOOD PAIRINGS: Excellent as an aperitif, with 1
 light appetizess;seafood crudo, cured ham,

-
=

tes;and fish-based first courses

RIBOLLA GIALLA
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PROSECCO ROSE

A\ BRUT MILLESIMATO
SILVER EDITION

GRAPE VARIETIES: 85% Glera, 15% Pinot Noir
TERROIR: Flat terrain with high presence of stones,
sandy and permeable
TRAINING SYSTEM: Syl
VINIFIC TION Soft ssing of grapes, first
ferme steel tanks at controlled
tem

OD: Charmat method, second

| fermentation in autoclave for over 3 months at 13-14°C
| BOTTLE AGEING: 1 to 8 months

.

| ALCOHOL: 11.5% —
FORMAT: 0.75 L.

DOSAGE: 7 g/1
e — <

--""-'__'— -

: Antique pink color. Intense
t notes. Persistent perlage

the palate, dry and balanced,
oberry and wild berry
‘l R TU E: 6-8°C |

xSt 1deal with appetizers and !

LUNA

PROSECCO ROSE
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MERLOT
' DOC FRIULI

GRAPE VARIETY: 100% Merlot
TERROIR: Our loose, pebbly soils are strongly
influenced by the Mediterranean Sea
TRAINING SYSTEME: Sylvoz

VINIFICATION: Maceration for 14 days

: In small French oak barrels
(225 L) for 24 months

\ ;L :

PRA

l ALCOHOL.: 13.5% vol.
| FORMAT: 0.75 L

TASTING NOTES: Deep ruby red color, rich and
full-bodied bouquet with an elegant blend of red
fruits, balsamic hints, and licorice. Pleasant floral
notes contrast with fine toasted aromas. On the
alate, full-bodied with an elegant and velvety
tannin texture |

SERVING TEMPERATURE: 16-18°C

FOOD PAIRI d meats, especially beef or
rloin; also pairs well with cured and

e
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DELLA
| LUNA

R PINOT GRIGIO F

DOC FRIULI

GRAPE VARIETY: 100% Pinot Grigio
TERROIR: Our loose, pebbly soils are strongly
influenced by the Mediterranean Sea
TRAINING SYSTE uyot

VINIFICATION: Sofi pressing of the grapes,
fermentation in stainless steel tanks at controlled

BOTTLE AGEING: 6 months on the lees
-

. ALCOHOL:

| - FORMAT: 0.

TASTING NOTES: Bright yellow color with
copper re‘ions. Lively, floral aroma with
trus notes. Full-bodied, savory and

delicate ci
elegant, supported by marked acidity which
gives the wine a long-lasting fini‘m |
SERVING TEMPERATURE: 8-10°C ,_
FOOD PAIRINGS: Ideal with refined seafood
' dishesyFaw fish, and tempura




PRA
SAUVIGNON @ DELLA
DOCFRIULI e

2

GRAPE VARIETY: 1007% Sauvignon
TERROIR: Our light, gravelly soils are strongly

influenced by the Mediterranean climate.
TRAINING SYSTEM: Guyot

VINIFICATION: entle pressing of the grapes,

fer inless steel tanks at a
erature.

BOTTLE AGEING: 6 months on the lees

ALCOHOL:125%vol. | = @
VOLUME: 0.75 L S |-
RA

e el N | Ol
B . -l ™ LUNA

SAUVIGNON

. onize with notes of nectarine
l and exotic ull-bodied, slightly saline,

with pronounced minerality.
SERVING TEMPERATURE: 8-10° -
PAIRING: Excellent not only as an aperitif but

| Ws and herb-based risotto.
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CHARDONNAY LUNA

DOC FRIULI

| GRAPE VARIETY: 100% Chardonnay
TERROIR: Our loose, pebbly soils are strongly
influenced by the Mediterranean Sea

VINIFICATION:
fermentation ir

entle pressing of the grapes,
inless steel tanks at controlled

COHOL.: 13.0% vc

- FORMAT: 0.75L | | 15 prA

DELLA
LUNA

CHARDONNAY

TASTING NOTES: Bright yellow color, delicate
‘aroma w1thts of peach and citrus. On the
palate it 1s balanced and savory, with tropical
notes of pineapple and mango on the finish
SERVING TEMPERATURE: 8°-10° _ 4
FOOD PAIRINGS: Excellent as an aperitif; pafr‘s1
well with all seafeod dishes, herb risottos, baked
, and white meats

FRIJLI

DENOMIN

|
|
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PRA
I TRAMINER AROMATICO @ T
' DOC FRIULI -

GRAPE VARIETY: 100% Aromatic Traminer
TERROIR: Our loose, pebbly soils are strongly
influenced by the Mediterranean Sea

ALLCOHOL.: 13.5% vo

FORMAT: 0.75 L
- PRA
DEL LA

LUNA

TRAMINER
TASTING NOTES: Straw yellow color, intense ' 1CO

floral an 1ty aromas with pronounced notes
of rose, lin nd lychee. Full-bodied, savory,
' and spicy, with hints of nutmeg and cloves

SERVING TEMPERATURE: 8- IOBC:\,,
FOOD PAIRINGS: Ideal with fish dishes, w 1te‘1 |

" | SR
meats and al IC cuisine where spices are .
FRIULI |
pro / DENOMINAZIONE D ORIGINE CONTROLLATA 1
= - - P




