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G R O W I N G  A R E A

Vigneti Teresa Raiz 

(terreno morenico e collinare)

G R A P E  VA R I E T I E S

100% Ribolla Gialla.

A L C O H O L

13% vol.

H A R V E S T  P E R I O D

Third 10 days of September.

Y E A R  O F  P L A N T

1989.

V I N E YA R D  D E N S I T Y

4.000 vines per hectare.

T R A I N I N G  S Y S T E M

Cappucina (double arched cane). 

H A R V E S T  M E T H O D

Manual, into shallow boxes.

V I N I F I C AT I O N

Chilled maceration (5 °C), 36-hour gravity 

settling, inoculation with cultured yeasts, 

fermentation at 18-18,5 °C, 3-month maturation 

sur lie.

M AT U R AT I O N

At least 6 months’ maturation in steel,  

followed by bottling and 2 month bottle ageing 

before release.

C O L O U R

Green-tinged deep straw yellow, golden  

in warmer vintages.

N O S E

Good intense varietal characteristics, showing 

apple and lemon, developing impressions of 

mixed-flower honey in maturity.

PA L AT E

Generous and long-lingering, very crisp and  

well-balanced, with a good minerality.

S E R V I N G  S U G G E S T I O N S

Hot and cold antipasti, particularly those  

with fish; a wide range of soups and dishes 

featuring fish.

S E R V I N G  T E M P E R AT U R E

10-12 °C.

R I B O L L A  G I A L L A
D O C  C O L L I  O R I E N T A L I  D E L  F R I U L I


