Marco Felluga

Collio Ribolla Gialla Maralba 2024
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WHITE ITALY FRIULI-VENEZIA SUITABLE
STILL WINE GIULIA FOR VEGANS

TASTING NOTE

Complex aromas on the nose - honey, truffle,
caramel and savoury notes, and a suggestion
of creamy coffee. The palate is lighter and
fresher than the nose suggests, with lively,
lemony, citric notes, and a persistent finish.

VITICULTURE

Guyot.

VINIFICATION

Hand-picked Ribolla Gialla, grown at the

SIZE 75cl villages of Oslavia and Capriva del Friuli, in the
VINTAGE 2024 Collio DOC. The Collio’s hilly terrain, formed
ABV 12.5% during the Eocene period, consists of layers of

sandstone and loam rock, which provides and

CRAPEVARIETIES Ribolla Gialla (100%) excellent vine-growing substrate

CLOSURE Agglomerate Cork

SKU CODE K8436124 FOOD MATCHING

COUNTRY Italy Aperitifs, appetizers, fried fish, shellfish.
REGION Friuli-Venezia Giulia

ALLERGENS Sulphur

SUITABLEFOR — Vegans, Vegetarians
CLOSURE Agglomerate Cork
PH 3.48

TOTALACIDITY  519¢/I Tartaric

RESIDUAL SUGAR 0.4g/I

Sku K8436124

enotria

WINES & SPIRITS



