Marco Felluga

Collio Sauvignon Blanc 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

12%

Sauvignon Blanc (100%)
Synthetic Cork
K8446125

White, Crisp, Dry and
Refreshing

Italy

Friuli-Venezia Giulia
Sulphur

Vegans, Vegetarians
Synthetic Cork
5.84g/| Tartaric

Og/l

K8446125
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WHITE ITALY FRIULI-VENEZIA SUITABLE
STILL WINE GIULIA FOR VEGANS

TASTING NOTE

Golden yellow colour with green hints. It has
an intense and fresh aroma with hints of sage,
pepper and elderberry. In the mouth the wine
shows a pleasant acidity that enhances its
freshness and sapidity. It is balanced and well-
structured.

VITICULTURE

Grapes are sourced from hillside vineyards in
Collio, where marl and sandstone soils
promote drainage and minerality. Careful
canopy management and hand harvesting
help preserve freshness, aromatic purity and
varietal character while ensuring optimal
ripeness.

VINIFICATION

Fermentation takes place in stainless steel
temperature controlled tanks. The wine thus
obtained is left to refine six months on the lees
before being bottled.

FOOD MATCHING

Apetizer, fish, vegetable soups

enotria

WINES & SPIRITS



