Puiatti

Sauvignon Blanc Friuli DOC 2025
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WHITE ITALY FRIULI-VENEZIA SUITABLE
STILL WINE GIULIA FOR VEGANS

TASTING NOTE

Brilliant color, fresh nose of tomato leaf, sage,
peach and apricot. Coherent palate, persistent,
with mouth-filling finish.

VINIFICATION

From vineyards in Zuccole, in the Romans
d'lsonzo area of Friuli, which benefit from a
breezy, Mediterranean climate and well-
drained, gravelly soils. Puiatti excels at
producing fabulously pure and uncluttered
varietal expression, so no oak is used. The

75cl wine mellows for four months on the lees in
2025 stainless steel cuve before bottling.
12%

FOOD MATCHING

1 O,
Sauvignon Blanc (100%) Ideal with starters. Fish pasta and rice dishes,

Screw cap seafood and shellfish. Perfect with sushi and
M2916125 Asian cuisine.

White, Aromatic and Dry
Italy

Friuli-Venezia Giulia
Sulphur

Vegans, Vegetarians
Screw cap
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