
Sauvignon
Grape: medium vigorous, adaptable to vorious lands 
as long as not humid.

Wine: vinified in white with a beautiful yellow straw 
coloring, with greenish streaks, aromatic, with a nose and 
taste evoking exotic fruits, peaches and yellow peppers.

Denomintion: DOC Friuli Grave.

Suggested food pairing: Geat served as aperitif 
wine. Also pairs well with antipasti and prosciutto, 
noble fish as lobster, langostine, scampi. Salmon, 
creamy soups and consommes. Served at 8-10° C.
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