GROSSUTTI

Tocai Friulano

Origins: Fruli Venezia Giulia native.

Grape: medium vigorous, late blooming.

Wine: yellow straw color very intense, with greenish
streaks. The aroma is fruity and floral. The taste
is dry with a typical note evoking bitter almonds.
Denominazione: DOC Friuli Grave.

Suggested food pairing: can be served as an aperitif,
it is a perfect match with fresh cheeses, San Daniele
prosciutto, frittatas, and white meats. Served at 8-10° C.
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