7l Maschion

REFOSCO
DAL PEDUNCOLO ROSS0

Grapes:

Refosco dal peduncolo rosso 100%
Harvest:

Manual harvest by mid-Septembe
Wine making and ageing:

It ages 12 months in barr
followed by 12 m )
Colour:
Ruby red with garnet shades
Aroma:
Sorichon t
od orange \
of liquorice

Sensory characteristics:

[n the mouth, the wine displays weight and muscle but it offers «
perfect harmony and pur hanks to its long taste-olfactory pers

stence which paints out an interesting note of graphite

Pair it with traditional Friulan first dishes, red meat and medit

and long aged cheese

v and blo

and a hint
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