
Preludio 2019

Vintage characteristics
Classic vintage. Cold and snowy winter followed by a spring with several rains. The summer was dry 
and hot and the vines, after an important but regular vegetative development, slowed their growth. The 
climate was serene and cool during the end of summer, allowing the grapes to arrive healthy and ripe at 
the time of harvest.

It has to be served at a temperature between 10° and 12°.

The Wine
Name / Collio Bianco DOC
Vines / Friulano 70%, 
 Malvasia 30%

The territory: Collio
Location / Cormons, località Novali
Altitude / 80 m asl
Exposure / South-East
Type of soil / Ponca 
System of training and pruning / 
Guyot 
Year of planting / 1996 
Density of planting / 4.000 vines/ha 
Yield / 50 hl/ha

Vinification and ageing
Harvest / Manual harvesting in 20 kg crates
Vinification / Soft pressing followed by a static clarification in stainless 
steel tanks 
Fermentation / In concrete at a controlled temperature
Temperature  of  fermentation / 16°C
Duration of  fermentation / 20 days
Malolactic / non / Ageing / 8 months in concrete with frequent batonnage 
Ageing / 2 months of bottle aging
Bottles made / 4500 

Analytical data 
Alcoholic degree / 13,60 % Vol
Total acidity / 5,60 g/l
Sugar residue / 1.50 g/l
Volatile acidity / 0,27 g/l
pH / 3.40

Tasting notes
Sight / The wine is crystal clear and shows a bright yellow color with nuances of green.
Nose / The intensity of the aromas anticipates the strength of this wine characterized by precise notes 
of ripe and juicy fruits, including tropical ones. Passion fruit in the opening, then pineapple and white 
melon. The flowers do not take long to reveal themselves. Broom and hawthorn embellished with 
memories of sage. 
Palate / The wine is dry characterized by great balance that makes it pleasant from the first sip. Its 
acidity gives nerve and freshness and, combined with the complexity and structure of the wine, 
enhances its qualities of pleasantness and charm. 

Recommended Pairings 
Ideal with fish starters and main courses, in particular with fatty fish such as salmon, eel and grouper, 
as well as with vegetable-based pasta and risotto. Because of its structure and persistence, it is also 
excellent with white meats and we recommend it with rabbit with aromatic herbs. By its very nature 
this is a table wine, but the chef also recommends it during an aperitif with raw fish, shrimps, prawns 
and oysters.

It reaches its peak listening to chamber and classical music of German Romanticism and particularly 
the Mendelssohn Concerto for violin and Orchestra, the three Brahms Sonata’s for piano and violin and 
the Lohengrin Prelude by Wagner. 


