
Tenuta di Vencò (Go)

White wine with a delicate, subtly aromatic nose and a fruity,
firmly structured palate. Fine assemblage of Friulano, Pinot 
Bianco and Sauvignon with clear characteristics of the terroir.

Origin: Collio DOC - Tenuta di Vencò (GO). Grape varieties: 
Friulano (40%) - Pinot Bianco (30%) - Sauvignon (30%). 
Vinification: temperature-controlled (maximum 17°C), 
partially fermented in French oak tonneaux. Appearance: deep 
straw-yellow. Nose: intense and aromatic with fruity hints. 
Palate: aromatic, smooth and firmly structured. Ideal serving 
temperature: 10-12°C. Alcoholic strength: 13% vol. Pairings: fish 
hors d’oeuvres, shellfish.

collio bianco
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