
tenuta di tauriano (pn)

Straw-yellow, delicate white wine with notes of meadow flowers 
and dry hay, always smooth and velvety; slightly bitterish on 
the palate. This is the quintessential Friuli wine, the most 
characteristic.

Origin: Grave del Friuli DOC - Tenuta di Tauriano (PN).
Vinification: in steel vats. Appearance: straw-yellow with 
citrine tinges. Nose: subtly fruity, delicate, with hints of
meadow flowers and dry hay. Palate: smooth and velvety, dry, 
rounded, with hints of almond. Ideal serving temperature: 
10°C. Alcoholic strength: 12,5% vol. Pairings: an excellent 
aperitif, and wonderful with all kinds of hors d’oeuvres. 
Superb with San Daniele cured ham. F R I U L A N O

NET CONTENTS 750 MLALC. 12,5% BY VOL. PRODUCT OF ITALY

friulano
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