
Production area:

Vineyard:

Grape variety:
 

Plant placement year :
 

Breed/Rear:

Soil:

Grapes production:

Grape harvest::

Wine-making:

  

Bottling:

Put on the market:

Alcohol by volume:

Taste impressions:

San Giovanni al Natisone

La Duline

Refosco dal Peduncolo Rosso 
      
1996

One side guyot; leaves plucked off and bunches thining; meadow 
vineyard cultivated without irrigation nor manure or pollard assistance 
                 
limestone/pebbly 

0,8  kg

Manual, into boxes by the early of October

Done in the absence of sulphur dioxide; after a 25 days maceration it 
ends with an alcoholic and malic-lactic fermentation in barrique, remain-
ing on thin yeasts 10 months long

On the 23rd  of July of 2007, 594 bottles have been bottled without 
sterile filtration

After 15 months of bottled refinement

13,5%

This wine’s name, Morus Nigra, is the botanic name for the black 
mulberry. For this wine the work in the vineyard catches up maniacal 
levels; Refosco in concentration: fruity and elegant

Morus Nigra 2006
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