
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 , Manzano Controlled Appellation of Origin - 
Eastern Friulian Hills

la Duline and Ronco Pitotti.   

20% cabernet franc and carmenere, 80% merlot

1930-72/1980-97

One side guyot; leaves plucked off and bunches thining; meadow vineyard 
cultivated without irrigation nor manure or pollard assistance
 
limestone-pebbly (la Duline) Clayey-limestone marl (Ronco Pitoti)
 
1-0,7 kg

Manual, into boxes by different times in october: later for the Cabernet 
grape harvest 
                
Done in the absence of sulphur dioxide; after a 11-17 days maceration it 
ends with an alcoholic and malic-lactic fermentation in barrique, remaining 
on thin yeasts 11 months long 

on the 23th July 2007, 1590 bottles without sterile filtration

After 8 months of bottled refinement

13,0%

The name of this Bordeaux-style wine comes out from a botanic ispiration 
(Viburnum is a spontaneous shrub used in Friuli tradition). It is an 
actractively fresh Merlot paired with a mild overripening Cabernet

Viburnum 2006

Azienda agricola Vignai da Duline 
via IV Novembre, 136 
San Giovanni al Natisone UD - Italia 
Frazione Villanova del Judro 
tel e fax +39 0432 758115 
Mobile + 39 339 4457906 
i n f o @ v i g n a i d a d u l i n e . c o m 
w w w . v i g n a i d a d u l i n e . c o m 

  


