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CANTINA PRODUTTORI

CoLLIO
Friuli, Collio Bianco DOC

Tocai Friulano, Malvasia Istriana &
Ribolla Gialla

Aromas of wild flowers and
pineapple, lightly spiced. On the
palate, it is sharp, salty, dry,
lightly tannic, elegant and fine.
Ideal with seafood, fish and
pasta dishes.
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