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Producer
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Country
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Appellation
Grape Variety
Vintage

Barrel

Alcohol Content
Organic & Biodynamic
Bottle Format
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RIBOLLA GIALLA DOC COLLIO - DRAGA

Vinification: A dry white from San Floriano
del Collio. The 25-year-old vines, trained
Guyot, yield 100% Ribolla Gialla on hillside
marne argillose and arenaria called "ponca"”
at about 220 m. Harvested by hand in
September 2023 with berry selection and no
herbicides, the grapes are gently crushed,
cooled, and macerated briefly, then softly
pressed. Fermentation occurs in stainless
steel at 16-18°C, followed by roughly seven
months on fine lees, before bottling and
bottle ageing.

Tasting note: Pale straw-yellow in
appearance, it offers a floral, fruity bouquet
with white blossoms and notes of apple,
peach and citrus. On the palate it is mineral
and citrusy, fresh, lively and dry, harmonious
with pronounced acidity; a possible sediment
is due to natural stabilisation. The wine is dry,
round and smooth, multi-layered, fleshy and
crisp, finishing with a pleasantly mineral,
sandstone-driven aftertaste.

Medium Body Balanced White

Draga
White
Italy

Friuli Venezia Giulia

Collio Doc
Ribolla Gialla
2024

No Barrel
13%

Sustainable Quality, Yes

750 ml

Aperitif, Beef, Cheese, Creamy Cheese, Crudites, Fresh Cheese,
Lamb, Light Starters, Meats, Mushrooms, Pasta, Pizza, Pork,
Poultry, Risotto, Salads, Seafood, Veal, Vegetable Dishes, White
Meats, Cured Meat, Oysters, Raw Seafood

True Terroir Ltd.
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