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Producer DARIO COOS

Appelation £ 3
Delle Venezie |.G.P. '

Wine Type E ]
White :

Vintage
2012

Grape Variety
100% Malvasia Istriana

Sensory Characteristics

It is widely believed that its origins are from the Peloponesso
region in Greece. Planted in Istria since the 1300’s its cultivation
slowly spread to the Carso Triestino, Goriziano and Friuli Hills. The
wine is straw-yellow in colour, with golden greenish glints, quite
alcoholic. It is fresh, slightly aromatic. Excellent as an aperitif wine
and with light starters. Usually served with vegetable and or seafo-
od based soups and or pasta dishes.

Harvest
Mid September

Vinification Process

The entire grape bunch is soft crushed and the juice decanted at
14°C for about 24-36 hours.The must is then inoculated with selec-
ted yeasts and ferments in stainless steel tanks at 18-20°C. Ageing:
6 months in stainless steel tanks with the fermentation yeasts.

Alcohol Content
13,5%

Soil Type
Sandstone and marne of eoceane origin. The vine grows in terraced
hills.

Vine Cultivation System
Guyot
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Country: Italy
Region:  Friuli
Area: Nimis - Udine
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