JERMANN BLAU & BLAU

REGION: FRIULI-VENEZIA GIULIA  SUB: VENEZIA IGT 

BODY: MEDIUM, SOFT

DECANT: NO

VARIETAL(S): 90% BLAUFRANKISCH, 10% PINOT NOIR 

FOOD PAIRINGS: VERSATILE
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Blaufränkisch is an historic variety cultivated by the Jermann family since 1800, and dedicated to Sylvia Tunina, the latest addition to the family. This is an important, late ripening varietal in Austria, (in particular in Mittelburgenland) and yields medium to full bodied wines. It is grown with some success in Washington State where it is known as Lemberger.

Jermann’s Blau & Blau (Blaufrankisch, and Blauburgunder, a.k.a Pinot Noir) is aged for 16 months in barriques, and was produced for the first time in 2000.
Heir to a traditional Friulian winery - founded by his Austrian great-grandfather Antonio in 1881 -Silvio graduated from two renowned wine academies, Conegliano and Istituto di San Michele. As early as his senior year, he determined to explore new courses in wine-making, and soon moved to Canada. Silvio's voluntary exile broadened his scope and allowed him a freedom of research which would have been unthinkable at home, where his parents, Angelo and Bruna, favored more conservative views. Jermann has become somewhat of a cult figure in Italian winemaking, in particular for his white wines.

