RONCHI DI CIALLA ‘ROSSO’

REGION: FRIULI 


SUB-REGION: 
BODY: LIGHT-MEDIUM
DECANT: NO
VARIETAL(S): 50% REFOSCO, 50% SCHIOPETTINO

FOOD PAIRINGS: VERSATILE
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Schioppettino is also known as Ribolla Nera, which means something akin to "gunshot" in Italian. Despite all of its' history, Schioppettino was literally saved from extinction by one man--Paolo Rapuzzi. Paolo Rapuzzi planted his vineyards in the late 1960's in Cialla. At the time, apparently, there were less than 100 vines in existence. 
All of the "known" Schioppettino now comes from his root-stock.

Ronchi di Cialla was one of the first winemakers to adopt integrated agriculture with low environmental impact. Vineyards are planted adopting natural methods; parasite control (both fungi and arthropods) is kept to its minimum degree by using highly transitory contact or biological products only, in order to get top quality grapes, which are totally free of chemical residues. Bugs are monitored by means of specific female pheromones traps, and cover crops are used to return vital nutrients to the soil.
