PRINCIC FRIULANO
REGION: FRIULI 


SUB-REGION: COLLIO DOC
BODY: MEDIUM
DECANT: NO
VARIETAL(S): 100% FRIULANO 
FOOD PAIRINGS: VERSATILE
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As of January 1st, 2007, the nomenclature ‘Tocai Friulano’ was changed to ‘Friulano’, out of deference for the great sweet wines of Hungary, Tokaji. In Alsace, France, Tokay Pinot Gris is now known simply as “Pinot Gris.’

The Friulano grape yields wines which run gamut from fruity and insipid to concentrated, complex wine with a food driven, medium-full texture. 

This example is made in excruciatingly small quantities by Alexander Princic, a figure known for an unwavering dedication to quality and precision. 

100% Stainless steel fermentation and ageing make this example of Friulano crisp, clean and mouth watering, while to attention to detail and quality preserves it’s finest traits as a medium bodied, food driven wine which is suitable from a range of seafood to white meats and heartier dishes. Notes of pink and green fruits are buttressed by earth tones of white mushroom and floral components.
