RONCHI DI CIALLA ‘CIALLA BIANCO’

REGION: FRIULI VENEZIA GIULIA


SUB-REGION: COLLI ORIENTALI DEL FRIULI

BODY: MEDIUM



DECANT: YES

VARIETAL(S): 60% RIBOLLA GIALLA, 30% VERDUZZO, 
10% PICOLIT
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Ronchi di Cialla employs integrated agriculture, with low environmental impact. All vineyards are planted with grass 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 harvest grapes which are totally free of chemical residues. Action to fight fungi is controlled by a computerized micro-climatic central unit; bugs are monitored by means of specific female pheromones traps. The grape harvest is rigorously and accurately carried out by hand. Grapes are then carefully selected and quickly submitted to the wine making process. The white grapes reach the wine cellar and are immediately separated and pressed. Fermentation occurs on its own sediments inside ‘barriques’ and stays there for approximately 11 months. The wood ‘cuvee’ consists of 25% new ‘barriques’ and the rest consists of ‘barriques’ used for 2 cycles maximum - in decreasing percentages. A deep straw color is joined by an elegant bouquet, of fruit (pear, apple and plum), vanilla and flowers (acacia and jasmine).
