VIGNE DI ZAMO SCHIOPETTINO

REGION: FRIULI VENEZIA GIULIA



SUB-REGION: COLLI ORIENTALI DEL FRIULI DOC 
BODY: FULL




DECANT: YES
VARIETAL(S): 100% SCHIOPETTINO

FOOD PAIRINGS: HEARTIER FARE, MEATS
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In 1924 the family opened an Osteria; in 1978 they purchased their first vineyards, expanding their holdings in the best areas throughout the 90’s and most recently in 2001.

The Schiopettino is harvested by hand towards the end of September. When the grapes arrive at the cellar, they are destemmed before macerating in temperature-controlled stainless steel fermenting vats for 15 days, where automatic punch-downs, on the first two days, are alternated with rack and returns and pump-overs on subsequent days. This is followed by devatting. The pomace is then pressed in the traditional manner. The wine is allowed to settle in stainless steel tanks for one day, so that the larger solid particles fall to the bottom, and it is then racked into new barriques. Malolactic fermentation is completed in barrique, where the wine matures for 18 months before blending and bottling. It ages for a further two years in bottle before release. @350 cases produced in appropriate vintages.
Schiopettino loosely translates into ‘gunshot’, referring to the pepper spice and mouth watering acidity of the grape. 
