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◊ PROSECCO DOC 
EXTRA DRY

B r i gh t  s t raw- y e l l ow co l o u r, 
wh i t e  mou s s e  w i t h  f i n e  a n d 
p e r s i s t e n t  p e r l a g e .  F ra g ra n c e 
o f  c a n d i e d  f r u i t  a n d  s w e e t 
f l ow e r s .  D r y  a n d  f r u i t y  o n  t h e 
pa l a t e .

◊ RIBOLLA GIALLA BRUT

S t raw- y e l l ow co l o u r  w i t h  l i g h t 
g r e e n i sh  h i g h l i g h t s ,  e x t r e m e l y  f i n e 

a n d  p e r s i s t e n t  p e r l a g e .  D e l i ca t e 
a n d  f i n e  f ra g ra n c e ,  bu t  c omp l e x  a n d 
f r u i t y  a t  t h e  sa m e  t i m e .  T h e  t a s t e  i s 

r i c h  i n  s t r u c t u r e  a n d  f r u i t y ,  w i t h  a 
l o n g  a r oma t i c  p e r s i s t e n c e .



◊ ROSÉ BRUT

A la rge mousse w i th a f in e and 
pe rs i s t e n t pea ch-p ink pe rl a ge . 
An e l e gant bouque t w i th h in t s of 
rose and smal l red f r u i t .  Pl ea sant 
f l a vou r, f u l l  and pe rs i s t e n t w i th a 
f re sh af t e r t a s t e and a l ong f in i sh 
of f r u i t .

◊ MOSCATO

In t e n s e  s t raw- y e l l ow co l o u r 
w i t h  f r e sh  f l ow e r y  f ra g ra n c e , 
o f f s e t  b y  a  ba l a n c e d  r e s i d u a l 
s u ga r  a n d  a  n o t  t o o  h e a v i l y 
p r o n ou n c e d  a c i d i t y .

◊ PROSECCO DOC 
BRUT

T h i s  w i n e  h a s  a  pa l e  y e l l ow 
co l o u r  w i t h  a  v e r y  f i n e  a n d 

p e r s i s t e n t  p e r l a g e .  I t  h a s  a n 
i n t e n s e ,  s l i g h t l y  f r u i t y  a r om a .

◊ PINOT BRUT

S t raw- y e l l ow co l o u r  w i t h  g r e e n i sh 
h i g h l i g h t s  a n d  a  f i n e  a n d  p e r s i s t e n t 

p e r l a g e .  T h e  f ra g ra n c e  f e a t u r e s 
n o t e s  o f  f r e sh  f r u i t  a n d  f l o ra l 

s c e n t s  r e m i n i s c e n t  o f  a ca c i a 
f l ow e r s ,  wh i l e  i t  i s  p l e a s i n g ,
f r e sh  a n d  s o f t  o n  t h e  pa l a t e .



◊ FRIULANO

S t raw- y e l l ow co l o u r  t e n d i n g 
t owa rd s  g r e e n i sh  c o l o u r.  T h i s  i s 

a  g r e a t  w i n e :  f i n e ,  d e l i c a t e ,  w i t h 
a n  i n t e n s e  f ra g ra n c e  r e m i n i s c e n t  o f 

w i l d  f l ow e r s .  B on e - d r y ,  f r e sh ,  s o f t , 
v e l v e t y ,  w i t h  a  c l e a r  h i n t  o f  b i t t e r 

a lmond s ,  v e r y  r o u n d ,  w i t h  m e d i u m 
a l c oh o l  c o n t e n t  a n d  l i t t l e  a c i d i t y .
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◊ RIBOLLA GIALLA

Faded straw-yellow colour tending 
towards greenish colour. Bone-dry, 
fresh, vinous, and rich in acidity. 
Reminiscent of all hints of lemon 
and orange f lowers. It conveys a 
pleasant feeling of freshness on the 
palate.



◊ PINOT GRIGIO

D i s t i n c t l y  ma rk e d  bouqu e t . 
R e m i n i s c e n t  o f  a ca c i a 

f l ow e r s .  T h e  t a s t e  i s  d r y , 
g e n t l e ,  f u l l ,  p l e a sa n t l y 

b i t t e r i s h ,  w i t h  a  n o t a b l e  h i n t 
o f  A r t e m i s i a .

◊ MALVASIA

S t raw-ye l l ow col ou r w i th g re e n i sh 
h i gh l i gh t s .  Aromat i c w i th a 

re s t ra in ed bu t d e f in i t e  f ra g rance 
t ha t cl ea rly re ca l l s nu tmeg and 

peppe r.  V inou s and f r u i t y ,  f u l l-
bod i ed in th e mouth , bon e-dr y 

and fa i rly sof t ,  a s i t  ma in ta in s a 
mode ra t e suga r y re s i du e .

◊ PINOT BIANCO

Straw-yellow colour with greenish 
highlights. Pleasant and extremely elegant 
fragrance, rich in hints of wildf lowers, 
Artemisia, cherry tree, apricot and apple. 
Our experience tells us that aging extends 
the bouquet to scents of meadow herbs, 
aromatic leaves, dried fruit .



◊ SAUVIGNON BLANC

Straw-yellow colour with greenish 
highlights. Fine, elegant , noble. 

Fragrance reminiscent of apricot , 
tropical fruit , yellow pepper and 

tomato leaf. Rich and inviting 
f lavour.
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◊ CHARDONNAY

Straw-yellow colour with golden 
highlights. Fine, elegant , noble. 
Fragrance reminiscent of apple and 
fresh bread crust . Rich and inviting 
f lavour with hints of apple and acacia 
f lowers.



◊ VERDUZZO

T h i s  w i n e  h a s  a  g o l d e n  c o l o u r. 
O n t h e  pa l a t e  i t  h a s  a  s o f t , 
s w e e t ,  s l i g h t l y  t a nn i c  f l a v o u r 
wh i ch  i s  p e r f e c t l y  ba l a n c e d 
b e t w e e n  a c i d i t y  a n d  s w e e t n e s s . 
I n t e n s e  f r u i t  a r om a .

◊ TRAMINER 
AROMATICO

S t raw- y e l l ow co l o u r  w i t h 
g o l d e n- g r e e n  h i g h l i g h t s .  Ve r y 

c omp l e x  a n d  i n t e n s e  f ra g ra n c e . 
T h e  t a s t e  i s  v e r y  f u l l  a n d 

e n f o l d i n g ,  b od i e d  a n d  v e l v e t y , 
s l i g h t l y  d r y  a n d  sa p i d ,  w i t h  a 
p e r s i s t e n t  a n d  e l e ga n t  f l ow e r y 

a n d  f r u i t y  a f t e r t a s t e .



C
L

A
SS

IC
 L

IN
E

 R
E

D

◊ CABERNET 
SAUVIGNON

Intense ruby red colour tending 
towards purplish blue, it has a full 
and fragrant bouquet with a very 
intense herbaceous aroma reminiscent of 
raspberry and blueberry. Dry, robust-
bodied, moderately tannic and sapid. 
Ref inement gives it elegance and an 
ethereal fragrance.

◊ CABERNET FRANC

In t e n s e  r uby  r e d  c o l o u r  t e n d i n g 
t owa rd s  b l u e ,  i t  h a s  a  f u l l  a n d 

f ra g ra n t  bo uqu e t  w i t h  a  v e r y 
i n t e n s e  h e rba c e o u s  a r om a .

I t s  t a s t e  i s  d r y ,  b od i e d ,
t a nn i c  a n d  sa p i d .



◊ REFOSCO DAL 
PEDUNCOLO ROSSO

Ruby red colour with garnet hue and 
tending towards purplish blue, it has 
an intense and pleasant fragrance with 
hints of wild blackberry and
undergrowth. Sapid, slightly tannic, 
bitter-bodied with a persistent and 
pleasant aftertaste. Young and vinous, 
fragrant and little herbaceous.

◊ MERLOT

In t e n se r uby red col ou r, f u l l 
and f ra g rant bouque t w i th a 

d e l i ca t e f ra g rance of ra spbe r r y, 
bl a ckbe r r y and blu ebe r r y. It 
ha s a pl ea sant ,  d r y, bod i ed , 

ha rmoni ou s , and sap id t a s t e .  It 
i s h e rbaceou s and l i gh t both on 

th e nose and on pa la t e .

◊ PINOT NERO

Not  v e r y  i n t e n s e  r uby  r e d  c o l o u r. 
F r u i t y  a n d  d e l i c a t e  a r om a , 

c omp l e x  t a s t i n g ,  e n r i ch e d  w i t h 
a g i n g  a n d  r e f i n e m e n t  i n  wood 

ba r r e l s .  A  w i n e  o f  g r e a t  c l a s s  a n d 
s t r u c t u r e ,  v e l v e t y  o n  t h e  pa l a t e , 

r o u n d ,  n e v e r  a g g r e s s i v e .
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◊ ALFIERE ROSSO

Very intense ruby red colour. Intense 
and complex fragrance evoking 
ripe red fruit with a light vanilla 
background. The f lavour is full , very 
elegant , with a remarkable persistence 
in f inishing aftertaste.

◊ SONTIUM

S t raw y e l l ow w i t h  s l i g h t  g o l d e n 
h i g h l i g h t s .  D e l i ca t e  a n d  e l e ga n t 

w i t h  l i g h t  a r om a t i c  o v e r t o n e s . 
No t e s  o f  s p i c e s  a n d  r i p e  f r u i t 
e n h a n c e  t h e  r i c h  a n d  l a y e r e d 

bo uqu e t .  I n  t h e  mou t h  i t  i s  v i b ra n t , 
l o n g ,  a n d  l i n g e r i n g ,  w i t h  a  t a s t y 

sa p i d i t y  a n d  r i ch  a f t e r t a s t e .



UDINE

PORDENONE

Venezia

GORIZIA

A U S T R I A

S L O V E N I A

D.O.C.
Friuli Isonzo

TRIESTE

PierisFriuli
Venezia
Giulia

Fiume 
Isonzo

Aeroporto
Ronchi
dei Legionari

Grado

Az. Agr. Lorenzon Società Agricola S.r.l.
Via Ca’ Del Bosco N°16 Loc. Pieris

34075 San Canzian D’Isonzo (Gorizia) Italy

Tel. +39 048176445 
E-mail info@ifeudidiromans.it
Fax +39 0481 470000 - P.i. 00352560312



www.ifeudidiromans.it


