Episode 29 Friuli-Venezia Giulia Italy's White Wine Frontier
Hi! I'm Marc, and welcome back to Wine Regions Revealed, where we uncover the world's most exciting wines, one region at a time.
After the bold reds of Taurasi, we're heading northeast to Friuli-Venezia Giulia [free-OO-lee veh-NEH-tsee-ah JOO-lee-ah], where Italy meets Slovenia and Austria in a cultural, and viticultural, melting pot.
This is where Italian whites transcend simple refreshment, achieving something extraordinary. Imagine ribolla gialla [ree-BOH-lah JAH-lah] with the texture of liquid silk, or malvasia istriana carrying the salt-kissed breeze of the Adriatic in every sip. 
The region's secret? A unique collision of alpine air, Mediterranean sunshine, and ponca soils, a mineral-rich mix of sandstone and marl.

Why Friuli's Whites Stand Apart
· For Chardonnay skeptics: These versions (called 'chardonnay friulano') offer razor-sharp acidity with none of the buttery heaviness
· For adventurous palates: Indigenous grapes like friulano (formerly tocai) and picolit (rare dessert wine) tell a uniquely local story
· Taste the terroir: Compare a collio friulano with a carso version, notice how the latter's limestone gives a almost electric minerality

The Sub-Regions to Know
· Collio DOC: "The gold standard zone where sauvignon blanc achieves unprecedented complexity"
· Carso DOC: "Limestone plateau producing lean, saline whites, look for Vitovska [vee-TOV-skah] grapes"
· Colli Orientali DOC: "Home of picolit dessert wines and age-worthy ribolla gialla"

Producers Redefining Italian Whites
· Gravner: Orange wine pioneer using Georgian qvevri
· Livio Felluga: Benchmark friulano with peach blossom aromas
· Edi Kante: Carso specialist crafting seashell-scented malvasia

Serving & Pairing
· Serve most whites at 10-12°C (50-54°F), cool but not ice-cold
· "Pair friulano with prosciutto di San Daniele, the wine's almond finish complements the meat's sweetness"
· "Try orange wines with mushroom risotto, their tannins stand up to earthy flavors"

Here’s your quick guide to some of Friuli’s standout grapes, and what to eat with them:
Friulano is fresh and nutty, with notes of pear, almond, and a hint of white pepper. Try it with a crispy frico cheese wafer, it’s a local favorite for a reason.
Ribolla Gialla brings texture and zippy citrus pith, with a touch of herbs. It’s fantastic with scallop crudo or other delicate seafood.
Malvasia Istriana leans floral and coastal, think jasmine, sea spray, and ripe apricot. Perfect alongside grilled sea bass or anything kissed by the sea.
Picolit is your sweet ending, lush and honeyed with candied orange notes. Pair it with a slice of Gubana, Friuli’s festive nut-and-fruit pastry.

On our next episode I’ll take you to Trentino-Alto Adige, where Italian precision meets alpine freshness.
 Until then, pour a glass of Friuli's finest and taste how close to the Austrian border, Italian whites find their most thrilling expression. Share your tasting notes with me!
Keep exploring.
