Friuli-Venezia Giulia: Italy’s White Wine Powerhouse

1. Region Overview
Located in northeastern Italy, Friuli-Venezia Giulia is renowned for producing some of the country’s finest white wines. The region borders Austria and Slovenia, incorporating a mix of Alpine, Adriatic, and continental influences that contribute to its diverse microclimates. The interplay between cool mountain breezes and warm sea air allows for the cultivation of both native and international grape varieties. Friuli is also home to some of Italy’s most innovative winemaking techniques, particularly in the production of orange wines and skin-contact whites.

2. Key Grape Varieties
Primary White Varieties:
· Friulano: The region’s flagship grape, offering crisp acidity and flavors of almond, pear, and white flowers.
· Pinot Grigio: Producing more complex and structured wines than in other parts of Italy, with stone fruit and floral notes.
· Sauvignon Blanc: Characterized by high acidity, herbaceous aromas, and tropical fruit flavors.
· Ribolla Gialla: Often used in orange wine production, delivering minerality and citrus-driven aromatics.
· Malvasia Istriana: Known for its floral, saline, and slightly spicy characteristics.
Primary Red Varieties:
· Refosco dal Peduncolo Rosso: A native variety producing dark, structured wines with black fruit and spicy notes.
· Schioppettino: A unique grape yielding peppery, elegant red wines with good acidity.
· Pignolo: A rare, tannic variety known for producing age-worthy wines.
· Merlot: Widely planted, producing soft, fruit-driven wines, often blended with native varieties.

3. Wine Classification System
Friuli-Venezia Giulia follows Italy’s DOC and DOCG classification system, with several key appellations highlighting its diverse terroirs:
· Collio DOC: Recognized for high-quality white wines, particularly Friulano, Pinot Grigio, and Sauvignon Blanc.
· Colli Orientali del Friuli DOC: Producing structured whites and elegant reds, including Picolit, a prized dessert wine.
· Friuli Grave DOC: The largest DOC in the region, known for fresh and fruit-forward white and red wines.
· Carso DOC: An area with strong Slovenian influence, producing distinctive wines from Ribolla Gialla and Malvasia Istriana.
· Ramandolo DOCG & Picolit DOCG: Specializing in exquisite sweet wines made from late-harvested grapes.

4. Notable Wine Styles
Friulano (Iconic White of Friuli)
· Classification Level: DOC (Collio, Colli Orientali del Friuli)
· Region: Throughout Friuli
· Composition: 100% Friulano
· Production Method: Stainless steel fermentation to preserve freshness, with occasional lees aging for complexity.
· Alcohol Content: 12.5–14% ABV
· Organoleptic Profile: Crisp acidity, notes of green apple, almonds, white flowers, and a slight mineral finish.
Ribolla Gialla (Orange Wine Expression)
· Classification Level: DOC (Collio, Carso)
· Region: Collio and Carso
· Composition: 100% Ribolla Gialla
· Production Method: Often fermented with extended skin contact, creating an amber-colored wine with tannic structure.
· Alcohol Content: 12–13.5% ABV
· Organoleptic Profile: Golden hues, bright acidity, flavors of dried apricot, honey, and herbal undertones.
Refosco dal Peduncolo Rosso (Native Red of Friuli)
· Classification Level: DOC (Colli Orientali del Friuli, Friuli Grave)
· Region: Eastern Friuli
· Composition: 100% Refosco dal Peduncolo Rosso
· Production Method: Aged in stainless steel or oak to balance tannins.
· Alcohol Content: 12.5–14% ABV
· Organoleptic Profile: Dark fruit, blackberry, and spicy notes with firm tannins and lively acidity.
Picolit (Rare Dessert Wine)
· Classification Level: DOCG (Picolit)
· Region: Colli Orientali del Friuli
· Composition: 100% Picolit
· Production Method: Late-harvested grapes, fermented slowly to preserve sweetness and acidity.
· Alcohol Content: 12–14% ABV
· Organoleptic Profile: Golden color, honeyed aromas, notes of apricot, orange zest, and delicate florals.

5. Notable Wineries
Josko Gravner (Orange Wine Pioneer)
· Notable for: Revitalizing ancient winemaking techniques, particularly in the production of amphora-aged Ribolla Gialla.
· Signature Wines: Ribolla Gialla Anfora, Breg Bianco.
Jermann (High-End Whites)
· Notable for: Producing internationally acclaimed white wines with precision and elegance.
· Signature Wines: Vintage Tunina (white blend), Jermann Pinot Grigio.
Livio Felluga (Friulano Specialist)
· Notable for: One of Friuli’s most respected producers, focusing on terroir-driven whites.
· Signature Wines: Terre Alte, Friulano.
Miani (Rare & Collectible Wines)
· Notable for: Ultra-limited production of some of the region’s finest wines, particularly Sauvignon Blanc and Refosco.
· Signature Wines: Miani Sauvignon, Miani Merlot.

This chapter provides a comprehensive look at Friuli-Venezia Giulia’s rich winemaking heritage, focusing on its world-class white wines, emerging reds, and innovative producers, making it an essential region for sommelier study and appreciation.

