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Fignadioli dal 1930

“Ronco delle Cime”
Friulano DOC Collio

Ronco delle Cime Friulano and Ronco delle Mele Sauvignon are the two Cru wines of the
Venica&Venica company and both spokespersons for the project “Spirit of the place”. The
name Ronco delle Cime is the toponym of the vineyard from which the Friulano del Collio
grapes come.

This wine wants to tell the story of our territory, a land of connection, with many people and
many stories linked to the tradition of the Family and the Territory.

It was born in 1999 from the desire of Gianni and Giorgio Venica to dedicate a real Cru wine
to a special plot so suited to the cultivation of Tocai Friulano grapes. The initial implantation
dates back to 1974 and morphological remodeling was performed in 2005.

Alcool in % Total acidity %o
13,50% 5,07%o
Harvest Bottling

The wine is assembled and then
bottled on the full moons of March
and July 2025.

Grapes harvested and destemmed
between the second and third
week of September 2024.

Vinification | Aging

After harvesting, the grapes are macerated for approximately 18 hours at a temperature
of 11/12°C in special containers, protected from oxygen with innovative systems by
recycling the fermentation carbon, in order to reduce the intake of antioxidants.
Approximately 40% of the wine ages in large 20/27 HL wooden barrels while the
remaining part in steel containers.
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Color

Bright golden yellow color.

From the highest hill, the Friulano Cru acquires intense aromas: William pear,
yellow peach, delicate notes of herbs and wildflowers. At the end a light

Cﬁ almond.

Taste profile

In the mouth great structure. Warm and harmonious, with a pleasant
7 o° » flavor and freshness. A full-bodied and enveloping wine with fruity
= and intense hints; it closes in the almondy taste typical of Friulian.
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Mezze bottiglie 37,5 cL
Bottiglia a 75cL
Magnum 1,5L

Bottiglie formato grande
[dipinte a mano] 3L -5L

Friulano DOC Collio

Aging
potential
Over 10 years

To be paired with

Shrimp risotto with orange scent, velvety with
leeks and wild garlic or omelette, cured raw
ham, cow's and goat's milk cheeses, fried eggs
with grated truffles, tagliolini with tomato and
swordfish, risotto with porcini mushrooms
with a abundant sprinkling of parsley.

Serving Bottle sizes
temperature Half bottle 37,5 cL
12/13°C Classic 75cL

Magnum 1,5L

Big bottles [hand-painted]

3L-5L

Vineyard

LThe study on Friulian DNA has established that it has
origins from beyond the Alps and is in particular a relative of
Sauvignonasse or Sauvignon Vert.

After its arrival from France, the vine subsequently evolved,
adapting to the soil and climate, and it is the Friulian people
who gave it its current identity, transforming it into a symbol
of the territory and local culture.

The vineyard & the vine

When in summer the coolness “borin” in the North blows
between the rows of the Cime hill, it seems to whisper to the
lush Friulian vines located there, gently caressing the
bunches as if to pamper them and protect them from the
summer heat. This is our highest vineyard, with a maximum
altitude of approximately 270m above sea level.

Its north-west orientation with a view of the Matajur, Monte
Nero and the Canin glacier, the exposure to the fresh breeze
coming from the mountains, the pronounced diurnal
temperature range, the subsoil made up of sandstone marls
typical of the Collio Doc, make the Ronco delle Cime vineyard
a special plot, so suited to the cultivation of Friulian Tocai
grapes that it gave its name to one of the top wines of the
Dolegna del Collio company.
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