
I CLIVI
‘IL SOCCOMBENTE’

Style: Still red wine
Area of Production: Friuli, Italy
Appellation: Colli Orientali del Friuli
Varieties: 100% Schioppettino
Soil: Ponca (marl and sandstone)
Age of Vines: 50 years
Farming Practices: Organic
Harvest: Beginning of October
Fermentation: In cement tanks
Aging: 12 months on lees in 300 liter oak barrels
Total Production: 3,000 bottles per year

Aromas of red florals and small red berries, 
black pepper, and dried herbs. The palate  
showcases flavors of punchy red fruit and spice. 
Medium-bodied and lively with fine tannins   
balanced acidity, and a long finish. 


