
I CLIVI
BRUT NATURE ‘NOMI’

Style: Sparkling white wine
Area of Production: Friuli, Italy
Varieties: 50% Ribolla Gialla, 50% Pinot Nero 
Soil: Ponca (marl and sandstone)
Farming Practices: Organic
Harvest: Late September
Fermentation: Pétillant
Aging: On lees
Residual Sugar: 1.6 g/l
Total Production: 10,000 bottles per year

Fresh aromas of green apple and pear, with the 
salinity of sea air. Bright, lemon-like acidity and 
a clean, dry finish with a medium bubble.


