
I CLIVI
SCHIOPPETTINO

Style: Still red wine
Area of Production: Friuli, Italy
Appellation: Venezia Giulia IGP
Vineyard Site: A south-east facing slope in Prepotto
Varieties: 100% Schioppettino
Soil: Ponca (marl and sandstone)
Age of Vines: 50 years
Farming Practices: Organic
Harvest: Beginning of October
Fermentation: In stainless steel tank with 14 days skin 
contact
Aging: 8 months in stainless steel tank
Total Production: 6,000 bottles per year

The color is brilliant ruby red, with a moderate 
transparency. The nose reveals scents of cher-
ry and strawberry, with a slight peppery-spici-
ness. In the mouth it shows a prominent acidity,  
a medium body and a delicate reminder of      
red-fruit pulp.


