
SAUVIGNON FRIULI COLLI ORIENTALI ZITELLE
BARCHETTA
Friuli Venezia-Giulia, Italy
Meroi

www.meroi.wine

Method & Production

From some of the best vineyards in  Buttrio. The grapes are estate grown and hand-picked. Fermentation

using selected yeasts in  barrique, where the wine matures for 24 months, 10 months of which is on the lees.

Five months bottle refinement before release. 

Code Label name Grape variety Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

White Wine

MR0622 Sauvignon Friul i  Col l i  Oriental i  Zitel le
Barchetta

Sauvignon Blanc 2022 14.0% Cork 6X0.75lt No No No No
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