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Malvasia Istriana is the oldest grape variety in Friuli Venezia Giulia. From the turn of the century, Mi lvasi
was considered one of the jewels of thr region, heldérsame esteem as Picolit. [tOs a #kakned variety
that imparts plenty of character and structure, and allows the wine to age and develop well. Regardl :ss o
noble character, Malvasia was less recognizable than itOs familiar French cousinsi(@famoid
Sauvignon), so only truly passionate producers and perfectly adapted vineyard sites continued to g ow tf
variety.For the first time, Bastianich has made a pure Malvasia Istriana, to highlight the beauty and ¢ egar
of this uncommon variety.

100% Malvasia Istriana

Villages of Buttrio/Premariacco in the Colli
Orientali del Friuli DOC

Calcareous marl

50% cold maceration on the skins for 24
hours. 50% pressed in while bunches. 100%
stainless steel, temperature- controlled
fermentation, with extended lees contact. B \S; M | AN \CTH
20years VITICOLTORI FRIULANI

1,000 six-pack cases 2007
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Emilio Del Medico and Maurizio Castelli

Malvasia draws its interest from a unique play
of strong character and delicacy. It shows
lovely aromas and flavors of white flowers,
peaches and candied fruit. Although it is
medium-bodied, the impact is rich and almost
fat, with a typical waxy texture backed by a
minerally structure and a long, dry finish.
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