Friuli
Tasting Notes

REGION	Friuli

Pinot Grigio is the most beloved of all Italian
white wines. Borgo Magredo Pinot Grigio,
made with 100% estate-owned grapes, is
bright, bouncy and open-knit, with a citrusinfused flavor profile and lively acidity. Hints
of white peach, ground ginger and honey are
layered on the finish.Very versatile, it can be
paired with appetizers, salads, fried or grilled
calamari, seafood pastas and light seafood
fares.

varietal

100% Pinot Grigio

about the winery

Location of
Vineyards

Tauriano di Spilimbergo, estate-owned vineyards
(province of Pordenone)

age of vines	

15 to 20 years old

TYPE OF PLANTING

Traditional

Soil

Gravel and stones of alluvial origin

Type of Cultivation

Guyot. Grape yield does not exceed 75 tons per hectare
in order to produce intense, well-defined flavors.

With approx. 200 hectares of vineyards in
the Grave del Friuli DOC appellation, Borgo
Magredo is one of the largest estates in
Friuli. Acquired by the Genagricola group in
1989, Borgo Magredo grew over the years to
achieve the perfect combination of centuryold enological culture and contemporary
drinking style.
After a thorough study to identify which
clones were best suited for the particular
soiil, vines were gradually replanted
according to modern logic and it proved
possible to valorize both the vines and the
territory’s uniqueness.
The Grave area is known for its meager soil,
hence the word ‘Magredo’, made of gravel
and stones carried to the vineyards by the
Meduna River. Additionally, the unique
microclimate, with cool-warm temperature
cycles over the vineyards contribute to the
aroma, flavor and fragrance of the wines.
Equipped with the most refined technologies
for winemaking and refining, Borgo Magredo
now offers a variety of products at affordable
prices and with charming packaging. Since
2014, famous eonologist Riccardo Cottarella
oversees the production.

Winery	

Borgo Magredo

WINE	

Pinot Grigio Friuli Grave DOC

Vinification	Grapes are harvested, de-stemmed and pressed gently.
Fermentation in stainless steel tanks at controlled
temperature.
aging	The wine rests on the yeasts with frequent batonnage
for nearly 4 months before being bottled.
Alcohol Content	

12.5%

PRODUCTION

83,000 bottles

Oenologist	

Riccardo Cottarella (consultant)

www.borgomagredo.it
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