
VILLA VARDA
Friuli Pinot Grigio

northberkeleyimports.com

Wine Facts

To the northeast, the towering Alps; to the south, the placid Adriatic 
Sea.  The Maccan family couldn’t have found a more charmed spot to 
cultivate Friuli’s native grapes.  Here along the banks of the Livenza 
river in the foothills of the Alps, the classic stones of Grave mix with 
limestone, giving a Burgundian finesse to grape varietals such as Friulano 
and Refosco.  With some 37 acres planted, the Maccan family insists on 
harvesting their bounty by hand to craft character-rich, single-varietal 
wines that reflect the breathtaking beauty of this mountain refuge.

WINERY: Villa Varda

WINEMAKER: Giovanni Ruzzene

ESTABLISHED: 2012

REGION: ITALY • Friuli • Prata di Pordenone

APPELLATION: Friuli DOC

BLEND: 100% Pinot Grigio

VINEYARDS:  Estate vineyards are planted on clay- and limestone-rich soils, 
unique to the region, with topsoils of gravel, the classic terroir of Grave. 

AGE OF VINES: 25 years

WINEMAKING: Hand-harvested. Cool pre-ferment soak for 24-48 hours; 
fermented on indigenous yeasts in temperature-controlled, stainless steel 
tanks. Aged on fine lees in tank for 10 months.

TASTING IMPRESSIONS:  Aromas of green apple, wildflowers, citrus zest.  
Juicy and lively, with a core of citrus and white fruits. 

PAIRING SUGGESTIONS: Grilled fish or shellfish; pork terrine or pâté; 
chicken with herbs; spring vegetables

Nome Cliente:   ARCADIA SOC. AGR. SRL Data: 11/06/2025

Carta 244 Bianca Vergata Perm. CON BARRIERA
Scala 1:1 - F.to 95 x 92

(da citare sempre come riferimento)

BOZZA PER APPROVAZIONE
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Colori:        NERO,         Vernice ANTIGRAFFIO ,       Vernice Lucida a RILIEVO

BOBINATURA
Uff. produzione - rep. formatura

Data

Et. per rotolo:

Diam. esterno bob. mm:  280

Diam. mandrino mm:  76

ATTENZIONE: l’approvazione della bozza si intende relativa alla totalità dei testi e dei grafismi 
che devono essere controllati integralmente. La relativa riproduzione si considera a tutti gli 
effetti autorizzata dal cliente a partire dall’approvazione della presente bozza.

Data 1a emissione: 1995.01.09

Data ultima revisione: 1997.30.10 

Redatto da: SAQ

Approvato:

Emesso da: SAQ
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Codice Cliente: ET. PINOT GRIGIO - VILLA VARDA DALLE VIGNE Codice Stampa: 47606/AG
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