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Simon di Brazzan
Blanc di Simon, Tradizion

Appellation: IGT Venezia Giulia Bianco
Type: Dry, white

Varietal: 100% Friulano

Tasting Notes
Color: Intense gold color.

Friuli-Venezia Giulia

Bouquet: Firm nose with notes of linden tree and acacia.

. MAR ADRIATICO
Taste: Nuances of honey, citron and hazelnut.

Serving Temperature: Tastes best when served at 50° F.

=

Pairings
Great for main entrees, fish dishes, risotto and cheese.

MAR TIRRENO

Vineyard Notes
Production Area: Collio, Municipality of Cormons, Isonzo

Soil: Alluvial, rich in water, grass covered.

Training System: Bidirectional Guyot. '
Growing Techniques: Organic cultivation, pruning of excessive bunches and leaves o

to keep the healthier bunches.
Simon di Brazzan features a selection of

native Grape Varieties native to a small
corner of Friuli Venezia Giulia. For four
generations, Simon di Brazzan has had
only one passion; trust. Daniele Drius
inherited Simon di Brazzan and insists the
wines are made with the same confidence

Production: 12-14 tons per acre

Winemaking Notes

Harvest: Early October by hand earlier in the day. Usually in October some of
the Friulano grapes become raisins giving the wine a concentration of flavor and
interesting aromas. The maceration, through the alcohol helps to extract such

flavors. that informed his grandparents; producing
Vinification: Removal of the rasps, cooling of the pressed grapes, fermentation a wine that creates almost a magical

with indigenous yeasts, fermenting maceration in 25hl vertical barrels for 8 days. experience and seduces everyone. The
Separation of the skins from the wine through a traditional press. value of the land, composition, layout,

exposure and location have found a
natural equilibrium with the succession of
cultivation techniques. Vines, vintages and
methods may vary, but determining the
character of a wine is the task of the land.
Here, tradition does not hinder innovation
and defending the authenticity of our
vines does not prevent the wine from
evolving. In these vines one can read

the history, culture and thought of Man

in these lands. This message is another
important factor that allows us today to
realize our wines with excellence.

Aging: The wine ages in the barrel for 30 days.
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