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AzIeNdA AgRiCoLa

B�gO SaVaIaN

“ARansat” is the friulano slang for ‘orange’. 

Aransat sets new standards for orange wines: 
delicaTE and enticing white flowers bouquet preludes 
to a savoury palate with vibrant and refreshing acidity 
that let the wine linger for long in the afteRtaste.

(�aNgE WiNe)
aransat

CLASSIFICATION: VINO BIANCO D’ITALIA  

GRAPE VARIETIES: FIELD BLEND OF TRADITIONAL FRIULI VARIETIES, 
SAUVIGNON BLANC AND PINOT GRIGIO. 

GROWING AREA: Friuli venezia giulia, Municipality of cormons. 
vineyards ARE under the integrated pest managemet regime. 

TERROIR: clay and limestone, 60 m asl. East-west row 
orientation. The weather is tipically continental, WITH cold 
winters, rainy springs YET sunny and warm summerS. 

PRODUCTION TECHNIQUE: GRAPES WERE DESTEMMED AND 
transferred to stainless steel vats, followed by 15-day 
fermentation on skins at 24°C. Contact on skins lasted 90 
days at an average temperature of 18°C. malolactic 
fermentation naturally occurred IN spring. the wine is 
unfiltered and has been racked two times before bottling. 

SERVING TEMPERATURE: 12-14°C 

CELLARING POTENTIAL: 4-6 years, with STRONG potential 
for significant additional layers of complexity.


