
RONDON
ROSSO ISONZO DEL FRIULI 

RONDON
 ROSSO ISONZO DEL FRIULI

Ruby red colour, with slight garnet hues. Bouquet: intense, � ne and 
elegant, slightly spicy. The fruity aroma is stil l present and well 
harmonized by the long aging in oak casks. Flavour: rich, full-bodied, 
harmonious with a balanced � avor of sweet tannin. Long � nish.

 

 

1997

 

Farra d’Iso nzo (Gorizia)

Merlot 50%,
Cabernet F ranc 20%,

Cabernet
Sauvignon 30%

100 m s.l.m.

 

alluvial,
g ravely, shale

 
 

  gu yot

30 years

1st decade of oc tober, 
manual ha rvest

 

 

stainless s teel, 

 

selec ted

 

25-30°

 

18-20 days

TECHNICAL DATA

Aged in amphora,
barrique and 
stainless steel
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