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RIBOLLA GIALLA
VARIETAL
Ribolla gialla 

HARVESTING
Manual towards the second week of 
September. 

VINIFICATION
After soft pressing the grapes are 
fermented in temperature controlled 
stainless steel vats, the wine then  
remains in direct contact with its lees  
for at least 4 months. 

SENSORY NOTES
Straw yellow color with light greenish 
reflections. Delightful and delicate  
nose with prevailing floral notes.  
Fresh, mineral very sapid palate.

SERVING SUGGESTIONS
Excellent with fish in general. 

SERVING TEMPERATURE
10-12 °C / 50-53 °F

LIFE EXPECTANCY 
OF WINE 
2-3 years
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FRIULANO
VARIETAL
Tocai friulano

HARVESTING
Manual towards mid September.

VINIFICATION
After soft pressing the grapes are 
fermented in temperature controlled 
stainless steel vats, the wine then  
remains in direct contact with its lees  
for at least 4 months. 

SENSORY NOTES
Straw yellow color with light greenish 
reflections. Intense and varietal nose  
with tropical fruits, peach and almond 
paste notes. Sapid, elegant armonic  
palate complex and mineral.  
Typical almond aftertaste integrated  
by an evident balsamic sensation.

SERVING SUGGESTIONS
Fish, seafood, smoked trout  
and cured ham.

SERVING TEMPERATURE
12-14 °C / 53 °F

LIFE EXPECTANCY 
OF WINE 
3-4 years
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MALVASIA
VARIETAL
Malvasia istriana.

HARVESTING
Manual towards the end of September 

VINIFICATION
Soft pressing of the grapes and 
fermentation in stainless steel vats at  
18-20°C / 64-68°F. The wine remains  
6 months in direct contact with the 
fermentation yeast maintained  
periodically in suspension. 

SENSORY NOTES
Straw yellow color with variable intensity. 
Characteristic, fruity nose with hints of 
peach and apricot. Dry, round, armonic 
palate. 

SERVING SUGGESTIONS
Great aperitif wine with light appetizers. 
Excellent with pasta dishes, soups with 
vegetable or fish sauces. 

SERVING TEMPERATURE
10-12 °C / 50-53 °F

LIFE EXPECTANCY 
OF WINE 
3-4 years
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SAUVIGNON
VARIETAL
Sauvignon blanc 

HARVESTING
Manual during mid September. 

VINIFICATION
Soft pressing of the grapes and short  
cold maceration; fermentation in stainless 
steel vats at 15-16°C. The wine remains 
6 months in direct contact with the 
fermentation yeast maintained periodically 
in suspension. 

SENSORY NOTES
Intense straw yellow color with greenish 
reflections. Intense and characteristic 
nose with exotic fruits, melon and yellow 
bell pepper notes. Harmonious aromas. 
Dry, good structure, generous palate.

SERVING SUGGESTIONS
Cured ham, fish dishes with sauces 
or great as an aperitif. 

SERVING TEMPERATURE
12-14 °C / 56-58 °F

LIFE EXPECTANCY 
OF WINE 
2-3 years
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PINOT GRIGIO
VARIETAL
Pinot Grigio

HARVESTING
Manual beginning of September. 

VINIFICATION
The grapes are pressed soft and the 
wine is then fermented in temperature 
controlled stainless steel vats.
The wine then remains with its lees 
for at least 4 months. 

SENSORY NOTES
Intense straw yellow color with soft 
reflections imperceptibly auburn. 
Fragrant nose that recalls the fragrant 
odor of vanilla, pear and the linde flour. 
Persistent solid palate.

SERVING SUGGESTIONS
Middle meal wine, excellent with hearty 
soups, risotto dishes, light meats, boiled 
white meats. 

SERVING TEMPERATURE
15 °C / 60 °F

LIFE EXPECTANCY 
OF WINE 
2-3 years
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HARVESTING
Manual, mid September

VINIFICATION
Soft pressing of whole grapes; 
fermentation in stainless steel tanks at a 
temperature of 15-16 ° C. It then remains in 
contact for 12/15 months with fermentation 
yeasts kept periodically in suspension.

SENSORY NOTES
It has a pale straw yellow color with slight 
greenish reflections. The scent, intense and 
characteristic, recalls exotic fruit. Expresses 
a range of aromas in perfect harmony. 
To the palate it is dry, full-bodied and its 
acidity reveals its character. 

SERVING SUGGESTIONS
Fish dishes in general, better poached and 
sauced.

SERVING TEMPERATURE
8-10 °C / 46-50 °F

LIFE EXPECTANCY 
OF WINE 
4-5 years

RIESLING
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VINDOS
VARIETAL
Based on verduzzo friulano grapes  
and chardonnay

HARVESTING
Manual second week of September.

VINIFICATION
The grapes are soft pressed and  
the fermentation is carried on  
at low temperatures in steel tanks. 
The wine is then left in direct contact 
with its lees for at least 4 months.

SENSORY NOTES
Straw yellow color, this wine has a very 
fruity and delicate nose. Dry, persistent, 
harmonious palate. 

SERVING SUGGESTIONS
All the typical dishes associated 
with dry white wines excellent 
with freshwater fish. 

SERVING TEMPERATURE
15-16 °C / 60-63 °F

LIFE EXPECTANCY OF WINE 
3-4 years
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CHARDONNAY
VARIETAL
Chardonnay 100%

HARVESTING
Manual, during the 3rd week of September

VINIFICATION
Soft pressing of the grapes, fermentation 
is triggered in small French oak barrels 
without temperature control. The wine 
remains on its lees until bottling for about 
seven months. Complete malolactic 
fermentation. 

SENSORY NOTES
Pale yellow color, with golden reflections. 
The nose is complex and elegant, typical 
vanilla scent reminiscent of pastry , melted 
butter and also ripe fruit. Promising palate, 
mineral fresh and full bodied.

SERVING SUGGESTIONS
Well structured pasta, risotto dishes, 
seafood soups, grilled white meat. 

SERVING TEMPERATURE
14-16 °C / 58-61 °F

LIFE EXPECTANCY OF WINE 
5-7 years
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HARVESTING
Manual, mid September

VINIFICATION
After soft pressing the grapes are
fermented in temperature controlled
stainless steel vats, the wine then remains
in direct contact with its lees for at least
4 months.

SENSORY NOTES
Pink onion peel color; at the noise it 
is fruity and fragrant, with hints of 
wild strawberries. Solid structure and 
persistance at the palate. 

SERVING SUGGESTIONS
Excellent as an aperitif or festive settings, 
it must be served cold.

SERVING TEMPERATURE
10-12 °C / 50-53 °F

LIFE EXPECTANCY 
OF WINE 
2-3 years

ROSATO
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SCHIOPPETTINO
VARIETAL
Schioppettino

HARVESTING
Manual at the beginning of October.

VINIFICATION
Following a cold maceration, which is ideal 
to obtain the characteristic spiced notes, 
the wine is fermented in stainless steel 
vats for about 5-6 days with periodical 
recasting. The wine is then aged in wood 
for at least 8 months. 

SENSORY NOTES
Light red ruby color typical of this variety. 
Ample, complex nose with characteristic 
black pepper notes. With ageing these 
aromatic notes evolve to liquorice and ripe 
plum. Medimum body palate, fresh and 
elegant with herbaceous hints. 

SERVING SUGGESTIONS
In general great with cold cuts, red meats 
not excessively fat, grilled / skewed meats, 
game and cheese mildly aged. 

SERVING TEMPERATURE
18-20 °C / 64-68 °F

LIFE EXPECTANCY 
OF WINE 
2-4 years
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REFOSCO
VARIETAL
Refosco dal Peduncolo Rosso

HARVESTING
Towards the end of October  
(late harvested crop). 

VINIFICATION
The grapes are naturally dried in specific 
trays and go through a maceration process 
that lasts 15-20 days. At the end of the 
fermentation process the wine is aged in 
barriques for at least 12 months. 

SENSORY NOTES
Red ruby color, with intense purple 
reflections. Fruity nose with hints of wild 
blackberry and cherry that unite in floral 
sometimes herbaceous sensations ending 
with dried fruit perceptions. Full, set, 
smooth palate with a pleasant bitterish 
aftertaste. 

SERVING SUGGESTIONS
An all-meal wine, particularly indicated for 
typical regional dishes from Friuli. 

SERVING TEMPERATURE
18-20 °C / 64-68 °F

LIFE EXPECTANCY OF WINE 
5-6 years
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PIGNOLO
VARIETAL
Pignolo

HARVESTING
Manual towards the beginning of October.

VINIFICATION
The grapes are macerated without pressing 
and remain in stainless steel fermenters 
2-3 weeks. At the end of fermentation 
the wine is aged in new French Oak 
Barrels where it continues the malolactic 
spontaneous fermentation. 

SENSORY NOTES
Intense ruby red color, almost black. 
Typical tertiary aromas due to the long 
ageing, a complex, pleasant nose with note 
of tabacco, cocoa and liquorice. Ample, 
round palate with a very strong tannin that 
tends to become round and smooth while 
ageing in the bottle.

SERVING SUGGESTIONS
Perfect with grilled or braised meats, 
game, cheese and cold cuts. 

SERVING TEMPERATURE
20 °C / 68 °F

LIFE EXPECTANCY OF WINE 
7-10 years
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RAMANDOLO DOCG
VARIETAL
Verduzzo Giallo

HARVESTING
Manual late harvest (natural dehydration 
on the vine) towards the end of October 
up to mid- November. 

VINIFICATION
Soft pressing of the dried and botrytis 
grapes followed by a fermentation in 
2nd/3rd year barriques. Ageing in wood for 
at least one year. 

SENSORY NOTES
Golden yellow color that becomes more 
intense with ageing. Attractive, delicate, 
sweet nose that opens into a broad 
bouquet of floral aromas characterized 
by moldy notes. Rich but very balanced 
palate, persistent and aromatic with hints 
of acacia blossoms, violets and vanilla.

SERVING SUGGESTIONS
Meditation / conversation wine, great 
pairing for dry desserts, excellent with blue 
/ tangy / spicy cheese with a hint of honey. 

SERVING TEMPERATURE
15-16 °C / 56-58 °F

LIFE EXPECTANCY OF WINE 
5-8 years



Dario Coos srl - via Ramandolo, 5 - 33045 Nimis - www.dariocoos.it

LONGHINO DOCG
VARIETAL
Verduzzo Giallo 

HARVESTING
Manual towards the end of October.

VINIFICATION
After a natural drying period on specific 
trays which enhances this wine’s 
personality, the wine ferments in stainless 
steel temperature controlled vats. 

SENSORY NOTES
Intense yellow color. Fresh, fruity nose with 
spices, candied fruits and vanilla notes. 
Typical, sweet but never nauseating palate. 
Fresh, mineral and intense. 

SERVING SUGGESTIONS
Dessert wine excellent with dry cakes 
or cookies. 

SERVING TEMPERATURE
15-16 °C / 56-58 °F

LIFE EXPECTANCY OF WINE 
3-5 years
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PICOLIT DOCG
VARIETAL
Picolit 

HARVESTING
Manual, towards mid- October.

VINIFICATION
Natural dehydration of the grapes on 
specific drying trays followed by soft 
pressing; fermentation in new barriques.

SENSORY NOTES
Straw yellow color with greenish 
reflections, with ageing golden. Fresh nose, 
intense and enveloping. Predominant 
fresh flour notes, peach, acacia and honey. 
Elegant, refined, silky palate; perfectly 
balanced acidity and minerality. 

SERVING SUGGESTIONS
Meditation / conversation wine, excellent 
with desserts, refined and unusual aperitif 
wine, great with oysters and sea truffles, 
tangy / blue cheese, fois gras.

SERVING TEMPERATURE
15-16 °C / 56-58 °F

LIFE EXPECTANCY OF WINE 
5-8 years
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BLANC DE BLANC
VARIETAL
Chardonnay

HARVESTING
Manual first week of September. 

VINIFICATION
Without maceration, at 20°C, 
no malolactic fermentation.  

ELEVAGE
In stainless steel and then re-fermentation 
in the bottle for at least 12 months. 

SENSORY NOTES
Complex nose with elevated tertiary 
perfumes and dry fruit notes. Given the 
long yeast maturation this wine has a full, 
persistent and very elegant palate.

SERVING SUGGESTIONS
Ideal as an aperitif. Excellent wine for 
elegant buffets, appetizers and soups. 

SERVING TEMPERATURE
8 °C / 52 °F

LIFE EXPECTANCY 
OF WINE 
2-3 years
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RIBOLLA GIALLA
VARIETAL
Ribolla Gialla 

HARVESTING
Manual first week of September. 

VINIFICATION
Prolonged re-fermentation starting from 
the most, over 6 months malolactic 
fermentation is not done. 

SENSORY NOTES
Characteristic notes, young, fresh, fruty 
nose. Full palate, elegant. Straw yellow 
color with vague greenish reflections. 
Fine and persistent perlage. 

SERVING SUGGESTIONS
Great pairing with fish based menus. 
Excellent as an aperitif with oysters and 
sea truffles. 

SERVING TEMPERATURE
8 °C / 52 °F

LIFE EXPECTANCY 
OF WINE 
2-3 years


