
ORGANIC WINE AWARD INTERNATIONAL 2023 - autumn

Ribolla Gialla
Winery: Ca' Lovisotto wines & hospitality

rated 14.10.2023
Total points 96 AWARD: GRAND GOLD
Category white wine
Vintage 2022
Primary grape  / grape varieties Ribolla Gialla / nessuna
Quality DOP / DOC
Country - region Italien - Friaul Julisch Venetien
Alcohol in vol.% 12,55
Residual sugar in g/l 0,20
Acid in g/l 5,98
Sulphur free/total in mg/l 19,00
Aged in Qvevri
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Clarity
colorless-green-yellow-brown
Color intensity
floral, flowery
phenolisch
spicy
haselnuss
Basil
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
2028 2026 jetzt
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reductive - - - oxidative

modern - - - traditionel

little - - - much



ORGANIC WINE AWARD INTERNATIONAL 2023 - autumn

Ribolla Gialla
Winery: Ca' Lovisotto wines & hospitality

rated 14.10.2023
Description

Food-Pairing

Color: gold bright yellow&nbsp;Nose: light citrus, blossom aroma with hints of minerals.&nbsp;Palate: dry, medium
body, low tannins, elegant acidity. Flavors of citrus, baked apple, beeswax. High minerality. Aged in terracotta
Amphoras for 6/8 months, fermented with indigenous yeast.

Fish, poultry, pasta and rice. Vegeterian/vegan dishes.


