PICOLIT DOCG 2015

Friuli Colli Orientali, Italy

Overview

At 100 years old, founder Livio Felluga was accredited with innovating and mastering modern winemaking
in Italy. Back from WWIL, he sealed a deep bond with the hillsides of Friuli by reviving the vineyards of
Rosazzo.

In 1956, when Livio anticipated an implementation of appellation of origin, he chose an ancient map of the
area to create an iconic label to tell the world the story of his wines. Pioneering vision, deep knowledge,
respect for the vineyards, and obsession with quality, once embodied by Livio Felluga himself, have been
proudly carried out by the company over the years.

3 Today, the family-owned winery is led by Livio’s son, Andrea Felluga. Known for producing lush, crisp
Livio Fellugs and well-balanced wines, the winery’s reputation extends well beyond the region of Friuli and its wines are
recognized in a class with the most esteemed producers from around the world.

Picolit is Friuli’s noblest wine, but its origins are still a matter for debate. It is only since 1750, thanks to the
writings of Count Fabio Asquini, that we have any accurate documentation of this “nectar produced by the
meagre berries of the bunch.” The peculiarity of this odd, delicate vine is the partial fertilization of its flow-
ers. This means that only a few, very concentrated berries ripen in each bunch. A complex wine the color of
old gold, Picolit marries sweet and acidulous sensations, releasing a pervasive aroma of candid peel, vanilla
and spring flowers. In the past, Picolit was the wine of Europe’s nobility. Today, it is admired as a
prestigious meditation wine.

Winemaking

The part-dried grape was carefully destemmed. Next, the fruit was soft crushed. The must obtained was then
allowed to settle. The now-clarified must fermented at controlled temperatures in small casks of French oak,
where it matured for about 18 months. After fermentation, the wine was left on the lees in the small oak
casks for nearly 18 months. The bottled wine was aged in temperature-controlled binning cellars for about
18 months.

9 6 Picolit, a grape native to Italy’s northeastern Friuli region, is named for its inability to fully pollinate, forming only

small (piccolo) bunches of concentrated white grapes. So these grapes are designated to only passito-style
sweet wines. Wines made from Picolit are considered “vino da meditazione,” wines not for food, but to drink
and contemplate due to their complexity. And Livio Felluga knows how to coax out said complexity so well.
This wine is only made in the best years, and the 2015 vintage is incredible. Aimonds, apricots, and salted car-
amel fill the senses on the nose. It has an exceptional, focused palate that finds the optimal balance between
sweetness and acidity.

POINTS

YINEPAIR

93 Fascinating aromas of apple compote, sliced mushrooms, ginseng, dried apricots, honeycomb, broad beans
VARIETALS: e and marmalade. It’s layered and intensely flavorful with plenty of dried-fruit and toasted-spice character. Sweet
4 vinous  butalmost savory flavor profile. Balanced. Drink or hold.

100% Picolit
94 The 2015 Picolit entices with a heady bouquet of grilled pineapple, sour melon, candied ginger and an enrich-
- ing note of brown spice. This is silky and weighty in feel, with a creamy display of ripe tropical and orchard fruits
WINE ALCOHOL: JAMEL’;[I)CIIZ\I.;:;DM! and sweet herbs, all kept in perfect balance by bright acidity. Spiced Christmas cookie, custard, Madagascar
14% vanilla, peach preserves go on and on for well over a minute. This is decadence in a glass.




