TURRANIO
SAUVIGNON BLANC

FRIULI DOC
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Turranio
Sauvignon Blanc DOC Friuli

In vineyard

A single-varietal Sauvignon Blanc, the result of meticulous clonal
selection. The harvest, carried out in three distinct phases,
contributes to the wine’s harmonious complexity. The first harvest
enhances freshness and minerality, the second focuses on structure
and body, while the third brings warmer, enveloping notes that
elevate its aromatic and vegetal nuances.

In cellar

The three harvests are vinified separately, with the must fermenting
very slowly at low temperatures. The wine then rests for five months
in stainless steel tanks on fine lees, enhancing its varietal
characteristics while adding structure and elegance.

Tasting notes

Pale straw yellow in color with greenish highlights, this wine boasts
a distinctive bouquet with pronounced notes of cantaloupe, passion
fruit, tomato leaf, grapefruit, and rose. On the palate, it is dry, bold,
and remarkably persistent. It stands out for its refinement,
exceptional elegance, and strong varietal identity.

In the label the Erudite Blackbird

With a book tucked under his arm, the Erudite Blackbird tells the
story of the vineyards of Sequals, where our vineyards are located
and where research into the finest Sauvignon crus takes shape.

The Erudite Blackbird preserves this knowledge: a wine born from
the meeting of study, terroir, and innovation, where every choice
contributes to building a distinctive and recognizable profile, now a
symbol of the winery.

The name “Turranio” has been retained for its historical significance
and refers to Ruffino Turranio of Concordia Sagittaria, a monk,
historian, and Christian theologian (circa 345-411 AD), associated
with an important settlement of Roman origin.

Pairings

Ideal with vegetarian first courses, such as wild herb or asparagus
risottos and hop shoots. It pairs beautifully with shellfish, San
Daniele ham, and alpine cheeses. Also excellent with vegetarian or
vegan dishes like fennel, tomato, or pepper salads.

Serve at 8—10°C.
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