
VINTAGE: 2018
REGION: Muggia, Trieste, Italy
GRAPES: Piccola Nera
YEASTS: Native
MACERATION: 48 - 72 hours
FERMENTATION: Hand-crank press
AGED: 8 months in neutral oak
VEGAN: Yes
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
TOTAL SO2: 36ppm
FARMING: Organic
ALCOHOL CONTENT: 11.5%
SOIL: Heavy clay
VOLUME: 750mL

GIORGIO NICOLINI
PICCOLA NERA

Giorgio and Rossana Nicolini have 1 hectare under vine and produce 5000 
inimitable bottles a year. They are dedicated to working only with grapes 

indigenous to their region, Istria, such as Malvasia Istriana, Borgogna Nera 
Istriana, Piccola Nera, Refosco and Vitovska.


