
Angelini Wines & Estates

GRAPE VARIETIES
50% pinot grigio, 50% sauvignon blanc

PRODUCTION ZONE 
Friuli Venezia Giulia

SOIL 
Gravelly soils (calcareous pebbles with clay and iron 
oxides)

TRAINING SYSTEM  
Double arched cane

DENSITY OF PLANTING
4700 vines per hectare

YIELD 
120 quintals per hectare

AVERAGE AGE OF VINES
10 - 15 years

AGEING 
In stainless steel tanks for about 4 months

ALCOHOL
12,5%

Velante
Due Uve

The body and elegance of the pinot grigio combined with 
the notes of sage, ripe peach, elder flowers and green 
pepper typical of the sauvignon blanc, for a contemporary 
wine, full of character, with a savory and fresh finish.

Food match suggestions: appetizers and first courses 
with vegetables, eggs and asparagus, shellfish

0,75 lt


