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Friulano

Origin:

Friulano is an ancient white wine grape variety. The variety is believed to
originate from the southwest of France (where it is called Sauvignon Vert or
Sauvignonasse). Planted in Italy hundreds of years ago it has been thriving
in its adopted country ever since while it is practically not grown in France
anymore. Records in Friuli mention the variety already in the year 1600.
Until quite recently it was called Tokai Friulano but in 2007 the European
Union Court ruled that the name “Tokai” may lead to confusion with the
(famous) Hungarian sweet wine “Tokay” . As a result the name was

shortened to Friulano only.

Synonyms:

IDespite its long history the grape has only a few synonyms i.e. Sauvignonasse, Tokaj, Jakot .and Sauvignon Vert.

Countries:
Over 90 % of the grape variety produced is grown in Italy (mostly in Friuli), less than 10 % are grown in other countries

such as USA, Slovenia, Argentina, Romania, Chile and Australia.

Taste and Notes:

The Friuli region offers the grape variety excellent, not to say ideal growing conditions. During the season the days are
warm while the nights are mostly cool. The wines grow slowly at temperatures varying between 22 to 25 C, slight
rainfall is regular. Soil on the hillsides is composed of marl and, sandstone while sand and gravel prevail in the valleys.
Depending upon the style of the estate producing the wine Friulano may be lighter or fuller-bodied. They are always
crisp, well balanced, mostly medium bodied with flavours of peach, pears and apples, mineral in taste and a refreshing

acidity. Very food friendly they go well with prosciutto, seafood and fish, pork as well as Japanese and Asian dishes.
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