
Roncus

Collio Bianco DOC

Fermentation only in stainless steel
with indigenous yeasts at 20-22°C.
Aged "sur lie" for 6 months.

Grape varieties  40% Friulano,
40% Pinot Bianco, and 20%
Sauvignon

Soil  Grown on hills in rich marlstone
soil and on plains in shallow stony,
soils.

Alcohol  13.5%

 

Tasting notes
A deliciously crisp, mineral-infused and versatile white. Balanced, with notes
of stone fruits and citrus.

www.banvillewine.com

Roncus

Collio Bianco DOC

Fermentation only in stainless steel
with indigenous yeasts at 20-22°C.
Aged "sur lie" for 6 months.

Grape varieties  40% Friulano,
40% Pinot Bianco, and 20%
Sauvignon

Soil  Grown on hills in rich marlstone
soil and on plains in shallow stony,
soils.

Alcohol  13.5%

 

Tasting notes
A deliciously crisp, mineral-infused and versatile white. Balanced, with notes
of stone fruits and citrus.

www.banvillewine.com

Roncus

Collio Bianco DOC

Fermentation only in stainless steel
with indigenous yeasts at 20-22°C.
Aged "sur lie" for 6 months.

Grape varieties  40% Friulano,
40% Pinot Bianco, and 20%
Sauvignon

Soil  Grown on hills in rich marlstone
soil and on plains in shallow stony,
soils.

Alcohol  13.5%

 

Tasting notes
A deliciously crisp, mineral-infused and versatile white. Balanced, with notes
of stone fruits and citrus.

www.banvillewine.com

Roncus

Collio Bianco DOC

Fermentation only in stainless steel
with indigenous yeasts at 20-22°C.
Aged "sur lie" for 6 months.

Grape varieties  40% Friulano,
40% Pinot Bianco, and 20%
Sauvignon

Soil  Grown on hills in rich marlstone
soil and on plains in shallow stony,
soils.

Alcohol  13.5%

 

Tasting notes
A deliciously crisp, mineral-infused and versatile white. Balanced, with notes
of stone fruits and citrus.

www.banvillewine.com

Powered by TCPDF (www.tcpdf.org)

http://www.banvillewine.com
http://www.banvillewine.com
http://www.banvillewine.com
http://www.banvillewine.com
http://www.tcpdf.org

