
Andritz 
Bianco
Close your eyes: 
the essence is
concentration, it is 
part of us.

35
years

average vineyard age

13,5%
alcohol

varietal
friulano, 

ribolla gialla, 
malvasia



IT IS THE RESULT OF OUR PURSUING 

BEAUTY AND PRECISION; OUR UTMOST 

CARE AND PASSION. GREAT CARE 

AND PRECISION PAIRED WITH A WISE 

EXPLOITATION OF THE WOOD. EACH GRAPE 

BERRY HAS GIVEN ITS BEST IN ANDRITZ BY 

OFFERING ALL THE MINERALITY,

CHARACTERISTIC OF THESE CAREFULLY 

TENDED HILL SLOPES, AND BY RIPENING 

TO PERFECTION DURING THE WARM 

SUMMER EVENINGS. THE RESULT IS 

EXCEPTIONAL: IT IS PURE STRENGTH, 

CHARACTER AND ELEGANCE, COMBINED. 

ONLY THE PERFECTLY RIPE CLUSTERS

HAVE BEEN CAREFULLY SELECTED AND 

HARVESTED BY SKILLFUL HANDS. 

TRUE PERSISTENCE. THE PATIENCE TO 

WAIT FOR THE RIGHT MOMENT! 

ANDRITZ, HOMELAND AND HERITAGE, IS 

THE NATIVE PLACE IN STYRIA LOCATED IN 

THE SOUTHEAST OF AUSTRIA FROM WHERE 

THE FAMILY’S ANCESTORS LEFT, OVER A 

CENTURY AGO, TO SET THEIR ROOTS IN 

THE COLLIO.

Star sign: Virgo. 
Favourite colour: pink.

VARIETAL

Sauvignon, Malvasia.

VINEYARD

Average vineyard age: 35 years
Vine system: guyot
Harvesting period: end of September
Grape harvest: by hand
Area of Production: Cormòns (Gorizia)

WINEMAKING

The grapes are de-stemmed and cold macerated for 
24 hours. The most ferments in oak barrels. 
It remains on the lees for 10 months and undergoes 
frequent batonnage. The various parts of the wine 
are then blended and bottled.

TASTING PROFILE

Flowery, alluring and complex. Sweetness and depth.
It presents a golden yellow colour and a nice fluidity.
The nose of ripe exotic fruit is intense and elegant with
hints of nuts and vanilla that mingle, offering a cosy, 
warm feeling. In the mouth it is harmonious and 
intense, and offers a long sensory experience with its 
persistence and pleasant aftertaste.

FOOD PAIRING

It matches very well with vegetable soups and
fish chowders.

SERVING TEMPERATURE: 12°C
ALCOHOL: 13,5% vol
TOTAL ACIDITY: 5,70 g/l
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