
MALVASIA FIEGL 2019

Denomination D.O.C. Collio Malvasia

Type of soil Flysch and sandstone from the 
Ecocene epoch

Treatment method

Training system

Certified integrated disease treatment 

with controlled environmental impact

Guyot

Harvest period Mid- September

Alcohol 13%

Aging

Service temperature

Stainless steel tanks, bottle

10-12°C

Tasting notes Bright straw-yellow color. Floral notes 
are blended with notes of tropical fruit 
with an elegant spicy finish. In the 
mouth, it is salty with a beautiful 
freshness and an excellent 
persistency. Thanks to the aromatic 
bouquet it pairs well with shellfish and 
crustaceans. 
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