
Friulano

B R A Z Z A N O  C R U

Classification
White - D.O.C. Friuli Isonzo - Rive Alte in Brazzano

Grape variety
100% Tocai friulano (Native variety)

Vine location
P.C. 554/1 - F.M. 5 - Census municipality of Brazzano (GO)

Average vine age
50 years

Soil profile
In general, moderately deep skeleton grain, formed on the 

fluvioglacial flood plain of the Judrio stream and on the marl 

sediments from San Giorgio’s hill.

Harvest period
Second decade of September

Harvest
Strictly by hand

Fermentation
Stainless steel tanks at a controlled temperature

Ageing
Bâtonnage for 3-4 months on its noble lees in cement vats

Estimated cellar life
From between 3-5 years

Annual production
6,000 (750 mL) 

Azienda Agricola Bracco
Brazzano di Cormons [Go] Friuli - Italy

tel +39.0481.60002
www.bracco1881.com
info@bracco1881.com

FRIULANO

A N  E X P R E S S I O N  O F  T H E  T E R R I T O R Y

The area of Brazzano is a well-defined geographical identity: to the north from San 
Giorgio hill, which is part of the Gorizian Collio, to the east from the Isontina plain 
and the town of Cormons, to the South and West by the Judrio stream. It is precisely 
this latter location that is linked both to the history and the pedological formation of 
the landscape in Brazzano. In the heart of the village is the historic Bracco Family’s 
winery - winemakers since 1881 and for more than five generations owners of the same 
vineyards that still bear ancient place names that date back to the Austro-Hungarian 
era. It is from the blend of grapes from these different micro-zones and from the synergy 
of their different requisites that the Brazzano Cru wines come into being. 

FRIULI ISONZO
DENOMINAZIONE DI ORIGINE CONTROLLATA

FRIULANO
2019

750  ML ℮ 
13,5%  VOL

INTEGRALMENTE PRODOTTO E IMBOTTIGLIATO 
DALL’AZIENDA AGRICOLA BRACCO
CORMÒNS • ITALIA • PRODOTTO IN ITALIA 

www.bracco1881.com

L.FR1-20 
CONTIENE SOLFITI • ENTHÄLT SULFITE • CONTAINS SULPHITES 

ZONA DI PRODUZIONE
BRAZZANO - RIVE ALTE

VITIGNO
100% FRIULANO

TEMPERATURA DI SERVIZIO
10-12° C

Dall’origine avvolta nel mistero, il Friulano, 
è un vino fresco, fruttato, sapido e secco, 
con la caratteristica varietale di mandorla
amara. È il padre dei vini bianchi del Friuli,
frutto del mosaico di piccole vigne di
altissima qualità e di un terroir 
storicamente rinomato per la sua 
vocazione al Friulano.


