LIESSI

Col del Moin

Colli di Conegliano
Refrontolo Passito DOCG

The wine that best characterizes the Refiontolo area, where
1t 1s still produced in small quantities by a few
producers who continue to enhance it.
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Refrontolo ('T'V)

200/300 meters

Marzemino 100%

10t.

Manual

4 months on racks

Crushing and destemming, followed
from fermentation with marc

for about four weeks, malolactic
fermentation and rest

in tonneaux for about twelve months
Re inement in the bottle

three months minimum

14% vol

Dry pastries based on red fruit,

chocolate, fruit tarts, to try with long-
aged / blue cheeses

14°C

In a cool place and away from light



