
VINIFICATION AND MATURATION
What makes this wine very special is how we create five-six distinctly separate styles of wine, all of 
which are from hand-picked grapes. We then blend each clone separately, 80% in steel and 20% in oak 
to produce the highest quality wine in Friuli. If certain vats that come out don’t meet the winemaker’s 
standards for Aquilis, they are blended with the regular Sauvignon Blanc. That is why we produce each 
vineyard/lot and clone separately. We use three different vineyards, but only the top producing parts are 
used to produce this world class white wine. 

COLOR
Gold and emerald tones.

BOUQUET

Prominent floral and herbal notes, mixed with scents of fresh elderberry, papaya, passion fruit and 
mingled with minty notes.

PALATE

Fresh and full, well-balanced with a silky texture and reveals a mouthwatering lemon meringue with 
crushed chalk minerals that lead to a long and refreshing finish. 

FOOD COMBINATIONS

Seafood, vegetable dishes, and ethnic cuisines 

PRODUCTS BY CA’ BOLANI

Aquilis Sauvignon DOC 
Pinot Bianco DOC
Prosecco DOC
Sauvignon DOC 
Pinot Grigio DOC 
Refosco dal Penducolo Rosso

CA’ BOLANI AQUILIS 
Friuli Aquileia DOC 

WINE ENTHUSIAST 
92 POINTS - 2013

JAMES SUCKLING
93 POINTS - 2012
90 POINTS - 2010

90 - 91 POINTS - 2016

APPELLATION
Friuli Aquileia DOC

AREA
Aquileia, Friuli 

GRAPES
Two different clones of Sauvignon Blanc: 
the Italian R3 and the French Entav 108

ALCOHOL LEVEL
13,5%

SERVING TEMP.
48°F - 50°F 

BOTTLE SIZE
750 ml 

%

ZONIN USA, INC.
3363 NE 163RD STREET, SUITE 606

NORTH MIAMI BEACH, FL 33160

WWW.ZONINUSA.COM

PRODUCED AND ESTATE-BOTTLED BY:
VIA CA’ BOLANI, 2 - LOCALITà CA’ BOLANI, LUNGO S.S. 14 33052 
CERVIGNANO DEL FRIULI - UDINE - ITALY

TOP WINE AWARD:


