Gravner
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Josko Gravner is a pioneer and a living legend. A day-dreamer with his feet solidly based on the
ground. His philosophy: respect for all the natural processes and phases, rediscovery of old
techniques and eruditions, passion and love for his land and what offers.

Today’s Friulian winemakers have embraced vinification equipment like stainless steel, temperature
controls, and barrique. Indeed, Josko Gravner helped pioneer the use of these tools. However, the
iconoclastic and ever-changing Gravner has taken on a new “old” approach that of using amphorae.
Contradiction? No. Experimentation? Yes. The relentless passion for perfection through
experimentation changed Gravner’s philosophy, for he was among the first to combine bio-dynamic
wine making with a more traditional, non-intrusive style in this white wine epicenter. Gravner is a
proponent of the use of open-top wood vats and extended maceration on the grape skin, while he
reject added yeasts, sulfur dioxide, and temperature control — in short, he supports purely natural
wine making. Gravner uses both amphorae and large oak barrels to make his wines which are
released seven years after the harvest.
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Gravner Ribolla Gialla 2009
RIS TR B HL A 2530 2009

Made from Ribolla grapes which have been cultivated in this area for more than a thousand years.

While fermenting in Georgian amphorae buried underground, it underwent a long maceration with

wild yeasts and no temperature control. After the drawing off and pressing phases the wine was

poured back into amphorae for at least five more months before it started aging in large oak barrels,
where it was left for six years. Wine is bottled without fining or filtration.
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Oslavia, Friuli, Italy

100% RRKEHL

100% Ribolla Gialla

14% Vol.

BESUFPEREE, 5-7TRER

Long maceration in amphorae for 5-7 months;
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Aged 5 months in amphorae plus 6 years in large oak barrels
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Orange peel, orange blossom, citrus, honey, ginger, mushroom,
dried apricot, apple, peach, hay, earl gray tea, pineapple, mango,
tropical fruits, oak, caramel, vanilla, nut, almond, cinnamon, white
pepper, cream, cheese.
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Fish, pasta, shellfish and spicy dishes, pairs perfectly with
Chinese and Japanese cuisine especially.

12-14°C THEEE

12-14°C No need for decanter.
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