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The winery of Pierpaolo Pecorari is a typical Friuli farm, located on 
the plateau of Micro Terrazzo in the Isonzo wine growing region. Only 
9 miles from the Adriatic sea and 15 miles south of the Julien Alps.  

The winery is run by Pierpaolo, his 
wife Alba and their son Alessandro. It 
is 40 years ago that Pierpaolo planted 
his first vineyard of Malvasia, over 
looking the right bank of the Isonzo 
River. Like his father before him, he 
continues to cultivate his vineyards 
with the most traditional care and 
very naturally, with no use of 
chemicals and herbicides. The poor, 
stony and mineral soil was formed 
millions of years ago during the 
Quaternary period from the melting

glaciers. Soil of the Gods, near perfect; producing wines that are known 
and appreciated worldwide for their purity, elegance, minerality and 
freshness.  Complex wines, extremely pleasant to drink and absolutely 
great when pairing with food.	  

Pierpaolo Pecorari    .    via Nicolo Tommaseo 36/C    .    34070 San Lorenzo Isontino, Italy
info@pierpaolopecorari.com     . pierpaolopecorari.com 
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100% Pinot Grigio


Stainless steel
12.5 % alcohol

12/750 ml
6,660 cases produced

 
 

Pierpaolo Pecorari and his family have been 
organically farming in the hills of Micro Terrazzo , 
in the far north east of Friuli for generations.  With 
near perfect soil the fortune to be situated in 
between the Julien Alps and the Adriatic Sea, 
together they make complex wines, extremely 
pleasant to drink and great when pairing with 
food. 

Pierpaolo’s Pinot Grigio is a gift from the Mediter-
ranean climate of Friuli.   Enticing creamy roasted 
nut, ripe pear and apple aromas are tantalizing to 
the nose. A superior,  lush textured wine; dry, full 
bodied, very fruity in flavor, with medium length. 
Perfect with a meal, entertaining friends or  late 
night sipping with an admirer.

Pierpaolo’s Pinot Grigio is an excellent companion 
to most creamy pasta sauces, hot New England 
lobster with a side of steamers and some corn on 
the cob, or  simply a late night bowl of vegetable 
soup.




 PIERPAOLO PECORARI                           Friuli  
Pinot Grigio                                      San Lorenzo Isontino, Italy
 


 

Wine   : Pinot Grigio 
Appellation  : IGT Friuli Venezia Giulia 
Grape varietals : 100% Pinot Grigio
Area of origin : Micro Terrazzo, San Lorenzo Isontino -  Isonzo
Age of vines : 12 – 15 years
Altitude  : 87-90 meters above sea level
Soil   : Alpine, stony, calcareous, mineral 
Yield per hectare : 6 tons 
Vinification  : Grapes harvested beginning of September, soft pressing and slow fermentation at 

               controlled temperature (20-22°C) in stainless steel. After fermentation is completed the 
    wine remains for 7-8 months on its lees, with batonnages weekly.

Aging:  : In the bottle  
Color   : Straw yellow with greenish hints
Bouquet  : Fresh and fruity, mineral, notes white flowers, of golden apple and pear 
Taste   : Lively and well balanced, mineral, fresh acidity
Alcohol  : 12.5 %
Bottle  : Burgundy
Stopper  : Natural cork
Size   : 12/750ml
Production  : 80,000 bottles

Suggested retail price:  __________
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100% Sauvignon Blanc


7-8 months on the lees

3-6 months in bottle
12.5 % alcohol

12/750 ml. 
6,660 cases produced



!

Pierpaolo Pecorari and his family have been 
organically farming in the hills of Micro Terrazzo , 
in the far north east of Fruili for generations.  With 
near perfect soil the the fortune to be situated in 
between the alps and the Adriatic Sea, together 
they make complex wines, extremely pleasant to 
drink and great when pairing with food. 


Pierpaolo’s Sauvignon is a wonderful juxtaposition 
of intense fragrances: fruity notes of jazzy orange 
and  zesty lemon  that play astonishingly against 
the wild fennel and tomato leaf. Keep inhaling, this 
nose has a lot going on.  The taste is rich, lively 
and fresh- nicely balanced and completely 
refreshing.  Ample amounts of mineral meld with 
the long finish. 


This is a perfect wine for entertaining; quite 
versatile.  Serve it as an aperitif as you guest 
arrive. It’s pairs delightfully with apple walnut 
salad, a roasted chicken and vegetables.  Ordering 
out? Try it with Chinese egg rolls or tofu in yellow 
curry sauce.





PIERPAOLO PECORARI       Friuli  
 Sauvignon Blanc                       San Lorenzo Isontino, Italy
 




Wine   : Sauvignon Blanc 
Appellation  : Indicazione Geografica Protetta, Friuli Venezia Giulia 
Grape varietals :100% Sauvignon Blanc 
Area of origin : San Lorenzo Isontino -  Isonzo
Age of vines : 15 years
Altitude  : 80-90 meters above sea level
Soil   : Alpine, stony, calcareous, mineral 
Yield per hectare : 4 tons 
Vinification  : Grapes harvested beginning of September, soft pressing and slow                

               fermentation at  controlled temperature (17-19°C) in stainless steel. After 
               fermentation is completed the wine remains for 7-8 months on its lees.

Aging:  : 3 -6 months in the bottle  
Color   : Golden yellow with greenish hints
Bouquet  : Intense, fruity notes of orange and lemon, Sambuca and tomato leaf
Taste   : Rich, lively, very fresh, mineral and long finish
Alcohol  : 12.5 %
Bottle  : Burgundy
Stopper  : Natural cork
Size   : 12/750ml
Production  : 80,000 bottles (approx. 6,660 cases)



Suggested retail price:  __________
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 Friulano       San Lorenzo Isontino, Italy
 


100% Tocai Friulano


7-8 months on the lees

3-6 months in bottle
12.5 % alcohol

12/750 ml
500 cases produced



!



Pierpaolo Pecorari and his family have been 
organically farming in the hills of Micro Terrazzo , 
in the far north east of Fruili for generations.  With 
near perfect soil the the fortune to be situated in 
between the alps and the Adriatic Sea, together 
they make complex wines, extremely pleasant to 
drink and great when pairing with food. 

Wait, are we eating Torrone in a field or are we 
drinking?  Oh, we are drinking-intense, notes of 
almonds and hay have trying to connect you the 
nose to a former experience. With a round mouth 
feel, this Friulano (formerly know as Tocai) is a 
tasty treat.  The soft long finish is charming with 
fun minerality, a perfect wine for kissing on the 
beach. 

Pairing this winner is no problem. Pack a picnic- 
serve it as an aperitif with prosciutto San Daniele 
followed by a vegetable tart. Don’t like ants? Stay 
home and wrestle up some seafood risotto or  a 
piece of grilled chicken and patty pan squash.
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 Friulano                        San Lorenzo Isontino, Italy
 




Wine   : Friulano 
Appellation  : Isonzo doc 
Grape varietals : 100% Tocai Friulano
Area of origin : San Lorenzo Isontino, Isonzo
Age of vines : 15 years
Altitude  : 80 - 90 meters above sea level
Soil   : Alpine, stony, calcareous 
Yield per hectare : 5 - 6 tons 
Vinification  : Grapes harvested beginning of September, soft pressing and slow     

               fermentation at controlled temperature (17-19°C) in stainless steel. After 
               fermentation the wine remains for 7-8 months on its lees.
    Weekly batonnages.

Aging  : 3 -6 months in the bottle  
Color   : Golden yellow with greenish hints
Bouquet  : Intense, notes of almonds and hay
Taste   : Round and soft, long finish, mineral
Alcohol  : 12.5 %
Bottle  : Burgundy
Stopper  : Natural cork
Size   : 12/750ml
Production  : 6,000 bottles (approx. 500 cases)



Suggested retail price:  __________
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!

Pierpaolo Pecorari and his family have been 
organically farming in the hills of Micro Terrazzo , 
in the far north east of Fruili for generations.  With 
near perfect soil the the fortune to be situated in 
between the alps and the Adriatic Sea, together 
they make complex wines, extremely pleasant to 
drink and great when pairing with food. 

The late maturing Ribolla vine is native to the 
eastern hills of Friuli. With it’s passionate 
bottomless nose of citrusy lime and floral notes 
and its deep straw color, this wine is an up and 
coming favorite. It’s fresh and minerally taste is 
captivating. Pierpaolo’s Ribolla Gialla is slightly 
lower in alcohol with a high acidity and a slender, 
medium body; this is a perfect food pairing- thirst 
quenching wine. 

Serve it with  creamy soups, fresh fish dishes or 
even a Sausage and Onion Frittata.

 




100% Ribolla Gialla


7-8 months on the lees

3-6 months in bottle
12.5 % alcohol

12/750 ml
500 cases produced





PIERPAOLO PECORARI       Friuli  
 Ribolla  Gialla                           San Lorenzo Isontino, Italy
 




Wine   : Ribolla Gialla  
Appellation  : Indicazione Geografica Protetta
     Friuli Venezia Giulia 
Grape varietals : 100% Ribolla Gialla
Area of origin : Cormons, Collio
Age of vines : 30 years
Altitude  : 150 meters above sea level
Soil   : Marine Sandstone: mineral 
Yield per hectare : 7 - 8 tons 
Vinification  : Grapes harvested beginning of September, soft pressing and slow    

                          fermentation controlled temperature (17-19°C) in stainless steel.  After 
                          fermentation  completed the wine remains for 7-8 months on its lees, with  
               batonnages weekly

 Aging:  : 3 -6 months in the bottle  
Color   : Straw yellow with greenish hints
Bouquet  : Intense, fresh, with notes of lime
Taste   : Fresh and mineral
Alcohol  : 12.5 %
Bottle  : Burgundy
Stopper  : Natural cork
Size   : 12/750ml
Potential aging : 4 to 6 years
Production  : 6000 bottles


Suggested retail price:  __________
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Pierpaolo Pecorari and his family have been 
organically farming in the hills of Micro Terrazzo , 
in the far north east of Fruili for generations.  With 
near perfect soil the the fortune to be situated in 
between the alps and the Adriatic Sea, together 
they make complex wines, extremely pleasant to 
drink and great when pairing with food. 


The Istrian Malvasia variety that is used for this 
dry white wine has a characteristic flavor profile 
reminiscent of pepper, salty ham fat and 
chestnuts. It is a light wine, low in alcohol with a 
very floral nose that is complimented by the 
Quaternary terrace gravels of the Isonzo. The wine 
has a fatter, rounder mouth with a flavor 
silhouette  that leans towards light spicy notes of 
cinnamon and nutmeg, which tends to linger for a 
long finish.


Drink it young with simple fish dishes.  If you have 
the ability to mature it a couple years, pair it with 
pasta with truffles for a most memorable and 
delicious meal. 




100% Malvasia Istriana


7-8 months on the lees

3-6 months in bottle
12.5 % alcohol

12/750 ml
500 cases produced





PIERPAOLO PECORARI       Friuli  
 Malvasia                        San Lorenzo Isontino, Italy
 




Wine   : Malvasia 
Appellation  : Indicazione Geografica Protetta, Friuli Venezia Giulia 
Grape varietals : 100%  Malvasia Istriana
Area of origin : San Lorenzo Isontino -  Isonzo
Age of vines : 30 years
Altitude  : 80-90 meters above sea level
Soil   : Alpine, stony, calcareous, mineral 
Yield per hectare : 7 - 8 tons 
Vinification  : Grapes harvested beginning of September, soft pressing and slow     

                          fermentation at controlled temperature (17-19°C) in stainless steel. 7-8       
                          months on its lees, with batonnages weekly

Aging  : 3 -6 months in the bottle  
Color   : Straw yellow with greenish hints
Bouquet  : Lightly spicy, with notes of cinnamon and nutmeg; fresh and lively 
Taste   : Sapid and mineral, fresh, smooth and persistent finish
Alcohol  : 12.5 %
Bottle  : Burgundy
Stopper  : Natural cork
Size   : 12/750ml
Production  : 6,000 bottles

Suggested retail price:  __________
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 Refosco                                       San Lorenzo Isontino, Italy
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Pierpaolo Pecorari and his family have been 
organically farming in the hills of Micro Terrazzo , 
in the far north east of Fruili for generations.  With 
near perfect soil the the fortune to be situated in 
between the alps and the Adriatic Sea, together 
they make complex wines, extremely pleasant to 
drink and great when pairing with food.


Historically, most Refosco wines were consumed 
locally and very few found their way into the 
international markets. The grape has been well 
known since antiquity and is believed to be 
indigenous to northeast Italy. Pierpolo’s Refosco is 
deeply colored: ruby red with a glistening violet 
hue.  This wine is robust and full-bodied: delicious 
sour cherries with a touch of spicy chocolate. The 
notable tannins are polished and supple with 
minor black fruit flavors and  traces of almond 
notes. It has a long and pleasant finish. 


Pierpaolo’s Refosco has prominent acidity which 
makes it a good complement to a wide variety of 
foods, especially grilled meats and other hearty 
meat entrees such as Manzo in Squazet.
 




100%  Refosco del peduncolo rosso


half in barrel and half 

in stainless steel for 8 months
6 months in bottle

13% alcohol
12/750 ml

3,330 cases produced




PIERPAOLO PECORARI       Friuli  
   Refosco       San Lorenzo Isontino, Italy
 




Wine   : Refosco 
Appellation  : Indicazione Geografica Protetta

    Friuli Venezia Giulia 
Grape varietals : 100% Refosco del Peduncolo Rosso
Area of origin : San Lorenzo Isontino, Isonzo
Age of vines : 20 years
Altitude  : 80 - 90 meters above sea level
Soil   : Alpine, stony, calcareous 
Yield per hectare : 5 - 6 tons 
Vinification  : Grapes harvested mid of September; Maceration on skins for 20 days in 

               stainless steel at controlled  temperature of 26–28° Celsius, with frequent 
               and regular delestages 

Aging:  : Partially in oak (500 liters barrels) and in stainless steel for approx 8 
               months;  6 months in the bottle before being released  

Color   : Ruby red with violet notes
Bouquet  : Intense, with notes of cherry and sour cherries; spicy, chocolate 
Taste   : Full and well balanced, harmonic, lightly tannic with pleasant savoury finish
Alcohol  : 13 %
Bottle  : Bordeaux
Stopper  : Natural cork
Size   : 12/750ml
Production  : 40,000 bottles


Suggested retail price:  __________


