
The red single-grape wines – Collio Merlot Varneri, 
Collio Cabernet Sauvignon Marnasco, and Refosco 
dal Peduncolo Rosso Ronco dei Moreri – age in oak 
barrels for at least 12-18 months, depending on the 
characteristics of the vintage, and they refine in the 
bottle. Our Collio Rosso Carantan – a blend of 
Cabernet Sauvignon, Cabernet Franc, and Merlot – 
ages in small oak barrels for more than two years 
and refines in the bottle.

Moscato Rosa: 
An aromatic grape characterized by a 
ruby red color and a bouquet with 
intense notes of rose. The grapes, 
which are withered on the plant, give 
the wine body and a great balance 
between acidity, fruit, and sweetness. 

RED WINES SWEET WINES

The grapes used for the production of Collio 
Merlot and Collio Cabernet Franc are the result of 
a massal selection of a 50-year-old vineyard. 
These wines are refined in barrique for 18-24 
months and they age in the bottle. Collio Rosso 
Riserva degli Orzoni – a blend of Merlot, Cabernet 
Franc, and Cabernet Sauvignon – is a full-bodied 
wine with a remarkable complexity. It refines for 
more than 2 years in oak barriques and then it 
ages in the bottle.

RED WINES

Horus: is named after the Egyptian sun god. Structured and 
mouth filling, Horus is characterized by fragrant aromas of 
candied fruit and dried apricot. It features a vivid yellow 
color with golden nuances and is made from overripe Picolit 
grapes, which are withered on the plant. The Picolit wine 
variety was cultivated in Friuli since the XVII century. 
Verduzzo: is a native vine, which is part of the Friulian 
viticultural heritage. Our Verduzzo is obtained from late 
harvest and expresses elegant notes of honey and ripe fruit. 

SWEET WINES

Thanks to their vinification process and 
stainless steel aging, the Marco Felluga 
single-grape wines have a unique body, balance, 
elegance, and fruit. The black label, reserved to 
Collio Bianco Molamatta – a blend of Pinot 
Bianco, Ribolla Gialla, and Friulano – and Collio 
Pinot Grigio Mongris Riserva, identifies the 
different type of aging that characterizes these 
wines, which are refined in barrique. 
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WHITE WINES

15% of the must of the Russiz Superiore single 
grape white wines ferments in oak barrels, while 
the remaining 85% ferments in stainless steel 
vats. The Crus Collio Pinot Bianco Riserva and 
Collio Sauvignon Riserva are partially aged in 
barrique. The Cru Collio Bianco Col Disôre – a 
blend of Pinot Bianco, Ribolla Gialla, Friulano, and 
Sauvignon – is entirely refined in 15-30hl barrels. 
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