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VIGNA DEL LAURO 
Region: Cormòns (Friuli), Italy 

Owners: Fabio Coser & family 

Website:  www.roncodeitassi.it 

Winemaker: Enrico Coser 

 

  

WINES 

 
 

FRIULIANO IZONZO DOC 
Fruilano (Tocai Friuliano) is the most important white grape variety in the Fruili region.  Vigna del Lauro’s 
single-vineyard Friulano expresses typical varietal notes of citrus, pear and almond, rounded out with elegant 
floral perfumes and a rich, creamy texture that is a perfect accompaniment to food.  A quintessentially 
Friulian white wine. 
100% Tocai Friuliano made from 35 years old vines, temperature-controlled fermentation in stainless steel, 
partial malolactic 
 
 

PINOT GRIGIO COLLIO DOC 

This is a substantial, medium-bodied Pinot Grigio that entices with freshness and an underlying minerality.  
Creamy and fruity at the same time with delicious cooked apples and pears intermingled with hints of crushed 
stones and lemon rind.  A lovely finish. 
Made from 100% Pinot Grigio from 25 years old vines, temperature-controlled fermentation in stainless 
steel, partial malolactic fermentation  
 
 

RIBOLA GIALLA VENEZIA GIULIA IGT 
The Ribolla Gialla is elegant and fruity with sweet aromas and flavors of sliced apple and honey laced with a 
delectable hint of cream.  A medium body and persistent finish are balanced by plenty of freshness.  This is 
an exemplar wine of precision and complexity, from the northeastern Cormòns area of Friuli, home to the 
best vineyard sites. 
100% Ribolla Gialla from 60 years old vines, temperature-controlled fermentation in stainless steel with 
partial malolactic fermentation  
   
 

SAUVIGNON BLANC COLLIO DOC 
Along with the autochthonous Friulian varietals, Sauvignon Blanc has become one of the most prevalent, and 
appreciated, white grapes in the region, included in the Collio Bianco blends or vinified “in purezza” (in purity), 
as in the case of the Vigna del Lauro Sauvignon.  Upon tasting, notes of white pepper and green paprika are 
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integrated into a fruity display of crabapples and pears.  A refreshingly light to medium body and finely tuned 
acidity conclude in a satisfying and attractive finish. 
100% Sauvignon Blanc from 20 years old vines, temperature-controlled fermentation in stainless steel, 
partial malolactic fermentation 
 
 

MERLOT ISONZO DOC 
Intense ruby red with garnet reflections. Fruity, slightly herbaceous, with distinct raspberry fragrance, in time 
acquiring aromatic complexity and notes of cherry, berry and violets. Full, dry and slightly tannic, with great 
body and texture, it pairs well with both white and red meats. 
100% Merlot from 30 years old vines, fermentation in small oak barrels for 12-15 days, malolactic 
fermentation completed; refining in small oak barrels followed by 3 months aging in bottle before release 
 
 

CABERNET FRANC ISONZO DOC 
Delicious dark berry flavor and notes of pepper with a surprisingly refreshing acidity.  This Cabernet Franc 
boasts a smooth and elegant mid-palate and graceful finish.  The alcohol content is a moderate 12.5%, 
making this an ideal wine to enjoy with or without food.  On warmer days, it is nice served slightly chilled. 
100% Cabernet Franc from 30 years old vines, temperature-controlled fermentation in stainless steel, 
malolactic fermentation completed, refining in small oak barrels until bottling 
 
 

PINOT NERO NOVAJ VENEZIA GIULIA IGT 
On the nose, perfumes of candied strawberries, dried cherries and orange rind steal the show on this red.  
This is a medium-bodied Pinot Nero with fine tannins and a slightly chewy finish.  Acidity typical of the Friuli 
reds lift the wine, making it exceptional to drink now. 
100% Pinot Nero, temperature-controlled fermentation in stainless steel, refining in small oak barrels 
 
 

CHARDONNAY ISONZO DOC 
Friuli’s mineral driven answer to the French classic. Vinified in stainless steel tanks, this Chardonnay 
emphasizes the variety’s fresh and mineral aspect. Pale straw-yellow in color with greenish tinges. Aroma of 
freshly sliced apples and light honey character, as well as pie crust. Medium body, smooth and soft 
harmonious finish. 
100% Chardonnay from 25 years old vines 
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