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A gastronom.fu journey
througb southern Styria and Friuli-Wnezia Giulia
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Pignolo

Pignolo is onc of rhe oldcst indiscnous
grapc !.ìricrics i'ì Frìuli. DocumeDrs
from l398 provi<le evidence tl,at d,c
grapovas 6rut culrivared nr thc Abbcv
ofRosazzo in the Colli Orient.rli. A
pretirencc for othcr gr.rpes duLing
subscqucnr ccnmries led ro rhc dcclinc
ofPìgnolo cultivation rnd manv
thought dr:rt thc grapesrs ext;nct.
llregràpc Nxs rediscolrrcd in 197{ì
rvhcr \faltcr Filfutri, who war nt drc
time workiDg in rhc Abbey ofRos,rzzo,
lound tu'o.rncicnr vines growiDg îgîinsr
a southlìcing rval I rvh ich *'ere lrtcr
idenrified îs bcingPignolo vincs. This
luckr dìscovcrv is rodav rcgard*lrs drc
b;nh hourofonc ofche besr red rvincs

Pignolo is ù uniquc {'ine ùith x luscious
ruby-red colour, a proninent but
belenccd t:rnnin structure rnd porvcrfìl
arorms of mor,:llo cherries.
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Fulaio Bressan,
Farra d'Isonzo
Thc undisputcd rnaxcr ofPignolo is

Fulvio Brcsnn, a charismaric fcrson lirv

and rcnownccl vintncr.

$lhen I 6rst visited Fulvio iD Ocrobcr
2006, I fbLr nd him in thc sine celhr

bording rhe 1998 l'}ignolo linragc. This

already revcrld r gooddeal about h;s

rvi ne m:rking ph ilosophl: Before I cou ld

stam asking him rbout the techniqucs

and mcthods hc emplors, hc gavc mc
a rapid tour of rhe vine,vards close to

the naìn f.rrrrhouse rnd shorved me
horv he tmincd his vines andhorvbe
prunes thcnr b.rck ro resrrictrìclds. He
fiL thìs introcluttion was necessrrr
so that I rvoulclundcrsrrnd him..hcn
he larer erphincd his sine-maknrg
practicc to mc. Thc sLrbsequcnt long
interview siffply roLrnded ollrlie hîgc
ofhis pcrsonal i tv I  had tòrmcd during
ourtlalk through rhcvincvards. h
rkogîE nìc în iDsighr inro his d.crms
.rnd visions. Nodring in his lite is
irormal ncithcr tlre rangc ofvarieties
he produces, nof rlrc !ìni6carìon and
narur;rg tcchricNcs he emplo,vs, nor hh
markedng srrircgy.



Fulvio's farher srarred nìekingwjnc

40yean ago. !-uìvio oì:taìned adegree
in psychologr before he rook ovcL

theestate.  Forhim, i r  is  essent ia l that

Ía.ì,rionrl rechniqucs ànd cxpcrience

of prcvious geneft .ions of vinrne$ af e

Hìs motto? "When rou fòrger )our
hisrory,,rou forgct yoursell"

fulvioì primàry wines are Schiopertnro
and Pignolo. bodr made lìorr
indigeDous gràfcs.ln xddrcìon, hc also
produccs Pino! Nerc, Verduzzo FLiulano
and Ì']ino! grigio.

fnlvio is convlnced that the manr
fîctor dcrerninìng rhe qualiry ofwine
is rhe tenoìl nr the wine cellar all rhe
vintner can do ispurhis penonal*rmp
on rhewine. ResrLicri,rg yields cnsurcs
oprimùn quxlìry. Yiclds for Pignolo
avcragc 4,000 kgper hecrarc. ln les
favourabÌeyean - tòr cramplc in 2005
-he ha cstcd onl) th€ Schiopcrriro
grapes. All orhcrs rvere lelì unharvcstcd
to bc picked by the bir,1s.

Aftcr des.cnmjng, rhe tràfcs rrc
maceurcd for l0 days in rmust.o
whìch hc docs noc.rdd any ycast because
hc thinks ùatrcast obÌitenres rhe
reroir's rypicxl flà!ours. Alìcrprcssing,
rhcùinc is lnrcured in l.rye oak barels,
erch holding 2,il00 litLes ofrvìnc. AÈcr
.noùer Ì8 monlhs ofrgeingin bor.les,
thc uinc is rcady ro be solcì.

Fuliio's Pignolo n an inrcnsc rub).
rcd in colour. 'úe ac , .annh and
alcohol conrent aLe supcrHy matchcd
and hàmonioudv bÀlànced. The rvine
has a po*,erfì1. elegrnt bodywith 6ne
fruiriness dcspirc its longmaruration. To
al lov úe wine ro ful6l i rs ful laroma i t
shouldbc opcned chree davs bcforc,r is

"I know that I am
a crazy man."

"\lhen you respect nature,
nature resPects you."


