


Vineyards and Villa Manin.



The Vendrame - Vignis  
del Doge winery is located
in the heart of the Friuli Venezia 
Giulia region in the north-east
of Italy, in a rural village by
the name of Passariano. Opposite 
the winery stands Villa Manin,
the summer residence of the last 
Doge of Venice. 

Our vineyards were once
the property of Ludovico Manin, 
the last Doge of the thousand-
year-old Republic of Venice.
As early as the 17th century,
Villa Manin was an important 
centre for agriculture, with
a vast terrain dedicated to grape 
vines, known as ‘Vignis’ (which 
now belongs to us), and a fully 
equipped winery within
the grounds of the great
house itself.  

The Vendrame family.

Vendrame - Vignis del Doge is more than just a winery –
it’s the combined forces of winemaker Gino’s love for creating wines, 
Simone’s enthusiasm for and dad Elia’s dedication to tending
the vines and mum Lidia’s efficiency in running the office. 
This is what we are: a family winery.

We interpret nature, then add our own craft. We pack quality, 
history, our homeland, our family ties and the traditions passed 
down from generation to generation into our wines. 
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Simone, Lidia, Elia, Gino.



Elia, a man of few words, learned the art of grape farming directly in the vineyard.
His hands are the living signs of his love for his work.  
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Elia Vendrame.



Our winery is located right
in the middle of our vineyards. 
The main grape varieties we grow 
are Pinot Grigio, Sauvignon, 
Friulano, Ribolla Gialla, Verduzzo 
Friulano, Chardonnay, Malvasia 
and Glera, but we also grow some 
red varieties such as Refosco dal 
Peduncolo Rosso, Merlot, Cabernet 
Franc and Pinot Noir.

Our land is in the area with ‘Friuli 
Grave’ appellation, a sub-section 
of the wider ‘Friuli’ appellation.

Our philosophy is based on
the fundamental precept that 
wine begins on the vine,
so we make sure we look after 
our environment and respect 
time-honoured traditions.
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The Winery.
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The Logo.

Old prints and land registry maps testify 
to a tradition recognising the importance 
of this land, a vast area known from the 1700s 
onwards as ‘Vignis’, as a centre for producing wine.
The Vendrame – Vignis del Doge name is 
a merger between the surname Vendrame 
 and the old placename Vignis. The logo is 
completed with an image of the ducal horn, 
the symbol of the Doge’s authority. 
This way, the present embraces its illustrious 
past and carries forwards the unique winemaking 
tradition of this land with a mixture of respect 
and innovation. 

Vignis

1811 Napoleonic Cadastral Map of Vignis.

Our logo includes the Doge’s hat, known as the ‘ducal 
horn’. The Doge was the Head of State of the Republic of 
Venice and wore this unusual, Byzantine-origin headpiece 
instead of a crown.

The nobles who became elected as Doge of Venice added
the ducal horn to their own family coat of arms.   

Detail of the facade of the Doge’s Palace in Venice.



The first sketches of the Villa Manin 
gardens were made by Francesco Manin 
in 1670, inspired by the gardens 
at Versailles.

The gardens featured mazes, fountains, fruit 
trees, hanging gardens, sundials, a model 
fort, loggias and even an underground ice 
store.

It was a wonder of its time and was 
described by the great playwright Goldoni 
as a residence fit for a king. Unfortunately, 
the original Villa Manin gardens have long 
since disappeared, destroyed by the various 
conflicts which have taken place in the past 
150 years. All that remains now of those 
famous gardens is the original drawings, 
housed in the Venetian city archives.

Villa Manin and vineyards.

It was here that Napoleon signed the Campo Formio 
Treaty putting an end to the Republic of Venice in 
1797.

The estate includes a stunning, twenty-hectare 
park. These gardens once played host to some of the 
most influential figures in Europe, who were served 
the excellent wines produced in the Vignis del Doge.

Villa Manin was the summer residence of the last 
Doge of the Republic of Venice, Ludovico Manin. 
The Republic of Venice, which existed from 697 until 
1797 was at one time one of the richest states in 
Europe and comprised parts of what is now north-
east Italy, Croatia, Albania, Montenegro, Greece and 
even Turkey.
These places still bear traces of their Venetian 
past in their architecture today.

The Story.
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Label Design.

Reworked garden layout.

For the label design, we took inspiration from the 
eighteenth-century layout of the beautiful gardens 
at Villa Manin. Each label shows a different part 
of the gardens.  
 
The golden lines and bright colours in relief follow 
the paths through the Renaissance-era gardens 
and recall the opulence of the Republic of Venice 
in a light and modern key.
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Ribolla Gialla is a grape variety native to the Friuli 
Venezia Giulia region. It has been grown at least since 
Roman times, when it was cultivated on the southern 
islands of Dalmatia. It is believed to have been imported 
to Friuli Venezia Giulia by Venetian merchants around 
1100AD. At that time, both Dalmatia and Friuli Venezia 
Giulia formed part of the Republic of Venice. 

RIBOLLA GIALLARIBOLLA GIALLA

produced in:produced in: Passariano (Province of Udine).

vine-training system: vine-training system: Guyot, Cappuccina.

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

description:description: Straw yellow; on the nose, notes of acacia flower 
mixed with fruity notes evoking apple and peach; in the mouth, rich, 
elegant and persistent, with nice sapidity.

food pairings:food pairings: Excellent with starters and fried fish; also great with 
sardines, oysters, saltwater clams and white fish.

serving temperature: serving temperature: 10 - 12°C.

type of wine: dry whitetype of wine: dry white

grape variety: 100% ribolla giallagrape variety: 100% ribolla gialla

appellation: venezia giulia igtappellation: venezia giulia igt

Native. Native.

Friulano is a white-wine grape variety native to the 
Friuli Venezia Giulia region. It’s an age-old variety, 
as testified in documents written over two centuries ago. 
Until 2007, it was called Tocai Friulano to distinguish 
it from the Hungarian Tokaji wine.

FRIULANOFRIULANO

produced in:produced in: Passariano (Province of Udine).

vine-training system:vine-training system: Guyot, Cappuccina.

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

description:description: Bright yellow with some greenish tinges; complex 
floral bouquet with strong notes of bitter almond; harmonious in the 
mouth with very refreshing acidity.

food pairings:food pairings: Pairs well with starters, Parma ham, pasta dishes, 
fish, shellfish and young cheeses.

serving temperature:serving temperature: 10 - 12°C.

type of wine: dry whitetype of wine: dry white

grape variety: 100% friulanogrape variety: 100% friulano

appellation: friuli docappellation: friuli doc

The White Wines.



vinification:vinification:  The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

description:description:  Straw yellow; unmistakably aromatic bouquet with 
notes of white-fleshed peach and herbs; in the mouth, fresh, fruity 
and spicy with a dry, very sapid taste. 

food pairings:food pairings: Works great with appetisers, fish dishes, seafood 
risottos, shellfish and white meat.

serving temperature:serving temperature:  10 - 12°C.

Sauvignon is a French aromatic white-wine variety and one 
of the most common grape types in the world of wine.
In Friuli Venezia Giulia, the climate conditions are 
ideal for drawing out its varietal sensory properties. 
The name Sauvignon derives from the French ‘sauvage’, 
meaning ‘wild’, as it first grew wild in the south-east 
of France.

SAUVIGNONSAUVIGNON

type of wine: dry whitetype of wine: dry white

grape variety: 100% sauvignongrape variety: 100% sauvignon

appellation: friuli docappellation: friuli doc

grape variety: 100% malvasiagrape variety: 100% malvasia

appellation: friuli docappellation: friuli doc

type of wine: dry whitetype of wine: dry white

The name Malvasia derives from a small village
in the Peloponnese, Moni Emvasis (‘port with a sole 
entrance’), where the Venetians got their first taste
of a wine defined as ‘medicinally aromatic’.
The name was distorted to Malvagia in Venetian dialect, 
before becoming Malvasia in Italian.
In the fifteenth century, Malvasia became the best-
selling wine in Europe.

MALVASIAMALVASIA
Native.

produced in:produced in: Passariano (Province of Udine).

vine-training system:vine-training system:  Guyot, Cappuccina.

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

description:description: Bright yellow, unmistakeable aromatic bouquet 
composed of ripe fruit, pineapple, peach and green bell pepper; in the 
mouth, sapid and spicy with a refreshing level of acidity. 

food pairings:food pairings: Ideal with appetisers, Parma ham, pasta dishes, fish, 
shellfish and young cheeses.

serving temperature:serving temperature:  10 - 12°C.



Pinot Grigio (or Pinot Gris) is a variety which 
originated in France and has found a favourable habitat 
in the north-east of Italy. It’s the only grey grape 
variety which, when vinified with its skins, produces 
a distinctive coppery colour. The name ‘Pinot’ derives 
from the French ‘pin’, meaning ‘pine’, as the bunches of 
grapes resemble pine cones. This characteristic is common 
to all Pinot varieties.  

type of wine: dry whitetype of wine: dry white

grape variety: 100% pinot grigiogrape variety: 100% pinot grigio

appellation: delle venezie doc – friuli docappellation: delle venezie doc – friuli doc

PINOT GRIGIOPINOT GRIGIO

grape variety: 100% chardonnaygrape variety: 100% chardonnay

appellation: friuli docappellation: friuli doc

type of wine: dry whitetype of wine: dry white

Chardonnay is a white-wine variety originally from France 
which has become common around the world, thanks to its 
great adaptability. It can be used for both still and 
sparkling wines. 

CHARDONNAYCHARDONNAY

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

description:description: Bright glowing yellow; intense aromas of ripe tropical 
fruit and a slight hint of yeast and bread crust; elegant, with good 
structure and persistence on the palate.
 
food pairings:food pairings: Great as a pre-dinner drink or paired with pasta, 
rice, fish dishes and eggs.

serving temperature: serving temperature: 10 - 12°C. 

produced in:produced in: Passariano (Province of Udine).

vine-training system: vine-training system: Guyot, Cappuccina.

vinification: vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

description:description: Greyish yellow; on the nose presents notes of acacia 
flowers and citrus fruits; well-balanced, with a refreshing level of 
acidity and taste of apple in the mouth.

food pairings: food pairings: White meats, soups, eggs, fish dishes and semi-
mature cheeses.

serving temperature: serving temperature: 10 - 12°C.



grape variety: 100% refoscogrape variety: 100% refosco
dal peduncolo rossodal peduncolo rosso

appellation: friuli docappellation: friuli doc

type of wine: dry redtype of wine: dry red

Refosco wine is made using the grapes from the native 
grape variety Refosco dal Peduncolo Rosso, the name of 
which comes from the reddish-purple colour of the rachis, 
the stem connecting the bunch of grapes to the vine. 

REFOSCOREFOSCO
DAL PEDUNCOLO ROSSODAL PEDUNCOLO ROSSO

produced in: produced in: Passariano (Province of Udine).

vine-training system: vine-training system: Guyot, Cappuccina.

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and left to macerate for a long period. During this time, 
the winemaker performs pump-overs, rack-and-returns and punch-
downs. Next, the wine is racked, left to age for several months, then 
bottled.  

description:description: Deep ruby red with purplish tinges. Elegant on 
the nose, it presents notes of cherry and evokes forest fruits and 
blackcurrant. Velvety, concentrated and very persistent in the mouth. 
When left to age, it continues to develop new and interesting 
nuances.

food pairings: food pairings: Can accompany most meat dishes, in particular 
those made with red meats; also great with roast meats, game and 
mature cheeses.

serving temperature:serving temperature: 16 - 18°C.

Cabernet Franc vines were first imported to the Friuli 
region in the nineteenth century. In its native France, 
this variety is mostly used to give an added edge to 
Bordeaux blends, but it’s in Friuli Venezia Giulia that 
the best pure Cabernet Francs are produced, thanks to the 
distinctive quantity of pyrazines. 

CABERNET FRANCCABERNET FRANC

produced in: produced in: Passariano (Province of Udine).

vine-training system: vine-training system: Guyot, Cappuccina.

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and left to macerate for a long time. During this time, 
the winemaker performs pump-overs, rack-and-returns and punch-
downs. Next, the wine is racked, left to age for several months, then 
bottled. 

description:description: Ruby red in colour. Notes of bell pepper, ground black 
pepper, grass/plants and hints of smokiness on the nose; in the mouth it 
presents good structure and a strong tannin taste. As it ages, it becomes 
more intense and elegant, with pleasing body and good persistence. 

food pairings:food pairings: Best served with grilled red meats, goulash, chili con 
carne, roast meats and game. Also excellent with mature cheeses. 

serving temperature: serving temperature: 16 – 18°C.

type of wine: dry redtype of wine: dry red

grape variety: 100% cabernet francgrape variety: 100% cabernet franc

appellation: friuli docappellation: friuli doc

Red wines.

Native.



The first Merlot vines were imported from France and 
planted in Friuli Venezia Giulia in the late nineteenth 
century. In France, this variety is mainly used in 
Bordeaux blends, but in Friuli Venezia Giulia, it’s used 
as a standalone for both young and aged wines.

MERLOTMERLOT

produced in:produced in:Passariano (Province of Udine).

vine-training system: vine-training system: Guyot, Cappuccina.

vinification: vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and left to macerate for a long period. During this time, 
the winemaker performs pump-overs, rack-and-returns and punch-
downs. Next, the wine is racked, left to age for several months, then 
bottled.

description:description: Ruby red in colour, this wine presents aromas of cherry 
and notes of blackcurrant and wild blackberry on the nose. Full-bodied 
and elegant in the mouth.

food pairings:food pairings: A great accompaniment to cured meats, and to meat 
dishes in general; particularly good with red meats.  
 
serving temperature: serving temperature: 16 - 18°C.

type of wine: dry redtype of wine: dry red

grape variety: 100% merlotgrape variety: 100% merlot

appellation: friuli docappellation: friuli doc

grape varieties: 80% refosco - 20% merlot grape varieties: 80% refosco - 20% merlot 
(varies according to the vintage)(varies according to the vintage)

appellation: venezia giulia igtappellation: venezia giulia igt

type of wine: dry redtype of wine: dry red
from grapes dried in wooden cratesfrom grapes dried in wooden crates

vinification:vinification: The grapes are harvested at the perfect point of 
ripeness and are placed on wooden slats to dry. After drying, they’re 
de-stemmed and left to macerate for a long period. During this time, 
the winemaker performs pump-overs, rack-and-returns and punch-
downs. Next, the wine is racked, left to age for several months, 
then bottled.

description:description: Deep ruby red; the bouquet is refined, elegant, fruity 
and spicy, with hints of wild blackberry, currant and plum; rounded, 
velvety, balanced and nicely structured in the mouth, with a soft 
tannin taste and an aftertaste reminiscent of liquorice.

food pairings:food pairings: Matches beautifully with roast meats, poultry 
and game, as well as all mature cheeses.

serving temperature:serving temperature: 16 - 18°C. 

Moro is the abbreviation of “Mormuner” (dark-haired 
miller) the nickname given to the family’s paternal 
grandfather. He was the one who bought the land
from the descendants of Doge Manin in 1965.
A man with a strong, decisive character, this strong, 
decisive wine is dedicated to him.

MOROMORO

Select red wines.



RIBOLLA GIALLARIBOLLA GIALLA
SPARKLING SPARKLING 

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

secondary fermentation: secondary fermentation: Charmat method in autoclaves for 
minimum 90 days.

description:description: Straw yellow with very fine, persistent bubbles. On the 
nose, it’s fruity with hints of peach, while it’s dry, fresh and packed 
with acidity in the mouth.

food pairings:food pairings: Perfect as a pre-dinner drink, or paired with 
freshwater or saltwater fish, vegetarian pastries and semi-mature 
cheeses.

serving temperature:serving temperature: serve ice-cold.

vinification:vinification: The grapes are harvested when perfectly ripe, then 
de-stemmed and cold-macerated. The juice ferments in steel tanks at 
a constant temperature, then is left to age on the yeast for several 
months before bottling.

secondary fermentation:secondary fermentation: Charmat method in autoclaves for 
minimum 60 days.

description:description: Bright yellow with green tinges and very fine, 
persistent bubbles. Fruity aromas dominate on the nose, with notes of 
apple and peach to the fore; sapid and pleasantly tart in the mouth.

food pairings: food pairings: Great as a pre-dinner drink, or paired with 
appetisers, light meats and fish. Can also be enjoyed alone. 

serving temperature:serving temperature: serve ice-cold.

grape variety: 100% ribolla giallagrape variety: 100% ribolla gialla

appellation: venezia giulia igtappellation: venezia giulia igt

type of wine: white sparkling - bruttype of wine: white sparkling - brut

Prosecco is a white wine produced using the Glera variety 
of grapes which is made across all of the Veneto and 
Friuli Venezia Giulia regions. Still and effervescent 
versions are made, but it’s the sparkling wine that has 
made Prosecco a household name around the world.  

PROSECCOPROSECCO

type of wine: sparkling whitetype of wine: sparkling white
(extra dry - brut)(extra dry - brut)

grape variety: 100% gleragrape variety: 100% glera

appellation: prosecco docappellation: prosecco doc

Ribolla Gialla is a variety which has been grown in the 
Friuli Venezia Giulia region for centuries, and was grown 
in the southern islands of Dalmatia as far back as Roman 
times. It’s believed it was imported by Venetian merchants 
around 1100AD, when both Friuli Venezia Giulia and 
Dalmatia were under the Republic of Venice.

Sparkling wines.

Native.



vinification:vinification: The grapes are harvested at the required stage of 
ripeness, then de-stemmed and cold-macerated. The juice ferments in 
steel tanks at a constant temperature, then is left to age on the yeast 
for several months before bottling. 

description: description: Intense fruity aroma dominated by notes of almond, 
ripe pear and apricot. Semi-sweet in the mouth, with a light tannin 
taste. 
 
food pairings:food pairings:  Best served with fresh cheeses (together with 
honey or chutney), biscuits and almond-based desserts. Can also be 
enjoyed alone.

serving temperature: serving temperature: 10 - 12°C.

grape variety:grape variety:
100% verduzzo friulano100% verduzzo friulano

appellation: friuli doc appellation: friuli doc 

type of wine: sweet white type of wine: sweet white 
from overripe grapesfrom overripe grapes

Verduzzo Friulano is a native white-wine variety grown in 
Friuli for more than a century. The bunches are small, 
the grapes greenish-yellow in colour and the pulp highly 
juicy. Although these grapes can be used to make an 
excellent dry wine, in Friuli the custom is to let the 
grapes become overripe on the vine and then use them to 
make a sweet/semi-sweet dessert wine. 

VERDUZZOVERDUZZO
FRIULANOFRIULANO

We apply integrated pest-control methods in our vineyards, we use 
biodegradable and recycled materials where possible, and we have 
been awarded a number of certifications.

Sweet wines.

WATER SAVING: we irrigate our fields only when necessary, using 
seepage irrigation at root level so that no water is wasted. 

ENERGY: our grape farm makes use of clean electrical energy produced 
by solar panels. 

Eno-Bee “Bees in the vineyard”: Thanks to good practises and keeping 
a watch over the beehives right by the vineyards, we help preserve 
the health of the environment. Our aim is to foster biodiversity and 
become ever more sustainable.

VEGAN: both our wines and our packaging 
are free from animal-origin ingredients.

SQNPI: We follow the protocols laid down 
by the Italian authorities for integrated 
pest control, which means limiting our 
use of chemicals when it comes to both 
protecting the plants and other farming 
practises such as fertilisation and 
irrigation.

Environmental sustainability.

Native.
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Via Cartiera 14/B - 33033  
Passariano di Codroipo (UD) - Italia 
T/F +39 (0) 432 906642
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VENDRAME VIGNIS DEL DOGE S.S.

Friuli Venezia Giulia

Udine

Venezia

Trieste

Contacts.The local area.

The Tagliamento river.

The term ‘Grave’ comes from the Latin Gravis, meaning the rounded 
stones that abound in the soil. These stones have been rounded over 
the years by the erosive effects of the Meduna, Cellina and Tagliamento 
rivers that run through the flatlands of Friuli.
With this high quantity of stones, the soil in this area increases the 
temperature difference between day and night, leading to particularly 
aromatic grapes and in turn to elegant wines with intense sensory 
properties.

The area known as Grave del Friuli is alluvial in origin 
and stretches across the Tagliamento river that divides 
the Province of Udine from the Province of Pordenone.



www.vendramevini.it


