
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.

The Vendrame family.
Simone, Lidia, Elia, Gino.

VENDRAME | Vignis del Doge

MALVASIAMALVASIA

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.

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

type of wine: dry whitetype of wine: dry white

grape variety: 100% malvasiagrape variety: 100% malvasia

appellation: friuli docappellation: friuli doc

SAUVIGNONSAUVIGNON

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.

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

type of wine: dry whitetype of wine: dry white

grape variety: 100% sauvignongrape variety: 100% sauvignon

appellation: friuli docappellation: friuli doc

FRIULANOFRIULANO

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.

The White Wines.

type of wine: dry whitetype of wine: dry white

grape variety: 100% friulanogrape variety: 100% friulano

appellation: doc friuliappellation: doc friuli

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

PINOT GRIGIOPINOT GRIGIO

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.

type of wine: dry whitetype of wine: dry white

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

appellation: delle venezie appellation: delle venezie 
doc – friuli docdoc – friuli doc

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

RIBOLLA GIALLARIBOLLA GIALLA

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.

type of wine: dry whitetype of wine: dry white

grape variety:grape variety:
100% ribolla gialla100% ribolla gialla

appellation: igt venezia giuliaappellation: igt venezia giulia

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

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.

type of wine: dry whitetype of wine: dry white

grape variety:grape variety:
100% chardonnay100% chardonnay

appellation: friuli docappellation: friuli doc

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

Native. Native.Native.

Vineyards and Villa Manin.



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 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.

RIBOLLA GIALLARIBOLLA GIALLA
SPUMANTESPUMANTE

pairings: pairings: 

temperature:temperature:
serve ice-cold

Native.

Via Cartiera 14/B - 33033  
Passariano di Codroipo (UD) - Italy 
T/F +39 (0) 432 906642
E info@vendramevini.it vendramevini.it

VENDRAME  
VIGNIS DEL DOGE S.S.

MOROMORO

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.

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

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

appellation: venezia giulia igtappellation: venezia giulia igt

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

Select red wines.

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.

type of wine: dry redtype of wine: dry red

grape variety: 100% merlotgrape variety: 100% merlot

appellation: friuli docappellation: friuli doc

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. 

type of wine: dry redtype of wine: dry red

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

appellation: friuli docappellation: friuli doc

CABERNET FRANCCABERNET FRANC

MERLOTMERLOT

pairings: pairings: 

temperature:temperature:
16 - 18°C.

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. 

tasting notes:tasting notes: Intense fruity 
aroma dominated by notes of 
almond, ripe pear and apricot. 
Semi-sweet in the mouth, with a 
light tannin taste. 

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

type of wine: sweet whitetype of wine: sweet white

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

appellation: friuli doc appellation: friuli doc 

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.

type of wine: dry redtype of wine: dry red

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

appellation: friuli docappellation: friuli doc

Red Wines Sparkling Wines Sweet Wines

PROSECCOPROSECCO

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 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.

type of wine: sparkling winetype of wine: sparkling wine

grape variety: 100% gleragrape variety: 100% glera

appellation: prosecco docappellation: prosecco docpairings: pairings: 

temperature:temperature:
serve ice-cold

REFOSCOREFOSCO
DAL PEDUNCOLO ROSSODAL PEDUNCOLO ROSSO

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

pairings: pairings: 

temperature:temperature:
16 - 18°C.

Native.

VERDUZZOVERDUZZO
FRIULANOFRIULANO
Native.

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

appellation: venezia giulia igtappellation: venezia giulia igt

ttype of wine: white sparklingype of wine: white sparkling


