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The great enthusiam that

Grandfather Luigi brought

with him to Pradis the heart

of the Collio in 1937, still

lives on today.

Continuous, careful

research in vine-growing

as well as in winemaking,

lets this fruitful land

express itself to it’s full

potential and produce

flavours and bouquets

cultivated from both passion

and experience.

For 3 generations now,

techniques and nature

together with tradition

and knowledge have created

authentic harmonies.





Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest End of September
[these are the last white grapes to be harvested]
Type of cultivation Spurred rows
Grape yield 50 q. per hectare
Alcohol content 12,5% vol. approx
Age of the vines 25 years old
Annual yield 30 hl.
Description This wine is typical from the north-east of Italy
and has been produced since the 15th-century.
Given it’s delicate and dry flavour, this wine is ideal as
an accompaniment to summer dishes like seafood, delicate
vegetables or even as an aperitif.
Serving temperature 10-12°C

Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest September
Type of cultivation Guyot and spurred rows
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 150 hl.
Description This wine is bright yellow with greenish reflections.
Typically, Tocai has a distinct taste of almonds.
The flavour is long and persistent revealing a full-bodied structure
with a medium level of acidity. It is an aperitif wine and can accompany
both vegetable and fish-based starters.
Serving temperature 10-12°C
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Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest September
Type of cultivation Spurred rows
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines 25 years old
Annual yield 70 hl.
Description This wine is bright straw-yellow in colour and has
a delicate and elegant bouquet. The flavour recalls the crusts from
freshly baked bread and green apples.
There are also pleasant hints of acacia flowers. It is an aperitif wine
which can accompany a variety of dishes and flavours.
Serving temperature 10-12°C

Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest September
Type of cultivation Guyot & spurred rows
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 50 hl.
Description This wine is straw-yellow in colour with greenish
reflections. It has a pleasant bouquet recalling the crusts of freshly
baked bread. The taste is dry and full-bodied yet also delicate
and velvety.
Serving temperature 10-12°C



Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest September
Type of cultivation Guyot
Grape yield 50 q. per hectare
Alcohol content 13,5% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 50 hl.
Description This wine is straw-yellow in colour. It’s perfume reveals
a distinct bouquet of delicate rose petals and violets.
Traminer is well-suited to elegant starters, for example fish
and mussel dishes.
Serving temperature 10°C

Area of production  Doc Collio
Location of vines Pradis, Cormòns
Period of harvest September
Type of cultivation Spurred rows
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 50 hl.
Description This wine’s bouquet recalls freshly cut grass and field
flowers with sweet notes of yellow flowers and melon.
It is a well-rounded wine on the palate. It is ideal to drink with grilled
cheeses, for example “frico” which is a typical Friulian dish made
with mature cheese and potatoes.
Serving temperature 10-12°C
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Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest September
Type of cultivation Guyot & spurred rows
Grape yield 50 q. per hectare
Alcohol content 13% vol.
Age of the vines From 20 to 40 years old
Annual yield 120 hl.
Description This wine is made from a violet-coloured grape, although
once transformed into white wine it has a soft rosè colour.
It is characterised by the intense persistent scent of acacia flowers
and other wild flowers. It’s flavour is rich, giving this wine an
unforgetable taste and personality.
Serving temperature 10-12°C

Area of production Doc Collio
Location of vines Pradis, Cormòns
Period of harvest Mid-September
Type of cultivation Guyot & spurred rows
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 100 hl.
Description This wine reminds us of golden yellow daffodils
and has bright green reflections. It has an intense and characteristic
bouquet, recalling apricots and peaches and sometimes bears
hints of sambuco. On the palate, it is full-bodied and as the wine
ages, so too does the acidity of the wine.
Serving temperature 12-14°C
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Area of production Doc Friuli Isonzo
Location of vines Cormòns
Period of harvest End of September
Type of cultivation Guyot
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 140 hl.
Description The colour of this wine is delicate ruby with violet
reflections. It’s bouquet recalls  raspberries, blueberries and other
wild fruits and herbs. Over time, this wine reveals a typical flavour
of ripe cherries. It is a good accompainment to spicey dishes
and roast poultry.
Serving temperature 16-18°C

Area of production Doc Friuli Isonzo
Location of vines Cormòns
Period of harvest End of September
Type of cultivation Guyot
Grape yield 50 q. per hectare
Alcohol content 13% vol. approx
Age of the vines From 20 to 40 years old
Annual yield 150 hl.
Description Its colour is ruby with bright violet reflections.
It’s bouquet recalls a variety of intense aromatic leaves when
the wine is young. The taste is dry, with a full-bodied structure yet
delicate and winey. This wine is ideal with roasted meats.
Serving temperature 16-18°C



Location of vines Plessiva, Cormòns
Period of harvest End of August
Type of cultivation Guyot
Grape yield 80 q. per hectare
Alcohol content 11,5% vol. approx
Method Charmat
Age of the vines
From 5 to 10 years old
Annual yield 60 hl.
Description This Brut is the
combination of three different
grapes: Pinot Bianco, Chardonnay
and Pinot Nero.
It’s bright yellow colour, with hints
of violet, recalls the presence
of Pinot Noir. It’s fresh perfume
which later returns on the palate,
is of both wild and delicate fruits.
It is an ideal aperitif wine due to
it’s particular characteristics,
otherwise it can be served alongside
seafood starters.
Serving temperature 8°C

b
ru

t 
b

u
z

z
in

e
ll

i



ou
r w

in
e list

ribolla gialla
tocai friulano
chardonnay
pinot bianco
traminer
müller thurgau
pinot grigio
sauvignon
cabernet franc
merlot
brut buzzinelli

Azienda Agricola
Maurizio Buzzinelli
Località Pradis, 20
I - 34071 Cormòns GO
Tel +39 0481 60902
fax +39 0481 60901
buzzinelli@libero.it
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