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			The Terroir of Friuli Venezia Giulia

			As someone who has spent my adult life working in restaurants and the last twenty-five-plus years as a sommelier, I have had the chance to visit countless wineries all over the world. I can honestly say that no wine region offers as much diversity as Friuli Venezia Giulia (FVG). The sheer number of different grapes, the styles of wine produced, the dizzying variety of winemaking philosophies behind them…how is this even possible?

			Friuli Venezia Giulia enjoys a rich terroir that is defined by the diversity of its landscapes. Nestled between mountains (the Carnic and Julian Alps) and sea (the Adriatic), Friuli’s singular position exposes the region to varying weather patterns that, when combined with a high concentration of ponca soil (a mix of marl, sandstone, and ancient oceanic sediment; see image on this page), create a unique alchemy. At the southern edge of FVG lies the northernmost sandy beaches of the Adriatic Sea, which meld into the coastal town of Trieste. As you can see from the map on this page, Trieste is less than ninety-five kilometers from the Carnic Alps and Julian Alps, which separate Friuli from southern Austria and Slovenia, respectively. This means you have land rising up from sea level to alluvial plain and hillside levels well within that zone. This kind of geography results in two hillside Denominazione di Origine Controllata (DOC) wine regions, Friuli Colli Orientali and Collio Goriziano, and six flatland DOCs, Carso, Lison-Pramaggiore, Friuli Latisana, Friuli Grave, Friuli Aquileia, and Friuli Isonzo.

			In FVG, southern winds gather the warmth of the Adriatic and meet the famous (and gusty) bora wind that descends over the Alps heading toward the coast. If you visit the Collio Goriziano and/or Colli Orientali and stand between the hills of Rosazzo and Buttrio, you can actually feel the cool air from the Carnic Alps in the north, the heat from Croatia in the south, and the exposure of the sun on the soil. It’s immediate and it’s wild. And this situation is important for understanding the terroir, because the winds keep the vineyards cooler during sunny spells, which gives the grapes a longer growing season. Actually, these grapes have a longer season than grapes in any other region of Italy, including those that grow in cooler climates such as the Alto-Adige or the Veneto. The length of the growing season affects the acidity of the grapes, which in turn affects verticality (an upright, thirst-quenching wine—meaning it has a high drinkability—with a well-balanced natural sugar content and a host of other variables that we will explore in the varietal section that follows).

			Whether it’s the gravel pebbles you find in the Friuli Grave DOC or the ponca in the Collio region, soil plays a key role in Friulano terroir. In the wine world, we talk a lot about the great Kimmeridgian soils of Chablis—the benchmark for how soil is expressed in wine—and how the mix of limestone, clay, and fossilized oyster shells brings minerality to Chablis’ Chardonnay grape. In FVG, you find lighter soils in the Grave wine region, which result in a lighter-bodied white wine. But as you move east through Udine into the Colli Orientali, the soil changes into ponca. And so here, you taste salt from the sea but still get a full-bodied white. The poverty of the ponca soil naturally stresses the vines, which yield relatively small quantities of grapes while providing a distinctive minerality.

			It’s completely puzzling to me that, to this day, in most wine books, even Italian wine books, FVG is lumped together with Trentino–Alto Adige and Veneto in one “Northeast Italy” section. That’s essentially like combining the Loire, Burgundy, and Beaujolais into one homogenous chapter! In truth, FVG is like no other wine region. When I was living in Napa Valley and visited producers, I discovered that many made Cabernet very similarly. They used the same kinds of barrels, and even the same consultants or winemakers. Friuli is not like that. On the same day, on the same road, you might meet a producer making a Tocai Friulano in a crispy, non-oxidative style. His neighbor might make it with a lot of bâtonnage (meaning the lees are stirred by hand) and malolactic fermentation (bacteria conversion), which is very powerful when combined with French oak. The next producer might use no oak, and another might make a macerated wine. They’re all living in the same vicinity, but each has a different point of view. Very rarely do you encounter that much variety in any other wine region. In fact, very few regions can handle that many winemaking styles. In FVG, they’re all appropriate, and they’re all correct.

			How to Visit a Friulano Winery

			Visiting a winery in Friuli is nothing like wine-tasting in Sonoma County or Napa Valley, where each winery has a tasting room and a staff to take care of you when you drop in. In Friuli, you make an appointment with the winery owner or a family member, and you often end up having that appointment in their living room or cellar. You do not have to be a wine professional to make an appointment; you simply must be a wine enthusiast. Most of the wineries do have a webpage, so you can set up an appointment ahead of time. Visits are usually scheduled around the flow of the winery’s workday and chores. For example, when I visit Enzo Pontoni at Miani, the appointment is either at noon or 4 p.m., based on when Enzo takes a break from working in the vineyards. This is typical, because the wineries are small, family-run businesses. This is also what is so magical, so be sure to be on time!

			Friuli is much easier to explore today than it was fifteen years ago when Lachlan; Nate Ready; my wife, Danette; and I were driving with our maps out, often feeling carsick, trying to find a road that didn’t appear in print. Now there are all kinds of online maps and any number of GPS devices to guide you. Tools notwithstanding, it takes more time to get around Friuli than you think it will, so always give yourself a buffer of twenty minutes (at least).…

			If the stars align, and you are able to schedule appointments very close to one another location-wise, it is possible to visit three wineries in one day. That being said, I recommend keeping it to two appointments in one wine zone, with plenty of time in between; for example, one at 10 a.m. and the second at 2:30 p.m. in the Carso. You may be thinking, “No way, I can get it all done!” But you really should be leaving room for a chance at the “Friuli vortex,” which would be excruciating if you were overcommitted but is an incredible life experience if you’ve left yourself some time. The Friuli vortex occurs when the morning appointment leads to an invitation to eat lunch with the family or head into the vineyards to drink wine and taste their homemade salami and cheese, or an afternoon appointment leads to aperitivo.

			To illustrate, as I write this section of the book, we are currently in Friuli. We began the day at Gravner and arrived on time to Saša Radikon’s. But then Saša’s mother made us a brodo with semolina dumplings (which is somewhat similar to our canederli recipe on this page), and Saša opened a selection of their 1995 bottling, and a few bottles more, and…we were late for our next appointment. (Mind you, the two vineyards we were visiting are only 300 yards apart, but this is what is considered a great experience of the Friulano vortex; the opportunity to be with a great family, like Saša in his home.) These moments are not common occurrences in any of our lives, so you want to be flexible enough to do it. Maybe not every appointment ends in a positive vortex, but when it does, it’s priceless. Schedule your next day in a different DOC. And use “Our Friuli Address Book” on this page to find a great lunch spot somewhere along the way.

			But be aware that all of the restaurants in FVG are closed on different days. For example, if you try to book La Subida (see this page) on a Tuesday or Wednesday, you will be out of luck, because the restaurant is closed. When planning your itinerary, always check the (customized) weekly closing dates of restaurants.
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			Dissection of a Wine Label
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			The White Wine Grapes of FVG

			On any given day in Friuli, you might find producers who ferment their white wine in stainless-steel tanks, small oak barrels, clay amphorae (yes, just like in Mesopotamia), cement dairy tanks, or large upright wood barrels. You can visit three winemakers in the same small area and each will have completely different approaches to the same grapes from the same vicinity. What’s even more amazing is that all of the wines are delicious. While visiting Burgundy or Bordeaux, or any other classic wine region really, you may taste very different wines, but each of these regions has an overarching style of winemaking; there might be some subtle stylistic differences based on individual talent, but the format varies little.

			Friuli, by contrast, is home to a dizzying number of different grapes. It is a complex patchwork of varietals, vineyards, cultures, and ideas. In the list of varietals that follows, you may know of and tried a few, but others you will never have heard of simply because you never see these wines outside of a tiny corner in this magical place. Each varietal has its own section that is followed by a fitting example of a wine of that varietal from a producer who really makes the grape shine. I have included the producers’ names, the area where the vineyards are located, and the Denominazione di Origine Controllata (DOC). I have also included a short profile of each producer, because often the best way to learn and understand a wine is to know the man or woman behind it. That’s the hook. And, with the exception of one or two, all of these wines are available in the United States if you choose to seek them out.
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				Ruttars, Gorizia

			

			FRIULANO, AKA TOCAI
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			Friulano is a varietal that symbolizes more to Friuli than any other, ergo it is the first varietal I wanted to address. The name means “the grape of here,” and while that would seem to describe the grape perfectly, it has only had the simple Friulano moniker since 2007; before then, it was known as Tocai Friulano (and as Tokaji, across the fence in Slovenia). When Hungary joined the European Union, Hungarian winemakers successfully lobbied the EU for the exclusive rights to the Tokaji appellation. (Even though the Tocai grape doesn’t exist in Hungary—in the Tokaji appellation, the grapes are called Hárslevel˝u, Kövérsz˝ol˝o, and Furmint!) This is how the varietal known as Friulano came to be, and also how, in France, Tokay d’Alsace became Pinot Gris. The changes have been painful for everyone in Friuli; you may still see a sign in some bars with an X marked through Friulano and a heart drawn next to Tocai.

			Friulano has phenomenal range: it can be crisp and quaffable—the quintessential porch-pounder when grown on the lighter soils of the Friuli Grave DOC—and it can reach to large, powerful high-extract weight when it comes from the Collio area. It’s the varietal that Mother Nature most likely created to accompany a slice of prosciutto di San Daniele. For hundreds of years, Tocai Friulano was the region’s indigenous grape and the building block at the dinner table in Friuli.

			This grape is really woven into the fabric of daily life in Friuli; two mechanics in an Udinese osteria (tavern) might drink a tajùt (a “cut” of wine) on their morning break, or it could be paired with radicchio at lunch, or poured at a Michelin-starred restaurant such as La Subida for dinner. Very few varietals, for the price, enjoy this kind of range. (In Friuli you can walk into Canteen Rauscedo and fill up a vessel of your choosing with Friulano for 1 euro per liter, or about $1.15 per quart. How often are you happy to knock back a glass of two-buck Chardonnay? Probably never.) Friulano can be enjoyed in a garage or at the opera; it can handle wood, but it doesn’t need it; it has minerality, but it isn’t too racy. What do I mean by “too racy”? Think of Chablis, which makes you constantly thirsty for more Chablis. On the other end of the spectrum, think of a white Rhône that’s like olive oil—Friulano naturally has extract and power, but it’s not too oily. For rich dishes, like polenta, frico, or risotto, you need a wine that has that shoulder for you to cuddle up to.

			Friulano is to Friuli as Grüner Veltliner is to Austria. Grüner, like Friulano, is versatile. In the Kamptal wine region, you could drink a Bründlmayer Lamm, a powerful, heady, age-worthy Grüner—similar to Corton-Charlemagne—or you could quaff a Domäne Wachau Federspiel Terrassen, all elegance and light body. Available at two wildly different price points, both wines perform their job of translating the grape admirably well. In other words, there’s nothing wrong with enjoying an honest Tuesday-night dinner with a crisp, refreshing Friulano from Rasceudo’s cooperative. Or you could drink Ronco della Chiesa Bianco from Borgo del Tiglio, with tasting notes of white strawberries and cream and marzipan. These wines show the incredible bell curve of one grape varietal that’s powerful enough to be a grand cru wine at a Michelin-starred restaurant.

			Miani

			Buttrio, Udine

			Colli Orientali
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			Winemaker Enzo Pontoni (pictured on this page) of Miani wine fame is a gruff, striking farmer with piercing blue eyes. He can almost always be found working in his garage/barn, tinkering on tractors or other vineyard-management equipment. Sure, he is a world-class winemaker, but he is also one of the best vineyard farmers in Italy. A rugged gentleman outdoorsman, he’s actually a peaceful, soft-spoken man and one of the hardest-working farmers in all of the wine regions I have visited. He makes powerful, but not monolithic, wines; wines with great extract and distilled drinkability—one of the hardest things to get right.

			Enzo represents a farmer-first mentality, crafting great wine through thirty-plus years in the vineyards. And he is always in those vineyards. Enzo took over from his father in 1991. Here is someone who makes the most expensive wine in Italy and still refers to Friulano as Tocai. Though I’ve known him for years, I can’t even be sure he realizes the world is clamoring for his wines. (For those who can’t get one allocation of Miani, enthusiasts are trading it on the grey market for ten times what it costs when it leaves the cellar.)

			Enzo also works with Ribolla, Sauvignon, and Refosco grapes. In many others’ hands, on the same slopes of Buttrio, these wines become too concentrated or too “hot,” as we say in the wine world; that is, too alcoholic or too monolithic. For instance, the 2015 vintage was very ripe, but Miani still had all the bells and whistles (a lot of ripeness, extract, aromatics, power). This is not easy winemaking, and Enzo has a deft touch that has gained him well-deserved fame. If you haven’t had Miani white wines before, they are similar to a great Hermitage Blanc from the Rhône but with more structure.

			Borgo del Tiglio

			Brazzano, Gorizia

			Collio Goriziano
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			At this winery toils Nicola Manferrari (pictured above), a pharmacist who took over his parents’ vineyard after the death of his father in the early 1980s. Historically, Borgo del Tiglio made wine for local osterie and wine bars. Every once in a while, you can still come across an osteria, such as Al Cappello in Udine, that pours Borgo del Tiglio wine by the demijohn (and if you do, stay awhile).

			Nicola had a different vision than his father, however; he wanted to make white wine in the same league as a great white Burgundy: world-class, lightly oak-aged, and vinified along the same principles. Today, his Ronco della Chiesa vineyard is considered the Montrachet of Tocai Friulano, the best single vineyard for the grape. The vineyard is an old, funky parcel on the base slopes of Mount Quarin, a chapel-topped mountainside that rolls right into the backyard of Nicola’s house. While Enzo Pontoni at Miani is a farmer first and foremost, crafting great wine through long hours in the vineyard, Nicola Manferrari is more focused on special vineyard parcels that allow a beautiful expression of the grapes. His wine has aromas of white strawberries and hay and finishes with a bitter, green almond note that begs you to drink more. It has power, but isn’t too much.

			His are wines that can age very gracefully. The Gran Selezione monovarietal whites, particularly the Sauvignon and Malvasia, are incredible. Manferrari will only make them in great vintages; they are powerful but incredibly age-worthy. The Sauvignon Selezione is reminiscent of a wonderful Graves Blanc. Borgo del Tiglio also produces a very small amount of Collio Rosso wine from Merlot and Cabernet Franc. It is a quintessential Friulano Merlot with intense, deep red-apple-skin aroma. There is just enough ripe fruit to please the senses, but not enough to overshadow the mineral and earthy aromas that are distinctly Old World. This is a very special wine.

			With Nicola, you can show up for a wine-tasting appointment, stay for twenty minutes, and then it’s time to go. Or you might receive an in-depth tutorial about pruning while on an exhaustive tour of his vineyard site, followed by a vertical tasting of thirty-some vintages (see “How to Visit a Friulano Winery,” this page). You never really know what kind of visit you’re going to get. It could be a footnote. Or it could be a highlight of your career.
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				Enzo Pontoni of Miani

			

			Raccaro

			Near Cormòns, Gorizia

			Collio Goriziano

			

			In the same neighborhood as Borgo del Tiglio, just a couple of streets down but on the same slope, you’ll find Raccaro. If you were to bump into Dario Raccaro on a Sunday night at Enoteca di Cormòns after he’s had a few tajùts, your evening will have just gotten much better. “Passionate,” “powerful,” and “volcanic” are words that describe Dario and his wines. He happens to have vineyards on Vigna del Rolat, the same great land exposition to the sun as Nicola Manferrari. His Vigna del Rolat Friulano has aromas of perfectly ripe pineapple. It is incredibly powerful, but with no oak.

			A lot of us think “no oak, no power,” but Raccaro’s wines exemplify the contrary. Many people across the globe who are now playing around with Chardonnay (or other full-bodied whites in steel tanks) could learn a lot from Dario Raccaro, and how he makes a powerful but finessed, drinkable Friuliano with no wood. You may even start to notice, when you’re visiting cellars around Friuli, that Raccaro is a producer that the other producers in the area consistently collect (that is, their cellars are full of it)—he’s clearly the benchmark producer of powerful, unoaked Friulano for the Collio.
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				Winemakers to Watch

				Mitja Sirk (pictured above), a sommelier and member of the Sirk family who owns La Subida (see this page), started making his own Friulano from Collio vines in 2017. His Bianco is crisp, delicious, and highly drinkable. Frasca Food and Wine sommelier Matt Mather named it his favorite Friulano of the 2017 vintage.

				Christian Patat, of Ronco del Gnemiz, is working with the sons of his wife, Serena Palazzolo, on a vineyard management team to take over two old estates they’ll call Le Due Monte, producing Chardonnay, Sauvignon Blanc, and Friulano with a very refined touch.

				Luca Belluzzo hails from the village of Tarcento way up in the northern part of the Colli Orientali. His family is bottling tiny amounts of fantastic Refosco from their high-altitude vineyards.

				Marco Pinat from Povoletto is a great young producer whose first vintage was 2015, making Refosco and Friulano from his Colli Orientali site along with a dry Verduzzo.

				

			

			SAUVIGNON BLANC

			Sauvignon Blanc is the gateway for FVG whites because the wine appeals to so many people in so many different ways. Sommeliers love it, but so does everyone else. But why are we discussing a varietal that’s native to France and that we associate with Sancerre and Pouilly-Fumé? The grape showed up in FVG in the 1800s, and it has two possible origin stories. Some think Napoleon brought it along with his cavalry; others believe that a French noblewoman married a Friulano aristocrat, bringing some vines with her. Regardless, the story of Sauvignon Blanc is one of successful adaptation: it naturally sets low yields and the grape clusters are more of a loosely bunched oval, which allows for nice air flow in a moist locale. This clone is set up for success thanks to the Alpine diurnal temperatures, the sea, the mountain, and the crosswinds—these give Sauvignon Blanc an extra gearbox.

			Classic Sauvignon Blanc is a showcase for a trilogy of citruses: lemon, lime, and grapefruit. It also has grassy and herbaceous notes. When winemaker Didier Dagueneau came onto the Loire Valley scene in the 1980s, he created a Sauvignon Blanc that had a fuller mouthfeel and extract. His Pouilly-Fumés had a different level of flavor, aromatics, and structure; his was a more complex expression of the grapes, and Americans had never tasted it before. I still remember the first time I tried a Dagueneau wine in the 1990s; the Pouilly-Fumé was truly extraordinary, still 100 percent Sauvignon Blanc but with a different power and structure. Other winemakers in the Loire have been trying to chase the dragon of Didier Dagueneau ever since.

			The next Dagueneau is not in the Loire but rather over in northeast Italy. Many great producers in Friuli can extract a balance of aromatics, apricot, and peach but still be wonderfully precise with acidity. That vibrancy or mouthwatering acidity is what makes Sauvignon Blanc tremendously drinkable. It’s not uncommon to find a 14 percent Sauvignon Blanc in the Colli Orientali that still has 6 grams of acid per liter (in the Loire Valley, it would be 12 percent Sauvignon Blanc). Sauvignon Blanc is tricky, though, in that it has a very tight window in which it needs to be picked. As ripeness increases and potential alcohol rises, there comes a moment when the acidity drops rapidly; winemakers have to nail that knife-edge balance to produce a Sauvignon Blanc with spine, ripeness, and acidity. In FVG, Sauvignon Blanc grapes creep rather than race to ripeness. You see your favorite Napa winemakers picking in the last week of July or the first week of August. That’s much earlier than the first week of September in FVG, though the grapes likely budded at the same time in both regions. This difference explains how Sauvignon Blanc vintages in FVG can often be fresh and ripe and have verticality in more bountiful, and therefore more accessible, amounts.
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			Ronco del Gnemiz

			Near San Giovanni al Natisone, Udine

			Colli Orientali
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			Full disclosure: Serena Palazzolo and her partner, Christian Patat (who is pictured on this page), are very close to my heart. We’ve enjoyed countless bottles of Champagne and old Friulano together. Serena has been like a big sister to Frasca Food and Wine, housing many of our employees over the years to work the harvest.

			Serena’s father bought the Ronco del Gnemiz vineyard in 1964 and had his first bottling in 1981. Serena joined the family business in 1985, and Christian, the Giulio Gambelli of white wine and a master taster, arrived in 2001. (Gambelli was a maestro of Tuscan wines, and a big believer in the power of the Sangiovese grape, which he sought to raise from relative obscurity. He managed this with great success at houses such as Soldera, Montevertine, Poggio di Sotto, Ormanni, and Il Colle.) Serena and Christian make the next great Sauvignon Blanc, in my opinion. Their Sauvignon Sol and Sauvignon Peri, and one from their newest site, Salici, are all great expressions of the grape. They can become powerful while ripening until the last possible moment on the hills of Rosazzo, but they never lack drinkability. Many Frasca guests ask for a second bottle of Ronco del Gnemiz’s iconic, crazy-ripe 2013 Peri.

			These amazing Sauvignon Blancs also dispel the myth that white wines from Italy cannot age. In fact, these wines need a little time after release to shed their chiseled minerality. Age these from six months to one year after release and you’ll see a completely different wine. “We always felt that Sauvignon Blanc is meant to grow in Friuli. The grape is very reactive to the soil and the clay and, simply put, for us it is the secret weapon of Friuli,” Christian told me one day. Friuli pushes the end of the season, taking four to five weeks longer to get that ripeness. This leaves roughly five days to pick. Picking at the right moment is key; you’re looking to surpass the grassy notes, have a hint of citrus, and cruise into that bruised-peach zone.

			Venica & Venica

			Near Dolegna del Collio, Gorizia

			Collio Goriziano

			

			The Venica family has been living on their little street outside of Dolegna in the northern part of the Collio for four generations. The family singlehandedly turned many people in the United States and France onto the bright, crisp, but very complex Sauvignon Blanc from their Ronco delle Mele vineyard—on such a steep, north-facing slope that the grandfather planted apple trees to slow erosion and prevent mudslides in the rainy season.

			Giampaolo Venica’s father and uncle have been running the winery since the 1970s. I first met Giampaolo in 1997, when he, sporting a ponytail, was an intern working for Jim Clendenen at the Au Bon Climat winery in Santa Barbara. We ate Mexican food and drank magnums of well-aged wine (that’s how people had lunch at ABC back then). We’ve been friends ever since. And now he is back at the winery, pitching in wherever the family needs and generally just being a great ambassador for Sauvignon Blanc and Friuli as a whole.

			The style of the Venicas’ Sauvignon Blanc? No wood or stainless steel; it is hyper-aromatic, hyper-fresh, and herbaceous. It could be mistaken for a great Sancerre if blind-tasted. Compared to Gnemiz, for example, Venica tends to be a bit more grassy; whereas Gnemiz has a haunting of wood. When I was working at the Little Nell restaurant in Aspen in the mid-1990s, Venica was one of the first Sauvignon Blancs that caught my eye. When I visit friend and co-author Meredith in Montreal, Venica is on almost all of the city’s best wine lists. (More on Venica when we discuss Malvasia on this page.)

			
				

				Wine Drinker Alert: Fruilian Whites Are for Aging, Friulian Whites Are Forever!

				We grow up thinking that Italian red wines can be age-worthy and collectable, while white wines should be consumed upon release. I have often heard people say, “What’s the deal with these older vintage whites, shouldn’t I want something fresher?” Sure, if you’re on the Amalfi Coast drinking Greco or in Piedmont knocking back some Arneis, I see your point. But the whites in FVG are meant to age. We have ripped into a current release countless times at Frasca Food and Wine and thought, “Oops! Let’s put that back in the cellar, it’s not ready to drink yet,” because the wine is too shy and not showing its personality (just as we do with white Burgundy, white Alsace, or white Bordeaux).

				One of my favorite memories is leading a trip of sommeliers to FVG in 2010 and blind-tasting a twenty-year-old Venica Pinot Blanc with Giampaolo Venica. Some of the best minds in wine could not wrap their heads around it (fully alive, framed with great acidity). In 2016, I helped Andrea Felluga lead a tasting of the Livio Felluga Terre Alte, going back twenty vintages, and I remember the bewilderment and conversations those wines sparked. Everyone at that tasting realized that, when aged, FVG whites can be like great Burgundy wines.

				This is why I love blind-tasting wines. Preconceived notions are never your friend. If you bring your wine baggage to the table, you will have less fun and, more important, you will not learn.

				

			

			PINOT GRIGIO

			Not a night goes by while I’m working the restaurant floor without a customer saying, “I’d love a great glass of Pinot Grigio.” Now, many a sommelier might, at this point, admit to rolling their eyes, hustling back to the wine cooler, and wanting desperately to instead grab the trendy white of the moment—a Grüner, Assyrtiko, and so on. But in fact, a request for Pinot Grigio is great hospitality practice for sommeliers.

			Yes, Pinot Grigio suffered from its own success in the 1980s and ’90s, when it became a watered-down commodity. Many of us still remember Joan Collins and Linda Evans on Dynasty rocking a huge glass of white wine with ice. But just like Pinot Gris in Alsace (one of only four varieties you can grow on a grand cru plot, and grand cru wines must be single varietal, coming from a single vineyard), Pinot Grigio has the potential to be an incredible vehicle of terroir, as long as it’s planted in the right sites
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			OUR FRIULI ADDRESS BOOK

			When on your way to Friuli, if you’re arriving or departing through Venice, we highly recommend beginning (or ending) your trip at Osteria Alle Testiere, our favorite Venetian restaurant. It is the only address outside of Friuli Venezia Giulia on the following list.

			Land

			Allegria hotel

			Vicolo Chiuso, 1, 33100 Udine UD, Italy

			Astoria Hotel Italia

			Piazza XX Settembre, 24, 33100 Udine UD, Italy

			Bar Rullo

			Piazza XXIV Maggio, 27, Cormons GO, Italy

			D’Osvaldo Prosciutti

			Via Dante, 40, 34071 Cormons GO, Italy

			Enoteca di Cormons

			Piazza XXIV Maggio, 21, 34071 Cormons GO, Italy

			Fattoria Zoff Agriturismo Borg da Ocjs dairy farm

			Via Parini, 18, 34071 Cormons GO, Italy

			La Frasca restaurant

			Viale Grado, 50, 33050 Lauzacco UD, Italy

			L’Argine a Vencò restaurant

			Località Vencò, 34070 Dolegna del Collio GO, Italy

			La Subida Country Resort—Trattoria al Cacciatore

			Via Subida, 52, 34071 Cormons GO, Italy

			Molino Tuzzi mill

			Località Trussio Ruttars, 5, 34070 Dolegna del Collio GO, Italy

			Osteria Al Cappello

			Via Paolo Sarpi, 5, 33100 Udine UD, Italy

			Osteria Al Vecchio Stallo

			Via Viola 7, 33100 Udine UD, Italy

			Ristorante Agli Amici

			Via Liguria, 252, 33100 Udine UD, Italy

			Ristorante Campiello

			Via Nazionale, 40, 33048 San Giovanni Al Natisone UD, Italy

			Ristorante La Primula

			Via S. Rocco, 47, 33080 San Quirino PN, Italy

			Ristorante Le Dune

			Via Dante, 41, 34070 Mariano del Friuli GO, Italy

			Ristorante Vitello d’Oro

			Via Erasmo Valvason, 4, 33100 Udine UD, Italy

			Trattoria Al Grop

			Via G. Matteotti, 7, 33010 Tavagnacco UD, Italy

			Trattoria Al Parco

			Via Stretta, 7, 33042 Buttrio UD, Italy

			Trattoria Toso

			Via Pozzuolo, 16, 33019 Leonacco UD, Italy

			Sea

			Caffè San Marco

			Via Cesare Battisti, 18, 34125 Trieste TS, Italy

			Cremcaffè

			Piazza Carlo Goldoni, 10, 34122 Trieste TS, Italy

			Harry’s Piccolo Restaurant & Bistrò

			Piazza Unità d’Italia, 2, 34121 Trieste TS, Italy

			Lokanda Devetak

			San Michele del Carso, Via Brežiˇci, 22, 34070 Savogna d’Isonzo GO, Italy

			Masè Cured Meats

			Via J. Ressel, 2, 34018 San Dorligo della Valle TS, Italy

			Osteria Alle Testiere

			Calle del Mondo Novo, 5801, 30122 Venezia VE, Italy

			Ristorante Ai Fiori

			Piazza Attilio Hortis, 7, 34124 Trieste TS, Italy

			Ristorante Al Bagatto

			Via Luigi Cadorna, 7, 34124 Trieste TS, Italy

			Stella Polare café

			Via Dante Alighieri, 14, 34121 Trieste TS, Italy

			Tavernetta All’Androna

			Calle Porta Piccola, 6, 34073 Grado GO, Italy

			Trattoria Ai Ciodi

			34073 Grado GO, Italy

			Trattoria Da Giovanni

			Via S. Lazzaro, 14, 34122 Trieste TS, Italy

			Mountains

			Agriturismo La Planina

			Via Plagnava, Case Specognal 1, 33040 Castelmonte UD, Italy

			Albergo Neider

			Sauris di Sopra, 38, 33020 Sauris di Sotto UD, Italy

			Caffé Moderno

			Via Caduti II Maggio, 155, 33025 Ovaro UD, Italy

			Farm Malga Montasio

			33010 Sella Nevea, Chiusaforte UD, Italy

			La Casa del Prosciutto “Alberti 1906”

			Via Teobaldo Ciconi, 24, 33038 San Daniele del Friuli UD, Italy

			Locanda Da Dino restaurant

			Via Patuscera di Entrampo, 20, 33025 Ovaro UD, Italy

			Matoga Café Di Topan Stefano

			Via Ex Ferrovia, 31, 33025 Ovaro UD, Italy

			Michele Massaro (iron worker and knifemaker)

			Antica Forgia Lenarduzzi di Michele Massaro

			Via Tesana Nord, 75, 33085 Maniago PN, Italy

			Osteria Al Portonat

			Piazza Dante Alighieri, 7, 33038 San Daniele del Friuli UD, Italy

			Osteria Da Alvise

			Via I Maggio, 5, 33020 Sutrio UD, Italy

			Osteria Pizzeria Allo Zoncolan

			Piazza Panto’ di 5, Via Liariis, 33025 Ovaro UD, Italy

			Prosciuttificio Wolf Sauris

			Sauris di Sotto, 88, 33020 Sauris di Sotto UD, Italy

			Ristorante Alla Pace

			Via Sauris di Sotto 38, 33020 Sauris di Sotto UD, Italy

			Ristorante Laite

			Borgata Hoffe, 10, 32012 Sappada UD, Italy

		

	
		
			ACKNOWLEDGMENTS

			This book would not of have come into place without so many people nudging us in the right direction. First, thank you to Meredith Erickson for working with us for almost three years on this project. You captured our spirit in this book and elevated it! To Peter Hoglund, our partner, for all his encouragement and helping us stay the course. To Alicia York, Erin Pommer, Rose Votta, and the entire Frasca team for helping us stay focused on this long journey while diligently keeping a close eye on Frasca when we were away. To Chefs Kelly Jeun, Eduardo Valle Lobo, and Alberto Hernandez for their inspiration and contribution to the book on so many levels. To William Hereford for spending all the time with us on the photography of this book, early in the morning and late into the evening, you were a dream to work with. To the region of Friuli and its amazing producers, chefs, and hospitalians that have welcomed the Frasca Family and our guests into their special world. There are literally hundreds of people to thank in person; but Christian Patat and Serena Palazzolo most of all—thanks for all your support of us, our passion, and dreams!

			To Mitja, Tanja, Loredana, Jŏsko, and Sandro for the warmth and always a bed to sleep in. Ever since our first visit in 2003, we have been forever changed by La Subida. To Andrea Felluga for all the historical advice and a lot of smiles. Last, and maybe most critical to it all, to Ten Speed Press for thinking it was perfectly normal for a restaurant in Boulder, Colorado, to write a book on an Italian region called Friuli.

			We hope you all enjoy the book.

			Bobby would like to thank: Danette Stuckey for believing in me when I said I wanted to leave Napa Valley and the cocoon of the French Laundry to open a restaurant inspired by the region of Friuli Venezia Giulia. To the amazing guests of Boulder and beyond who have decided to be on the journey with us. To my mom, Linda Stuckey, for thinking it was okay for me to be a busboy. To my father, Larry Stuckey, who really thought it was better to be a server than an insurance sales associate (my father owned an insurance company).

			Lachlan would like to thank: First, my mom and dad (Susan and Alec) for always believing in me despite having no idea how this journey would unfold. As two successful surgeons, I can only now imagine the anxiety you both must have felt when I passed on grad school and decided to move to Paris to explore my dream of being a chef. While it wasn’t a path you knew, and likely freaked you out, all I felt was the support that I could succeed. The work ethic and drive you instilled in me as I was growing up allowed me to overcome every challenge I faced then and to this day. To my darling wife, Cristin, who saved me when I needed it most and to this day, and every day, adores us and our life together. Thank you for giving me the ability to keep charging forward. To my children, Lydia, Julian, and Calvin; you have taught me what life and love are all about. Looking forward to seeing you all live out your dreams. It is hard to imagine where I would be without the love and support of my family.

			Meredith would like to thank: Bobby and Lachlan for introducing me to the magic that is FVG. I’m forever transformed and grateful. Thank you to the Sirk family for opening the doors of La Subida and for opening my eyes to the incredible surrounding culture. Thank you to William for your photos and ability to make us all laugh, all the time. Thank you to my partner in recipe-testing-and-developing crime, Kendra McKnight. To our editors, Julie Bennett and Doug Ogan, thank you. And to the Ten Speed Press design and production teams, Kara Plikaitis, Kelly Booth, and Jane Chinn, thank you.

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]

			

	
		
			BOBBY STUCKEY and LACHLAN MACKINNON-PATTERSON are co-owners of Frasca Food and Wine in Boulder, Colorado; Pizzeria Locale in Boulder and Denver; and Tavernetta in Denver. A master sommelier, Bobby was previously a sommelier at The Little Nell in Aspen and wine director at The French Laundry. Lachlan was named a Best New Chef by Food & Wine, won the James Beard Award for Best Chef: Southwest, and has appeared on Bravo’s Top Chef Masters. Frasca Food and Wine won a James Beard Award for Outstanding Wine Program in 2013 and Outstanding Service in 2019.

			MEREDITH ERICKSON is the author of Alpine Cooking and the co-author of The Art of Living According to Joe Beef, Le Pigeon, Olympia Provisions, Kristen Kish Cooking, Claridge’s: The Cookbook, and Joe Beef: Surviving the Apocalypse. She has written for the New York Times, Elle, Saveur, Monocle, and Lucky Peach. Meredith splits her time between Montreal, Canada, and Milan, Italy.

		

	
		
			
				[image: ]
			

		

	
OEBPS/images/156_Stuc_9780399580611_art_r1.jpg





OEBPS/images/155_Stuc_9780399580611_art_r1.jpg





OEBPS/images/072_Stuc_9780399580611_art_r1.jpg





OEBPS/images/154_Stuc_9780399580611_art_r1.jpg






OEBPS/images/068_Stuc_9780399580611_art_r1.jpg





OEBPS/images/066_Stuc_9780399580611_art_r1.jpg
¢
TPk
G e
| 1
K //

f
i
q;?





OEBPS/images/065_Stuc_9780399580611_art_r1.jpg









OEBPS/images/026_Stuc_9780399580611_art_r1.jpg






OEBPS/images/064_Stuc_9780399580611_art_r1.jpg





OEBPS/images/149_Stuc_9780399580611_art_r1.jpg





OEBPS/images/063_Stuc_9780399580611_art_r1.jpg





OEBPS/images/062_Stuc_9780399580611_art_r1.jpg





OEBPS/images/060_Stuc_9780399580611_art_r1.jpg






OEBPS/images/059_Stuc_9780399580611_art_r1.jpg
42j Y






OEBPS/images/058_Stuc_9780399580611_art_r1.jpg





OEBPS/images/056_Stuc_9780399580611_art_r1.jpg






OEBPS/images/055_Stuc_9780399580611_art_r1.jpg





OEBPS/images/054_Stuc_9780399580611_art_r1.jpg





OEBPS/images/104_Stuc_9780399580611_art_r1.jpg





OEBPS/images/053_Stuc_9780399580611_art_r1.jpg






OEBPS/images/1.jpg
Map of Friuli Venezia Giulia
and Its Wine Regions

\/\(\ ,

NV
‘ .~z AUSTRIA 7\

%/\ NN =5
/ O/{urlS/\CA NIC

’%/\m /“‘\<>or'”"’ or \\ =
SNZ ~"Maniago SanDanleIe
ANLg -4 "
/\\ . Q/Awano Udine \O
” Pordenone
DOC Codronpo

Gorizia

Fr|uI| Isonzo

Lison-
Pramaggiore
DOC

DOC /ﬁ/ = I"IeSt \
7 —//// . ;{//'/ ,. :
// / //’///, P
//// i

Fr|uI| Aquileia |/ T
o DOC e

"‘ISTRIA _\_\/

ADRIATIC SEA

N
M0 10 ?
KM 0 10 20







OEBPS/images/9780399580628_cover.jpg
Friuli

FOOD AND WINE

1 jpmy ujwop
)is PASWUIAL Y

Frasca Cooking from Northern Italy’s
Mountains, Vineyards, and Seaside

Bobby Stuckey Lachlan Mackinnon-Patterson Meredith Erickson





OEBPS/images/152_Stuc_9780399580611_art_r1.jpg





OEBPS/images/151_Stuc_9780399580611_art_r1.jpg






OEBPS/images/050_Stuc_9780399580611_art_r1.jpg





OEBPS/images/049_Stuc_9780399580611_art_r1.jpg





OEBPS/images/048_Stuc_9780399580611_art_r1.jpg





OEBPS/images/098_Stuc_9780399580611_art_r1.jpg






OEBPS/images/097_Stuc_9780399580611_art_r1.jpg





OEBPS/images/096_Stuc_9780399580611_art_r1.jpg
AT NUINING

hlvii

I ArL
4! cristina






OEBPS/images/044_Stuc_9780399580611_art_r1.jpg





OEBPS/images/095_Stuc_9780399580611_art_r1.jpg





OEBPS/images/043_Stuc_9780399580611_art_r1.jpg





OEBPS/images/094_Stuc_9780399580611_art_r1.jpg





OEBPS/images/042_Stuc_9780399580611_art_r1.jpg





OEBPS/images/093_Stuc_9780399580611_art_r1.jpg






OEBPS/images/092_Stuc_9780399580611_art_r1.jpg
=

\TL

NORTH






OEBPS/images/091_Stuc_9780399580611_art_r1.jpg







OEBPS/images/051_Stuc_9780399580611_art_r1.jpg





OEBPS/9780399580628_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Introduction by Bobby Stuckey


						Wine
					
								The Terroir of Friuli Venezia Giulia


								The White Wine Grapes of FVG


								 Friulano, AKA Tocai


								 Sauvignon Blanc


								 Pinot Grigio


								 Pinot Bianco


								 Vitovska


								 Malvasia Istriana


								 Verduzzo


								 Picolit


								 Ribolla Gialla


								The Red Wine Grapes of FVG


								 Schioppettino, AKA Ribolla Nera (Black Ribolla)


								 Pignolo


								 Refosco, AKA Refosco dal Peduncolo Rosso


								 Terrano


								 Tazzelenghe


								In Praise of Firewater: A Note on Grappa


								Aperitivo Nonino (Amaro Giannola-Style)


					


			


						Land
					
								Contorni


								Grissini


								Frico Caldo (Hot Frico)


								Frico Croccante (Frico Pops)


								Toc’ in Braide (“Farm Gravy”)


								Rosa di Gorizia, Apple, and Horseradish Salad


								Burrata with Peach, Tomato, Watermelon, and Summer Herbs


								White Asparagus with Montasio and Spinach Sauce


								Soft Creamy Polenta


								White Truffle Tajarin


								Žlikrofi with Veal Jus


								Buckwheat Blecs with Chicken and Rosemary


								Woven Lasagna with Spinach Sauce


								Tagliolini al Portonat (Tagliolini in a Prosciutto and Poppy Seed Cream Sauce)


								Tagliatelle al Ragù Bianco (Tagliatelle in a White Ragu)


								Chicken Marcundela with Cherry Mostarda and Potato Puree


								Pheasant with Fennel and Apples


								Musetto con Cipolle all’Aceto (Friulian Fresh Pork Sausage with Vinegar-Glazed Onions)


								Roast Pork and Peaches


								Stinko di Vitello (Roasted Veal Shank)


								Venison with Pear, Onion, and Zuf


								Tiramisu Soufflés with Mascarpone Anglaise


								Frasca’s Peanut Butter Cup


					


			


						Sea
					
								Crudi Misti (Raw Seafood Platter)


								Whipped Baccalà


								Tonno in Saor (Marinated Tuna Belly)


								Capesante Gratinate (Gratinéed Scallops)


								Granchio Umido (Boiled Crab)


								Boreto alla Graisana (Fish Stew from Grado)


								Jota Triestina (Bean and Pork Shoulder Soup from Trieste)


								Pljukanci con Ricci di Mare (Handmade Pasta with Sea Urchin Sauce)


								Fuži with Lobster Sauce


								Risotto Marinara (Seafood Risotto)


								Fritto Misto di Mare (Fried Seafood Platter)


								Scampi alla Busara (Langoustines in Tomato Sauce)


								Calamari Ripieni (Squid Stuffed with Dandelion Greens)


								Whole Branzino in a Salt Crust


								Grilled Red Snapper with Swiss Chard and Potatoes


								Crostoli with Coffee Mousse


								Gubana (Nut and Raisin Sweet Bread Roll)


								Polenta Cake


								Chocolate Semifreddo with Raspberry Coulis


								Gelati


					


			


						Mountains
					
								Rafano (Creamed Horseradish and Apple)


								Wild Mushroom and Montasio Fonduta


								Frittata with Mountain Herbs


								Polenta with White Peach, Ricotta, and Rosemary


								Chilled Tomato and Peach Soup


								Zuppa di Aglio (Garlic Soup)


								Porcini Soup


								Bread Soup with Guanciale


								Montasio and Prosciutto Brodo with Nettle and Spinach Canederli


								Spaghetti con Funghi al Cartoccio (Baked Spaghetti with Mushrooms in Parchment)


								Girini di Pasta (Spelt Pasta “Tadpoles” with Zucchini and Rosemary)


								Squash Gnocchi with Smoked Ricotta Sauce


								Mrs. B’s Candied Fruit and Ricotta Cjalsòns


								Potato and Herb Cjalsòns


								Mushroom Risotto


								Beef Short Ribs with Horseradish and Apple


								Beef Ragù with Soft Creamy Polenta


								Farro Pudding


								Chocolate Almonds


								Chocolate Salami


								Apple Bomboloni


								Poppy Seed and Currant Biscotti


								Torta Sabbiosa Madeleines


								Strawberry Tart


					


			


						Our Friuli Address Book


						Acknowledgments


						Index


						About the Authors


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Start


						Table of Contents


						Index


						Copyright


			


		
		
			Print Page List


			
						i


						ii


						iii


						264


						iv


						v


						vi


						vii


						viii


						1


						2


						3


						4


						5


						6


						9


						10


						7


						8


						11


						13


						14


						15


						16


						17


						18


						19


						20


						21


						22


						23


						24


						26


						25


						27


						28


						29


						30


						31


						32


						33


						34


						35


						38


						39


						41


						42


						43


						40


						36


						37


						44


						45


						46


						47


						48


						50


						51


						52


						53


						54


						55


						56


						57


						58


						59


						60


						61


						62


						63


						64


						65


						67


						66


						68


						69


						70


						71


						72


						73


						74


						75


						76


						77


						78


						79


						80


						81


						82


						83


						84


						85


						86


						87


						88


						89


						90


						91


						92


						93


						94


						95


						96


						97


						98


						99


						100


						101


						102


						103


						104


						105


						106


						107


						108


						109


						110


						111


						113


						112


						114


						115


						116


						117


						118


						121


						120


						122


						123


						125


						124


						126


						127


						128


						129


						130


						131


						132


						133


						134


						135


						136


						138


						137


						139


						140


						141


						143


						142


						144


						145


						146


						147


						149


						148


						150


						151


						152


						153


						154


						155


						157


						158


						159


						160


						161


						162


						163


						165


						164


						166


						167


						169


						168


						170


						171


						172


						173


						174


						175


						176


						177


						178


						179


						180


						181


						182


						183


						184


						185


						186


						187


						188


						189


						190


						191


						192


						193


						194


						195


						196


						197


						198


						199


						200


						201


						202


						203


						205


						204


						206


						207


						209


						208


						210


						211


						212


						213


						214


						215


						217


						216


						218


						219


						220


						221


						222


						223


						224


						225


						226


						227


						228


						229


						230


						231


						233


						232


						234


						235


						236


						237


						238


						239


						240


						241


						242


						243


						245


						244


						246


						247


						248


						249


						250


						252


						253


						254


						255


						256


						257


						265


			


		
	



OEBPS/images/083_Stuc_9780399580611_art_r1.jpg





OEBPS/images/3.jpg





OEBPS/images/2.jpg
Imbottigliato
all'origine dalla

Azienda Agricola

Borgo del Tiglio I I
di Nicola Manferrari DEL GL IO
Cormons - I - Ttalia

RONCO
DELLA CHIESA
20l

1Ble G5

[N |
—t
.
[
p— |
=
D
=5
[
==
=
—
[N}
v
(77}
[T}
=
==
[~
pr— |
=
D
oD
=
=
=
o
S
v
=,
L
p— |
o
D
(i N}
-
(£
—
=
[=]
S
1
=
=
[ =
=
=
o
a
S
o=
[~

Producer
Wine Region

Vintage Year

Alcohol Content










OEBPS/images/041_Stuc_9780399580611_art_r1.jpg





