Founded in 1975 in Farra d’Isonzo, in the province of Gorizia,
Borgo Conventi owes its name to the many monasteries that
were in the area since ancient times.
Borgo Conventi, with vineyards in the best areas and a winery
equipped with the most modern equipment, stood immediately
as one of the most prestigious wineries in Friuli, a region
famous for its white wines with a distinct aroma.
Today, with over 40 hectares of vineyards, Borgo Conventi
produces red and white wines under the names Collio and
Isonzo. These wines are obtained both from native grapes –
such as Friulano, Ribolla Gialla, Refosco dal Peduncolo Rosso
– and major international grape varieties such as Sauvignon,
Pinot Grigio, Chardonnay and Merlot – which have found in
this area an original and highly seductive interpretation.
Moreover, we also have 2 Cru wines – made from

single
vineyards located in areas of particular prestige – which were
born with the aim of exploring the most of the great potential
of the Collio grape.
Borgo Conventi, Collio, Isonzo. An inseparable trinity of
quality, tradition and passion.
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Fruity and inviting,
refreshing and lively, the
Isonzo DOC wines from the
Borgo Conventi estate are
perfect for many occasions,
from an informal aperitif
to a dinner with friends or
family.

50 cl

75 cl

75 cl

75 cl

75 cl

Wine’s Name

Pinot Grigio
Isonzo DOC

Friulano
Isonzo DOC

Chardonnay
Isonzo DOC

Sauvignon
Isonzo DOC

Varieties

Pinot Grigio

100% Friulano

Chardonnay

Sauvignon

Refinement

Vinification without skin contact. Refining in stainless-steel tanks.

Fermentation and refining in stainless-steel
tanks.

Fermentation and refining in stainless-steel
tanks.

Brief cold maceration. Refining in stainless-steel
tanks.

Characteristics

Intense, with notes of white flowers, clover and green pears. Fresh and wellbalanced taste with a medium body and a tasty, sweet finish.

Floral and delicate with intense aromatic
sensations of minerals and Mediterranean
herbs. Refreshing, fragrant and fruity,
smooth, full and persistent.

Intense and refined perfumes with hints of
jasmine, Golden apple and banana. Inviting,
refreshing taste with a medium body and a
note worthy persistence.

Very intense and characteristic, with notes
of figs, tomato peal and sage. Fresh and
elegant taste with a medium body and an
aromatic finish.

Ageing potential

Perfect for serving as a young wine.

Perfect for serving as a young wine.

Perfect for serving as a young wine.

Perfect for serving as a young wine.

75 cl

75 cl

75 cl

75 cl

50 cl

Wine’s Name

Ribolla Gialla
Venezia Giulia

Refosco dal Peduncolo Rosso
Isonzo DOC

Cabernet Franc
Isonzo DOC

Merlot
Isonzo DOC

Varieties

Ribolla Gialla

Refosco dal Peduncolo Rosso

Cabernet Franc

Merlot

Refinement

White Vinification and ageing in stainless
steel vats.

Fermentation and refining in stainless-steel
tanks.

Fermentation and refining in stainless-steel
tanks.

Fermentation and refining in stainless-steel tanks.

Characteristics

Straw yellow in color, this wine has a very
delicate Aroma of white flowers.

Lively and consistent, with notes of berry
fruits and leather in a sweet and enveloping
structure with an aftertaste of rosemary and
blueberry.

Soothing and velvety, with notes of ripe
grapes and an intriguing herbaceous
character. The taste is fruity, long-lasting
and pleasantly mineral.

Inviting notes of blue berries and undergrowth. Light scents of minty liquorice. Elegant
and harmonious structure, soft and persistent aftertaste.

Ageing potential

Perfect for serving as a young wine.

Perfect for serving as a young wine.

Perfect for serving as a young wine.

Perfect for serving as a young wine.

Borgo Conventi

Collio AND MOORE

Minerality. Elegance. Structure.
The territory of Collio in a
selection of splendid single
varietal wines from the Borgo
Conventi Estate. Fruity, noble,
characteristic, intense. The
essence of Friuli.

75 cl

75 cl

75 cl

Wine’s Name

Pinot Grigio
Collio DOC

Friulano
Collio DOC

Ribolla Gialla
Collio DOC

Varieties

Pinot Grigio

Friulano

Ribolla Gialla

Refinement

Vinification without skin contact and refining in
stainless-steel tanks.

Vinification without skin contact. Refining in
stainless-steel tanks.

Brief cold maceration of the grapes. Refining in
stainless-steel tanks .

Characteristics

Fragrant, intense and complex, with scents of ripe Fragrant and elegant, with notes of white summer
pears and wild flowers. Medium to full-bodied with flowers and fresh almonds in a fragrant structure
with a long-lingering finish.
a remarkable aromatic persistence.

Distinct, floral notes with hints of clover, yellow
tulips and banana. The taste is refined, fresh
and well-balanced, with a lively acidity and a
minerally aftertaste.

Ageing potential

Perfect for serving as a young wine, but can age
for a few years in the bottle.

Perfect for serving as a young wine, but can age
for a few years in the bottle.

Perfect for serving as a young wine, but can age
for a few years in the bottle.

75 cl

50 cl

75 cl

50 cl

Wine’s Name

Chardonnay
Collio DOC

Sauvignon
Collio DOC

Varieties

Chardonnay

Sauvignon

Refinement

A brief cold maceration. Vinification and refining in stainless-steel tanks.

A brief cold maceration. Vinification and refining in stainless-steel tanks.

Characteristics

Fragrant notes of Golden apple and banana, tulips and bread crust. A rich structure with a vibrant
acidity and a long-lingering, mineral finish.

Characteristic bouquet with notes of pepper fruit, tomato leaves and white peaches. Mineral,
well-balanced and long-lasting taste

Ageing potential

Perfect for serving as a young wine, but can age for a few years in the bottle.

Perfect for serving as a young wine, but can age for a few years in the bottle.

Borgo Conventi

Collio AND MOORE

Minerality. Elegance. Structure.
The territory of Collio in a
selection of splendid single
varietal wines from the Borgo
Conventi Estate. Fruity, noble,
characteristic, intense. The
essence of Friuli.

75cl

75cl

50cl

Wine’s Name

Merlot
Collio DOC

Schioppettino
Venezia Giulia IGT

Grappa
Borgo Conventi

Varieties

Merlot

Schioppettino

From the marc of the Braida Nuova

Refinement

For 10 months in second passage barriques

For 12 months in second passage barriques

Intermittent distillation in small-capacity steam
boilers.

Characteristics

Red and black berry fruits, wild cherries, vanilla,
coffee beans and cocoa. Sweet tannins, an
elegant structure and a minty aftertaste.

Vinous, elegant sensations with floral scents of red Aromatic and enveloping with warm notes of red
fruits and ripe grapes. A lightly spicy, smooth and
roses and violets, fruity notes of blue berries and
long-lingering aftertaste.
spicy hints of cloves and cinnamon.

Ageing potential

Perfect for a medium-long ageing in the bottle.

Perfect for a medium-long ageing in the bottle.

Borgo Conventi

THE SELECTIONS

2 extraordinary wines from 2
single vineyard selections. A
demonstration of the infinite
quality potential of the Collio
area. Complexity. Grandeur.
Refinement. Colle Blanchis, an
elegant and seducing Sauvignon
Blanc, and Braida Nuova, a silky
and smooth Merlot.

75 cl

1,5 l

75 cl

1,5 l

Wine’s Name

Braida Nuova
Venezia Giulia IGT

Colle Blanchis
Collio Bianco DOC

Varieties

Merlot

Sauvignon

Refinement

In barriques for 16 months and further in the bottle.

Vinification without skin contact. Refinement in stainless-steel tanks and further in the bottle.

Characteristics

Sweet sensations, spices and notes of black berries in a full-bodied structure with velvety tannins and
an aftertaste of chocolate and mint.

Ample and generous aromas of peach and exotic fruit with notes of yellow pepperfruit and
tomato peal. The taste is full, smooth and envelloping.

Ageing potential

Perfect for a long ageing in the bottle.

Perfect for serving as a young wine, but can age for a few years in the bottle.

Tenuta Borgo Conventi
Strada della Colombara, 13 34072 Farra d’Isonzo(GO)
Tel. +39 0481 888004 Fax. +39 0481 888510
info@borgoconventi.it www.borgoconventi.it
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