
  
 

            
 
 
 
                                         Wine from Friuli Grave  
 

 



 
 



 
Solo Roberto Friuli Grave DOC wines are an expression of 
the Grave territory, in Pordenone province. The soil is of 
alluvial origin, predominantly stony or gravelly. 
“Grave” are rounded pebbles formed by the millenary 
erosive action of water of the Meduna, Cellina and 
Tagliamento rivers; in their flow towards the sea, they have 
deposited along the plains, the calcareous-dolomite material 
torn from the mountains. 
 
The superficial presence of pebbles at the foot of the vines, 
allows the accumulation of heat during the day and its 
subsequent release during the night. This influences the 
temperature oscillation between day and night, especially at 
the end of the Summer, when grapes reach its maximum 
level of maturation. 
Solo Roberto wines come from an area where wine has an 
ideal place to grow, giving rise to high quality wines. They 
present some particular characteristics in common: 
freshness, fruitiness, and elegance in the white grape 
varieties. The red grape varieties produce harmonious, full-
bodied and fragrant young wines particularly suitable to 
ageing. Solo Roberto wines are obtained respecting 
traditions, in the name of modernity offered by the most 
current oenological and winemaking techniques. 
 
The majority of tanks are stainless steel and a part is made 
of refrigerated cement, while wooden barrels of various sizes 
are used to refine Cabernet Sauvignon and Merlot. 
 
 
 
 
 



 
 

 
 
 
 
 
 
 
 
 
 
 

Pinot Grigio DOC 
Friuli Grave 

 
2022 2021 

 
 
 

100% Pinot Grigio  
 
 

   Golden yellow with copper reflection 

   Green apple, apricot, banana   

   Fresh, with body, crunchy fruit  

8-10 °C Starters, fish and white 
meat 

 
 

12.5% 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Sauvignon DOC 
Friuli Grave 

 
2022 2021 

 
 
 

100% Sauvignon  
 
 

   Light straw yellow with          

            greenish reflections 
 

Nettle and tomato leaves scents 

 
    Elegant, with great freshness                         

and long aromatic persistence                                                         
 

12 °C Aperitif,  starter, 
shellfish, salmon, rise 
and dishes with aromatic 
herbs 

 
12.5%  

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Aromatic Traminer 
DOC Friuli Grave 

2022 2020 

 
 
 

 100% Aromatic Traminer  
 
 

   Golden straw yellow 

Lilium, wild rose, litchee 

    Aromatic, matured yellow fruit             

   8-10 °C Tasty cheese 
 shrimp salad, sushi 
 

    
13.0% 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Merlot DOC Friuli Grave 2019 

 

   100% Merlot  

   Ruby red  

Winy scent, tobacco, plum, 
coffee 

 
 

Dry taste without  roughness on 
nice fresh background     
 
Refined in durmast barrels                                 

 
16-18 °C Grilled, stewed meat  

and poultry, game 
and seasoned cheese 
  

 

                                                      13.0%  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cabernet Sauvignon DOC 
Friuli Grave 

 
2019 

 
 
 

100% Cabernet Sauvignon  
 
 
                                                     Intense ruby red 
 
 

Spiced, fresh notes of mixed berries 
and black pepper  

 
 

Elegant and fresh, with excellent 
structure     
   

 
 
Refined in durmast  barrels  

 
 
 

18 °C 
 
 

 
13.0% 

 Roasted meat, pork hock, 
cold meat and seasoned 
cheese 
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