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2024 La Roncaia Friuli Colli Orientali Eclisse

The La Roncaia 2024 Friuli Colli Orientali Eclisse is a
blend of 90% Sauvignon Blanc and 10% Picolit and
shows a fragrant profile with notes of sweet apple and
pear, supported by pretty floral nuances of rose and
honeysuckle. These aromatic tones lead to a medium-
textured palate. The wine finishes with a gently drying
mineral note. It is partially fermented in stainless steel
and partially in French barrique before maturing in
stainless steel, a process that balances aromatic lift with
subtle textural depth. Production is 12,000 bottles.

- Monica Larner (March, 2026)

Copyright 2026, The Wine Advocate, Inc. - Reprinted with
permission
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2023 La Roncaia Friuli Colli Orientali Pinot
Grigio

The La Roncaia 2023 Friuli Colli Orientali Pinot Grigio
opens with an oak-forward bouquet of creamy peach and
vanilla that feels thickly layered in this vintage. The wine
has a medium- to full-bodied texture that sits weightily on
the palate and leaves a clear oaky signature through the
finish. The fruit is whole-bunch pressed, with
spontaneous fermentation and full malolactic
fermentation carried out in barrique, where the wine is
also matured. Total production is 7,000 bottles, and you
get great value. You won't necessarily recognize this
wine as Pinot Grigio, but that's a plus.

- Monica Larner (March, 2026)

Copyright 2026, The Wine Advocate, Inc. - Reprinted with
permission
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2018 La Roncaia Friuli Colli Orientali Merlot
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The La Roncaia 2018 Friuli Colli Orientali Merlot Fusco
shows dark concentration and a firm sense of richness
backed by pressed blackberry and plum-driven dark
fruit. This is a full-bodied expression of Merlot that
feels powerful and large-framed, with an open
personality that gives it an accessible style at a
beautiful moment in its drinking window—you could
age it a few more years, but there is no reason not to
enjoy it now. Made from late-harvest fruit with a partial
appassimento of about two months, followed by
fermentation in stainless steel and aging for 16 months
in French barrique, the wine comes from sandstone
and marl soils at 200 to 250 meters in elevation,
contributing to its depth, structure and polished
richness and yielding 15,000 bottles.

- Monica Larner (March, 2026)
Copyright 2026, The Wine Advocate, Inc. - Reprinted with
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