




These lands were culitivated by 
our family on behalf of the the 
last Doge of Venice as these were 
originally his lands, past down 
from generation to generation  
and tendered by us tennants on his 
behalf. The Doge would spend the 
summer months here at Villa Manin 
and when the Venetian Republic 
finally became part of the Kingdom 
of Italy, the lands were slowly 
sold to the tenants by the Doge’s 
decendants and whatever was not 
sold, appropriated by the region  
of Friuli Venezia & Giulia.

Over time due to one thing and 
other (dissolution of the Venetian 
Republic, two world wars ect), 
my family stopped botteling our 
wine but continued to plant vines, 
grow corn and maize and then my 
father, with much protest from my 
mother, decided that it was time 
to start vinifying our grapes and 
sell the wine to the local enoteche. 
This went on for a number of years 
until my brother and I decided it 
was time to make our mark in the 
world and our family once again 
started to bottle our wines first  
for sale here in Northen Italy  
and now to the world.

Something about us. 

Gino Vendrame
All the best.

Simone, Lidia, Elia, Gino.

Vendrame – Vignis Del Doge founded by my great grandfather,  
is to this day very much a family affair. I make the wines, my brother 
Simone together with my father, take care of the vineyards  
and my mother takes care of the office. This is how it always  
has been and hopefully how it will remain with the next generations,  
a family winery.

VENDRAME | Vignis del Doge1 |



Our vines are the same  
as those planted by the previous 
generations and as such we 
create wines which are in a 
sense traditional wines, Refosco, 
Friulano, Ribolla Gialla as well  
as Glera, Sauvignon and Verduzzo 
Friulano. My father has planted 
some Cabernet Franc and as such 
this wine has also become part  
of our family.

In conclusion, we are here to do 
what we have always done  
and hopefully my children and 
theirs will continue to do. Make 
wines from our grapes. Make wines 
that have and always will evolve 
from generation to generation  
as after all every generation  
has fresh ideas yet at the same 
time maintain the traditions  
of the previous generations.

Our Winery.
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The first sketches of the gardens of Villa Manin were drawn by Francesco Manin in 1670 and were based on the gardens of Versailles.  
The gardens comprised of mazes, water games, fruit trees, hanging gardens, a model fortress, lodges and even an undreground ice box.  
It was a wonder of its time and was described by Goldoni as a living room worthy of a king.

The designs of our labels have been inspired by the original drawings of the gardens of Villa Manin with each label representing a specific part 
of the gardens. Unfortunatly the original gardens of Villa Manin have long disappeared, destroyed by the various conflicts that have taken place 
over the last 150 years. A bygone era which is sadly being lost in time, all that remains of these once glorious gardens are the original designs 
which can be found in the Venetian archives along with other historical documents which mention my ancestors and our unique territory.

History.

These once magnificent gardens now forgotten  
by time were once the playground of the Doge of Venice  
and his noble friends from all over Europe. The Serenissima 
Repubblica di Venezia or the Republic of Venice existed from 
697 up until 1797 and was once one of the richest kingdoms 
in Europe comprising of parts of what are now Veneto  
and Lombardia, stretching down to the Greek islands  
many of which still bear testimony to their former masters  
through their architecture.
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Our wines.
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growing area: Passariano (UD).

cultivation: We use the double Guyot training system.  
Plant density is approximatly 4700 vines per hectar and yield  
per hectar is around 90 q/ha.

vinification: Harvested mid September, grapes are destemmed  
and crushed then left to macerate with their skins for 24 hours.  
The juice is matured on fine lees with frequent battonage  
and then left to age in stainless steel tanks for 5 months before  
being bottled and left to further age in the bottle for 60 days.

characteristics: Fine bouquet of tropical fruits including kiwi  
and melon. Light acidity with a nice minerality on the back  
of the mouth. 

pairings: Best served with European seabass, grilled calamari  
as well as lobster and fresh garden salad.

serving temperature: 6 - 8°C.

growing area: Passariano (UD).

cultivation: We use the double Guyot training system.  
Plant density is approximatly 4700 vines per hectar and yield  
per hectar is around 80 q/ha.

vinification: Harvested last week of September, grapes  
are destemmed and crushed then left to macerate with their  
skins for 24 hours. The juice is matured on fine lees with frequent 
battonage and then left to age in stainless steel tanks for 6 months 
before being bottled and left to further age in the bottle.

characteristics: Complex floral bouquet with notes of bitter 
almonds, it has a harmonous flavour with a refreshing acidity.

pairings: Best served with marinated duck breast, risotti with  
wild mushrooms, pasta with pesto sauces as well as fresh oysters.

serving temperature: 6 - 8°C.

wine type: white wine wine type: white wine

grape type: 100% sauvignon grape type: 100% friulano

appelation: doc friuli grave appelation: doc friuli grave

First planted in the Passariano area of Friuli during  
the early 1900’s, our Sauvignon vines are 15 years old 
and are cuttings from the original vines planted in 1925.

Grown and made into wine in Friuli for centuries now, 
Friulano has always been a part of my family. It was  
the preferred white wine of the Doge and his family  
and was always present in its various forms at the table 
of the noble families of the the venetian republic.

SAUVIGNON FRIULANO
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growing area: Passariano (UD).

cultivation: We use the double Guyot training system.  
Plant density is approximatly 4700 vines per hectar and yield  
per hectar is around 85 q/ha.

vinification: Harvested the first week of September, grapes are 
destemmed and crushed then left to macerate with their skins for 24 
hours. The juice is matured on fine lees with frequent battonage and 
then left to age in stainless steel tanks for 4 months before being 
bottled and left to further age in the bottle for 60 days.

characteristics: Dry white wine with a bouquet of citrus  
fruits and pineapple with subtle tones of flint and minerals.

pairings: Best served with grilled chicken breast with garlic  
butter, Dover sole with new potatoes as well as pasta with tomato  
and fresh basil.

serving temperature: 6 - 8°C.

growing area: Passariano (UD).

cultivation: We use the double Guyot training system.  
Plant density is approximatly 4700 vines per hectar and yield  
per hectar is around 80 q/ha.

vinification: Harvested late August/early September, grapes are 
destemmed and crushed then left to macerate with their skins for 24 
hours. The juice is matured on fine lees with frequent battonage and 
then left to age in stainless steel tanks for 4 months before being 
bottled and left to further age in the bottle for 60 days.

characteristics: Aromatic dry white wine with a bouquet  
of liquorice and hints of spices.

pairings: Best served with grilled pork with apple sauce,  
Sichaun cuisine as well as broths and pan fried fish.

serving temperature: 6 - 8°C.

wine type: white wine wine type: white wine

grape type: 100% pinot grigio grape type: 100% ribolla gialla

appelation: doc friuli grave appelation: doc friuli grave

First planted in the Passariano area of Friuli during  
the early 1900’s, our Pinot Grigio vines are 10 years old  
and were planted by my brother and I.

Ribolla Gialla has been grown in our area for centuries. 
No one remembers who and exactly were the first vines 
were planted on the Estate but this wine was always  
a year round staple at the tables of the Venetian 
nobility.

PINOT GRIGIO RIBOLLA GIALLA
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grape type: 100% refosco  
dal peduncolo rosso

appelation: doc friuli grave

wine type: red wine

Refosco Dal Ped Rosso has always been known as the 
farmers wine yet nearly dissapeared over the course  
of the last couple of decades. Fortunatly people like  
my father kept this grape alive and it is now starting  
to make a comeback.

REFOSCO
DAL PEDUNCOLO ROSSO

growing area: Passariano (UD).

cultivation: We use the double Guyot training system.  
Plant density is approximatly 4700 vines per hectar and yield  
per hectar is around 80 q/ha.

vinification: Harvested mid September, undergoing a natural 
appasimento on the vine. Grapes are destemmed and crushed then 
left to macerate with their skins for 24 hours. Aging in stainless steel 
tanks with frequent battonage lasting 8 months before being bottled. 
Once aging is complete, the wine is left to rest in the bottle  
for a period of 90 days.

characteristics: Dry red wine with hints of green and black 
pepper as well as some wild fruits.

pairings: Best served with roasted leg of lamb, pasta with ragu, 
stuffed egg plants as well as Tandoori chicken with apple sauce, 
Sichaun cuisine as well as broths and pan fried fish.

serving temperature: 16 - 18°C.

grape type: 80% refosco  
dal ped rosso, 20% merlot 

appelation: igt venezia giulia

wine type: red wine

vinification: Aging in stainless steel tanks before being further 
aged in barrels. Once aging is complete the wine is left to further  
age in the bottle for 6 months.

tasting notes: Dry red wine with hints of amareno cherry,  
wild fruits and liquorice.

food pairing: Best served with Angus beef, roasted duck  
or goose as well as seasoned cheeses. 

serving temperature: 16 - 18°C. 

First created by my grandfather, Moro was originally 
called Moromuner which many found unpronouncable so after 
much debate and many arguments, we decided to shorten the 
name Moro. I guess common sense won. Moro is a blend of 
two grapes, Refosco and Merlot which are harvested late 
September and then dried on racks by the Alpine breeze  
for a period of two months undergoing a natural 
appasimento. The grapes  are then crushed together and 
left in stainless steel tanks so that their juices can 
ferment together before being left to age for a period  
of two years in  oak barrels. Once the aging is completed, 
we bottle Moro and leave it to age in the bottle for  
a further six months. Viola! We have our version of  
a famous wine which undergoes part appasimento made  
by our cousins from Veneto.

MORO
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growing area: Passariano (UD).

cultivation: We use the double Guyot training system.  
Plant density is approximatly 4700 vines per hectar and yield  
per hectar is around 90 q/ha.

vinification: Harvested last week of September, grapes are 
destemmed and crushed. Aging is in stainless steel tanks with 
frequent battonage lasting 6 months before being bottled.  
Once aging is complete, the wine is left to rest in the bottle  
for a period of 60 days.

characteristics: Dry red wine with hints of cherry and wild  
herds such as sage.

pairings: Best served with Satay, char grilled steaks, beef marinated 
in Teriaki sauce as well as pasta primavera. 

serving temperature: 16 - 18°C.

growing area: Passariano (UD).

cultivation: We use the double Guyot training system. Plant 
density is approximatly 4700 vines per hectar and yield per hectar is 
around 95 q/ha.

vinification: Harvested last week of September, grapes are 
destemmed and crushed. Aging is in stainless steel tanks with 
frequent battonage lasting 6 months before being bottled. Once aging 
is complete, the wine is left to rest  
in the bottle for a period of 60 days.

characteristics: Dry red wine with hints  
of blackberry, crushed black pepper, tobacco  
and leather. 

pairings: Best served with grilled red meats, goulash, chilli con 
carne. Also great served chilled with crab and langoustine.

serving temperature: 16 – 18°C.

wine type: red wine wine type: red wine

grape type: 100% merlot grape type: 100% cabernet franc

appelation: doc friuli grave appelation: doc friuli grave

the first merlot vines were imported from france  
and were planted in Friuli in the late 19th century, ours 
being planted  by my father in the 1970’s. It was to be 
used as a blending wine but over time has developed its 
own character and makes an easy drinking every day wine.

like the merlot vines, the first cabernet franc vines  
were imported from france and were planted in friuli  
in the late 19th century, ours being planted  
by my father in the 1970’s. It was to be used as  
a blending wine but over time has developed its own 
character and makes an easy drinking every day wine.

MERLOT CABERNET FRANC
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RIBOLLA GIALLA
SPUMANTE 

vinification: Primarry fermentation is in concrete vats before 
being transferred to stainless steel tanks. Secondary fermentation 
takes place in autoclave. The aging period lasts around 120 days.

tasting notes: Full sparkling white wine with a bouquet of bread 
crusts with hints of melon.

food pairing: Best served with sushi, dim sun as well as appetisers. 

serving temperature: Serve chilled.

vinification: Fermentation on lees in stainless steel tanks with 
frequent battonage lasting 4 months before being bottled. Secondary 
fermentation is undertaken in autoclave.

tasting notes: Aromatic dry white wine with a bouquet of peach 
and some pear.

food pairing: Best served with grilled or pan fried fish, caesar  
salad as well as Japanese cuisine.

serving temperature: Chilled.

wine type: sparkling wines

grape type: 100% glera grape variety: 100% ribolla gialla

appelation: doc

Prosecco or Glera as the grape is now known originates 
from the village of Prosecco here in Friuli and has been 
used to make wine since the times of the Romans.  
The Prosecco DOC is quite large extending from the hills 
of Veneto to the hills of Friuli. My brother and I 
planted our first Prosecco vines around 5 years ago and 
thus it is quite a new grape for us. Grapes are selected 
and harvested by hand during mid August. Soil type is 
argilaceous and gravelly and plant density is 4000 vines 
per hectar. 

PROSECCO

wine type: sparkling wines

The general consensus is that Sparkling Ribolla Gialla  
is the future for the Ribolla grape. No one remembers  
who and exactly were the first vines were planted on  
the Estate but this wine was always a year round staple  
at the tables of the Venetian nobility. Grapes are 
selected and harvested by hand during the first  
week of September. Soil type is argilaceous and gravelly 
and plant density is 4000 vines per hectar. 

SPARKLING WINES4 |



grape type: 100% chardonnay 
fermented in barrique

appelation: doc friuli grave

wine type: white wine

vinification: Fermentation on lees in stainless steel tanks with 
frequent battonage lasting 5 to 6 months. The wine is then left for 
around 30 days in oak barrels before being bottled. Once aging is 
complete, the wine is left to rest in the bottle for a period of 45 days.

tasting Notes: Dry white wine with a bouquet of green apples  
and notes of bitter almonds. It has a refreshing acidity.

pairings: Best served with grilled branzino, calamari, stuffed 
seafood ravioli as well as pasta with prawns. 

serving temperature: 6 - 8°C.

vinification: Fermentation on lees in stainless steel tanks with 
frequent battonage lasting 10 months before being bottled and left  
to age for a further 6 months. 

tasting Notes: Sweet white wine with a floral bouquet of ripe pear, 
honey, roasted almonds as well as water melon. 

pairings: Best served with fresh cheeses with honey or mostarda, 
biscotti as well as nut based pasteries.

serving Temperature: 6 - 8°C.

Imported from France and originally used to be blended 
with Verduzzo, we planted our first Chardonnay vines  
in the year 2010 with the idea of making a oak fermented 
Chardonnay to be drunk as a winter white wine with 
traditional Venetian fried fish. Grapes are selected and 
harvested by hand during the last week of August/first 
week of September. Soil type is argilaceous and gravelly 
and plant density is 4000 vines per hectar. 

CHARDONNAY

grape variety: 100% verduzzo 
late harvest

appelation: doc friuli grave

wine type: white wine

Verduzzo is a grape that was commonly found in Veneto  
and Friuli but slowley started to dissapear over the last 
30 years. It was used to make a semi sparkling white and 
blended with Glera to make Prosecco. We decided to give 
our Verduzzo a new lease of life and thus decided to make 
a aromatic dessert wine from it. Grapes are selected and 
harvested by hand during the last week of October thus 
undergoing a natural appasimento on the vine. Soil type 
is argilaceous and gravelly and plant density is 4000 
vines per hectar. 

VERDUZZO
FRIULANO
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Our logo which includes the Doge’s hat  
or “Corno Dogale“ as it is known in Venetian dialect,  
has its own story to tell. If you look at the hat 
sideways, you will see that the design is the same  
as the masthead or “Ferro della Gondola” found  
on a Gondola with the upper part representing  
the Corno Dogale, the lower part in the form  
of a S representing Canale Grande and the teeth 
representing the six “sestieri” or zones of Venice. 

The Doge’s Corno Dogale dates back to the 1200’s 
although the first know reference can be traced  
to the Byzantine Empire.

The name Vendrame Vignis Del Doge was created 
by combinding my families surname with VIGNIS 
which is the historic name given to the vineyards 
surrounding Villa Manin. Vignis derives from  
the Ladino meaning vines. 



Via Cartiera 14/B - 33033  
Passariano di Codroipo (UD) - Italy 
T/F +39 (0) 432 906642
E info@vendramevini.it

Grave from which the Denomination originates refers  
to the rounded pebbles abundant in the soil, which have been 
formed by a millenium of erosive actions of the waters  
of the rivers Meduna, Cellina and Tagliamento.  
 
The Latin name Gravis means “which has a relativly large weight”.Website: www.vendramevini.it
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VENDRAME VIGNIS DEL DOGE S.S.

EN

Friuli Venezia Giulia

Udine

Venezia

Trieste

Directions.

Friuli Grave.



www.vendramevini.it


