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The Wines: 
 

AT, the first range of wines, comes from the initials of Aquila del Torre.  It’s also an English 

preposition, as in at home or at the table, and it’s meant to be an introduction to classical 

everyday wine. 

 

• At Friulano: From three parcels, each vinified and aged separately, one in steel tanks, one 

in concrete vats, and one in older barrels.  Native yeast, long aging of 8-10 months on the 

fine lees with very gentle battonage.  No malo to preserve freshness.  Average production 

is 700 cases.   

 

• At Sauvignon Blanc: Their Sauvignon Blanc has proven to be stubborn with spontaneous 

ferments, so Michele uses a pied de cuve as a starter, and to this mix he adds 

wildflowers!  He does so because the local bee population is quite active between the 

vines and flowers and Michele believes that the flowers carry abundant yeasts. His own 

experiments making a pied de cuve without flowers and one with flowers convinced him-

-the pied de cuve with flowers proved much more active. This wine undergoes a long 

aging of 8-10 months on the fine lees in steel tanks (sometimes with small quantity in 

older barrel) with very gentle battonage. No malo to preserve freshness. Average 

production is 800 cases. 

 

• At Riesling: From a parcel planted in 2006 at the top of their highest hill--their coolest 

site--reaching an elevation of 1,000-ft.  Here the flysch soil is dense with clay and 

Michele uses horn manure to increase the soil's porosity.  In addition, he cuts the 

horizontal roots to encourage deep rooting for the best intake of nutrients. Spontaneous 

ferments in steel with aging in steel on fine lees for 8-10 months with gentle 

battonage.  Dry.  Average production is 400 cases. 

 

• At Refosco: This northern Adriatic native has been around for ages, but recently has come 

into its own as a vibrantly fresh red wine of dark color but lithe body, one liberally 

peppered with spice and plum flavors.  Refosco (full name being Refosco dal peduncolo 

rosso) could be considered Friuli’s answer to Dolcetto or to Beaujolais, albeit with a bit 

more tannin.  Colli Oriental is considered to be the finest terroir for this grape in Italy.  At 

Aquila del Torre, the wine is aged in concrete vats and older barrels, and elegance is the 

aim here.  Average production is 375 cases. 

•     At Merlot: As with the other French imports, Merlot was introduced to Friuli in the 19th 

century under the Habsburg reign, and then significantly expanded following Phylloxera.  

Michele ages this wine in concrete vats and in older barrels.  The aim, as with the 

Refosco, is for finesse and drinkability.  Average production is 300 cases. 
 

 

 


