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di LENARDO

The Azienda Agricola di Lenardo produces quality wines Friuli DOC Grave in its four large vineyards of
Ontagnano: Vigne dai Vieris, Vigne da San Martin, Vigne da Lis Maris and Tiare d’Albe which are
reaching as far as 36 hectares, part of the area of around 150 hectares of the whole estate.

In fact our family has always cultivated vines in Ontagnano, as proved by historical documents dating
back to the early 1800s. But it was only from the 87’s vintage that quality took a real leap forward in our
Company.

The decision to press only the grapes produced by our own vineyards was coupled with new plantings of
specially selected varieties, increased density of vines, up to 6500 per hectare, severe pruning, and other
actions required in a vineyard to produce quality wines

The grapes are now picked up strictly by hand, and refined methods of vinification, based on physical
principles and electronically controlled temperature during the fermentation improve furthermore the qual-
ity of the final product.

For our whites we are using the technology of the bio-floatation of the must, which enables us to offer,
year by year, the highest quality of the limited number of our bottles.

Since the 98'’s vintage the wine-making direction was taken by Massimo di Lenardo together with a pool of
wine-consultants.

For our wines we use the DIAM (France) corks, a mix of cork and silicon, because at the moment
we think they are absolutely the best corking system on the market.

The whole line of our wines has been based, from the very beginning on a very good quality/
price ratio. And so we are very proud for the OSCAR Prize that has been awarded to us several
times since 1991 by ALMANACCO DEL BERE BENE (GAMBERO ROSSO Editions), for our TO-
CAIl FRIULANO, as the best Friuli wine sold under 8 euro.

Our PINOT GRIGIO 2002 has been awarded by WINE SPECTATOR as a “SMART BUY” and
like one of the best 100 wines for quality-price ratio imported in USA.

At the moment our company is known as the best quality-brand in the FRIULI-GRAVE area.

Our firm is very export-oriented and in this moment we are exporting 80 % of our bottles all
around the world. United States and Germany are our principal markets, however we are pre-
sent in most of the European countries.

This is/was Tocai Friuli DOC Grave and because the name Tocai is/was conflicting
with the homonymous “Tokay” wine of Hungary, the Italian Tocai denomination will
be/was dropped. Max long ago decided to simply call his wine “Toh!” - the sound

made when surprised (by a great wine, for instance). Max di Lenardo
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