
“FLUM”
VENEZIA GIULIA IGT

What makes a wine memorable?
According to Albino Armani, it’s the wine’s ability to be 
identifiable, to communicate a place whose characteristics 
cannot be replicated elsewhere.  And the authentic identity of 
a place can only be witnessed by its autochthonous varieties, 
which must therefore be recovered, protected, and enhanced. 
For Albino Armani this concept is a mission, one that he has 
been carrying out for decades in Trentino, in the Adige Valley, 
and that he is now introducing in Valeriano, northern Friuli, 
through the “Terre di Plovia” project. 
Mountains and woods protect the vineyards from the north 
and guarantee constant breeze and an important night-and-day 
temperature range, which are precious during pre-harvesting.
On this piece of land, historical grapes make the difference: 
Ucelut, Sciaglin, Piculit Neri are ancient names which tell about 
a rural, strong and proud Friuli. These varieties find new and 
modern expression in two Albino Armani wines: Flum and 
Piligrin.

“Flum” in Friulian language means “river”
The name is a tribute to the Tagliamento, the great river of 
Friuli. It is a golden and brilliant wine. Its bouquet offers fresh 
notes of white flowers, perhaps wild roses, and crisp fruit such 
as pears and white peaches, then evolving into sweeter notes of 
spices and herbs, honey and caramel nuts. The taste is warm, 
elegant and constantly recalls the aromas perceived in the nose. 
It then ends with a charming final, long lasting tension, which 
is the hallmark of Sciaglin.



“FLUM”
VENEZIA GIULIA IGT

Grape varieties: Chardonnay, Friulano and Sciaglin.

Production area: in the foothills of the Carnic Alps, in Alta 
Grave Friulana.

Soil composition: mostly limestone, with sand and clay.

Vine training system: Guyot.

Vinification: manual harvesting, when the grapes are 
completely ripe. Pressing of the whole bunch. The three grapes 
making up the blend are vinified separately in various wooden 
barrels of different sizes: the Chardonnay in barrique, Friulano 
both in oaken casks and in stainless steel tanks, and the 
Sciaglin in tonneaux. Then they are aged on fine lees for over 
12 months, with frequent batonnage. Finally, bottle aging and 
consumption after at least one year.

Food pairings: eggs and asparagus, risotto with truffles, 
vegetable and shellfish cream soups, orecchiette with clams and 
broccoli, vegetable pie, baked fish with herbs and potatoes, 
white meat such as chicken and poultry.

Service temperature: 6-8 °C

Suggested glass:
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