
“PILIGRIN”
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.

Piligrin in Friulian language means pilgrim, a person 
one who in ancient times would travel the Cammino del 
Tagliamento, along the Tagliamento river, through the Lands 
of Plovia, to reach Venice, and then embark for the Holy Land. 
In your glass Piligrin is vibrant red, the nose is intense and 
polyphonic, and it recalls small red fruits, such as currants, 
blueberries and plums, and you even get a nuance of morello 
cherry jam. There are notes of cyclamens and violets followed 
by sensations of fresh and minty herbs. The finish has a hint 
of bitter cocoa and licorice root. Piligrin has a lively character 
on the palate, supporting the aromatic persistence given by its 
intriguing Piculit Neri grape variety.
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Grape varieties: Merlot and Piculit Neri.

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

Soil composition: mostly silt, sand and clay.

Growing system: spurred cordon for the Merlot and guyot for 
the Piculit Neri.

Vinification: manual harvesting of well ripened grapes. The 
two grape varieties making up the blend are vinified separately 
in order to enhance their peculiarities. The Piculit Neri, with its 
intense color and high acidity, is aged more than 12 months in 
barrique, whereas the Merlot spends also 12 months in wood, 
but partly in barrique and partly in 1000-liter barrels. The 
blend is followed by a few months of aging in steel tanks and 
then the final aging takes place in the bottle.

Food pairings: blue fish, stewed cuttlefish with peas, tuna, 
pasta with beans, baked duck, game, grilled meats.

Service temperature: 15-17 °C

Suggested glass:
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