




aganis
/a-ga-nìs/
feminine noun
1. Water nymphs with female shapes, well known in the 
Friulian folklore.
2. A new project that combines innovation and tradition, 
environment and sustainability, to tell about Friuli and its 
infinite nuances.
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Wine seduction turns into a desire of making dreams come true 
and gives them a real shape.  
We strive to reveal the authentic spirit of Friuli, while 
experiencing sensations of an endless Spring, with the sun 
warming up the skin, and life looking forward to a new season.

We found our own inspiration.  
Our goal is to be tangible, like the wine that fills glasses with its 
flavours. But at the same time we speak to the heart, sharing 
emotions, feelings and memories that recall the true essence 
and scents of Friuli. 

The enchanting soul of wine





Over the years, our journey led us to discover more about this 
reality, close to Borgo Salariis in Treppo Grande. Here is where 
we found out about the agane (in Friulian aganis), the “spirits” 
of water, protectors of fishermen and farmers, and guardians of 
these local Italian traditions. And we immediately fell in love.

We are three brothers, Simone, Alessio and Fabio coming from 
a family with a long history in winemaking. We learned many 
secrets, from the vineyard to the winery. 
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Native winegrowers





The scent of grass in springtime, with daisies, violets and yellow 
anemones.
Our gaze towards the horizon, at the base of the Julian Alps, 
embracing our 15 hectares of forest and 22 hectares of 
vineyards, with streams and enchanting villages.

We are Aganis. 
A dive into the crystal clear water, gushin among the rocks of 
the morenic hills, down to the Cormôr valley. A flight among 
leafy branches of ash and mulberry,  behind the Eastern wind.
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Our lands
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In Fruilian dialect it is called “ponca”. This is not only 
synonymous with terroir, but the real identity of the wines 
that have their origins here. This is just the beginning of our 
relationship with this land, but it feels like we’ve always known it. 
We are fully aware that we live in a precious land, mysterious at 
the same time, to be revealed gradually.

Over the centuries, these hills have been shaped, becoming 
unique. Here more than anywhere else, the harder and softer 
layers of sandstone and marl created perfect conditions for 
growing grapes.

A truly enchanted land



local varieties The scent of authenticity

FLÔR
Malvasia

—
FLÔR, “flower”. Scents of tropical and 

exotic fruit, and white-fleshed peach. Lily 
notes, with hints of Mediterranean spices.

Production area: DOC Friuli Colli Orientali
Grapes: Malvasia
Alcohol: 13% vol.

Food pairing: raw seafoood
Friulan dish: fasolari (local cockles)

INCJANT
Friulano
—
INCJANT, “enchantment”. Almond 
bouquet with hints of acacia flowers and 
fruity notes of apple, pear and citrus.

Production area: DOC Friuli Colli Orientali
Grapes: Friulano
Alcohol: 13% vol.
Food pairing: sausages and fish
Friulan dish: San Daniele ham

If we had to describe the local Friulian wines, it 
would be a journey of rushing waves and aromas of 
distant lands.
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DI FLABE
Ribolla Gialla

—
DI FLABE, “a fairytale”. Floral notes of 

lime wood and wisteria, with fruity hints of 
citrus, apple, apricot. Final balsamic notes. 

Production area: DOC Friuli Colli Orientali
Grapes: Ribolla Gialla

Alcohol: 13% vol.
Food pairing: sea fish

Friulan dish: boreto alla Graisana

PO’ FOLC
Refosco dal Peduncolo Rosso

—
PO’ FOLC, “and then comes the lightning”. 
Generous fruity bouquet of Marasca cherry, 

blackberry and currant, with floral touch of 
violet; hints of quina and  aromatic notes, 

with a spicy and pleasant peppery finish.

Production area: DOC Friuli Colli Orientali
Grapes: Refosco dal Peduncolo Rosso

Alcohol: 13% vol.
Food pairing: game

Friulan dish: musèt e brovade



sparkling wines The soft approach

The pleasure of discovery is expressed in the glass 
in all its liveliness and brilliance. We had the same 
dream, but we will tell you about it in two different 
stories, where tradition meets innovation. 
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PETEÇ
Ribolla Gialla Brut

—
PETEÇ, “chatter”. Delicate and elegant 

aromatic hints of fruit salad, with a marked 
note of yellow-fleshed fruit.

Production area:: DOC Friuli
Grapes: Ribolla gialla

Alcohol: 12% vol.
Food pairing: shellfish
Friulan dish: giambars

SLUSINT
Pinot Nero Rosé Brut
—
SLUSINT, “brilliant”. The essence of 
elegance and finesse, with its pleasant fruity 
scents of cherry, currant and raspberry; 
evident, light spicy notes.

Grapes: Pinot Nero e Malvasia
Alcohol: 12% vol.
Food pairing: pizza
Friulan dish: zuf soup (winter pumpkin soup)
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international wines  The colour of modernity

 A land perfectly suited to winemaking, where the 
great international grape varieties can express their 
character to the full.

CHARDONNAY
—

The elegance of this grape variety, is expressed 
through fruity notes of apple, pineapple, almond 

and hazelnut, a floral bouquet of acacia flowers 
and a fresh hint of mint.

Production area:: DOC Friuli Colli Orientali
Grapes: Chardonnay

Alcohol: 13% vol.
Food pairing: Mussels and shelfishs

Friulan dish: Spaghetti with “telline” (cockles) 

SAUVIGNON
—
Characteristic vegetal hints of green 
pepper, fennel and thyme, enriched by 
fruity notes of lime, green apple, grapefruit 
and passion fruit.

Production area: DOC Friuli Colli Orientali
Grapes: Sauvignon
Alcohol: 13% vol.
Food pairing: sea fish
Friulan dish: Baked sea bream
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PINOT GRIGIO
—

Clean and elegant, with hints of apricot, 
ginger, Williams pear, golden apple and 
jasmine. Hazelnut and cinnamon notes.

Production area:: DOC Friuli Colli Orientali
Grapes: Pinot Grigio

Alcohol: 13% vol.
Food pairing: vegetables and fish

Friulan dish: cjarsons
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MERLOT
—

On the nose cherry, plum,  
and tomato leaf, with a slight  hint of 

aromatic herbs, pine and vanilla spicy note.

Production area:: DOC Friuli Colli Orientali
Grapes: Merlot

Alcohol: 13% vol.
Food pairing: meat and chees 

Friulan dish: frico

CABERNET 
SAUVIGNON
—
Fruity bouquet of blueberries, blackcurrants 
and blackberries, mingled with aromatic hints 
of alpine herbs and eucalyptus; slightly spicy 
finish of tobacco and vanilla.

Production area:: DOC Friuli Colli Orientali 
Grapes: Cabernet Sauvignon
Alcohol: 13% vol.
Food pairing: meat
Friulan dish: roast kid





Soc. Agr. Aganis s.s.
Via Cocul, 2 - Treppo Grande (UD)

ITALY
tel +39 0422855885

info@aganis.wine

www.aganis.wine
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