
Recently, on Tanzer's wineaccess.com site, reviews of three of Aquila del Torre's wines were published. 

Here are the reviews, along with links to www.wineaccess.com  

 

Friulano 2010 -- 88 points 

<http://www.wineaccess.com/expert/tanzer/ecommerce/product.html?product_id=11281000>  

 

Green-tinged straw-gold. Rich nose of fig, lime blossom and almond. Fat, thick and sweet, with an almost 

syrupy texture to its apple and almond flavors. An impressively rich and big Friulano, but compared to the 

sauvignon it comes across as slightly blurry, in need of a little more acidity (or less alcohol) for better 

definition. Finishes long and rich, with hints of lime oil and cut grass. 

Sauvignon Blanc 2010 - 89 points 

<http://www.wineaccess.com/expert/tanzer/ecommerce/product.html?product_id=11280999>  

 

Pale, straw-gold color. Fresh nose verges on the exotic, offering pineapple, grapefruit, green fig and lime 

skin notes. Solidly built, but with lovely delicacy to the pineapple and grapefruit flavors. Has the flesh to 

support its very good acidity. Nicely done: Aquila del Torre, long known for an excellent picolit (the 

Savorgnano subzone is an absolute grand cru for the variety), actually makes one of Friuli's more interesting 

sauvignons as well. 

Picolit 2008 - 90 points 

<http://www.wineaccess.com/expert/tanzer/ecommerce/product.html?product_id=11281072>  

 

Bright yellow-gold. Pure aromas of lime oil, mango and ripe yellow peach complicated by dried apricot. 

Bright and sweet, with lime and honey flavors on entry, then rather gently styled in the middle. Could 

use a bit more length, but it's so pure and varietally accurate that it rates an outstanding score. 

 


