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The new Pét-Nat “Reaction Naturelle” is a true example of
foresight and innovation.

Made  exclusively  from  Chardonnay  grapes  grown  in  Friuli
Venezia  Giulia  it  undergoes  a  natural  in-bottle  re-
fermentation that enhances its natural bubbles thanks to the
ancestral  method’s  technique;  a  process  that  involves  no
filtration or disgorgement.

This wine is processed through a first fermentation divided
among  stainless  steel  tanks  at  controlled
temperature, terracotta, stoneware, and wood. This is followed
by in-bottle re-fermentation on its own yeasts, which gives
rise to a product that continues to evolve over time. 

It may seem like an unexpected wine from a traditional winery
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such  as  I  Magredi,  yet  it  demonstrates  the  company’s
attentiveness to its consumers, even in the younger segment. 

Indeed, the packaging is captivating and modern, just like the
bouquet  we  perceived,  rich  in  floral  and  white-fleshed
fruit  notes  typical  of  the  grape
variety,  yet  intriguing  for  its  mineral  hints  and
delicate  nuances  of  dried  fruit.  On  the  palate,  its
persistence enhances the olfactory harmony, offering a clean
and well-balanced drinkability.

Excellent  with  vegetable  risottos  or  with  pumpkin  and
mushrooms  dishes,  “Réaction  Naturelle  Pét-Nat”  fully
embodies  the  characteristics  of  modern  drinking.
Congratulations!

Company Profile
Established in the heart of the DOC Friuli Grave, on a unique
soil of smooth white stones known as “magredi,” the I Magredi
winery is the story of the Tombacco family. Purchased in 1968
by Otello, the company underwent a major transformation in the
late 1980s when his son Michelangelo, an agricultural expert,
turned it into a dedicated winemaking reality. His vision
combines family tradition with a deep respect for a wild and
protected  landscape—now  part  of  the  Natura  2000
network—translating  its  essence  into  wines  of  remarkable
elegance and personality.
In  the  1990s,  a  strong  collaboration  began  between  the
Tombacco family and the Bolla family, owners of the Valdo
winery.  This  relationship  evolved  over  time  into  a  true
partnership between their respective wineries, on both the
production and commercial fronts.
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