dal 1925

After cold maceration for 6-8 hours, the grapes are pressed and the
must is separated from the skins. Fermentation follows at controlled
temperature of 16-17°C with the adding of selected yeasts. The wine
is then stocked in steel tanks at 10-12°C. After stabilization, the wine
is bottled.

It has delicate notes of tropical fruits on the nose. The palate is crisp,
dry and well balanced with mineral character and notes of almonds.

This crisp white wine pairs well with salads, antipasti or delicate first
course dishes such as pastas or risottos with vegetable or seafood
sauces and fish or white meat. Serve at 10-12° C.
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LUGANA

Denominazione i Origine Controllata

Origin Alcohol

South of Lake 12,5%

Garda

Grapes/Blend PH

100% Trebbiano di 3.00

Lugana L.
Total acidity
5.7 g/l

Vintage period Reisdual sugar

Mid - September 7.5 g/l
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