
LUGANA

GRAPE VARIETY:

100% Trebbiano of Lugana

FERMENTATION AND AGEING:

After the manual harvesting the fermantation 
takes place in stainless steel vats at controlled
temperature.

ORGANOLEPTIC DESCRIPTION:

Pale straw yellow color with golden 
highlights. 
Beautiful notes of citrus mixed with exotic 
and fresh hints on the nose.
Persistent on the palate the structure binds 
to a good acidity showing a great depth.

MATCHING:

Lake fish, first course with
pasta and rice, white meat.

MINIMUM ALCOHOL CONTENT:

13,5% Vol.

SERVICE:

8-10° C

APPELLATION:

Lugana D.O.C.


