LUGANA D.O.C. BRUT

It is asparkling white wine made by Charmat Method.
It is straw coloured with greeny highlights, afresh
perfume and adry taste.

Gentle, intense and persistent its perfume; on the nose
has ripe fruit notes with afloral bouquet.

On the palate the fragrance of honey isfully reconizable.

Technical Characteristics:

Name of wine: Lugana d.o.c. Brut

Alcohol: 12%

Vintage: 2003

Grape Varieties: Trebbiano of Lugana 100%
Location of vineyards: Sirmione (Brescia)
Areaunder wine: 1 hectar

Density of planting/hectar: 3.000 vines

Soil: clay terroir

Fermentation: Charmat Method

No. of bottles produced: 15.000
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