
LUGANA D.O.C.

This is a straw-coloured wine which reaches greeny-highlights
toward the aging.
It has pleasingly complex bouquet with melon and tangerine
laced  wi th  f lo ra l  no tes  and  h in t s  o f  min t .
On the palate the wine is faintly astringent, with nice fruit,
especially citrus.
It's full and not at all sweet with a clean finish.
The wine will go well with hors d'oeuvres, delicate fish dishes
and simple meats; it may also be served as an aperitif.

2003 Gambero Rosso Guide: 2 GLASSES - vintage 2001
Japan Wine Challenge 2003 - TOKYO: vintage 2002
2004 Gambero Rosso Guide: 2 GLASSES - vintage 2002
Silver Medal - Starwine International Wine Competition
(PHILADELPHIA March 2004): vintage 2002
2006 Gambero Rosso Guide: 2 GLASSES - vintage 2003
2006 Gambero Rosso Guide: 2 GLASSES - vintage 2004
2007 Gambero Rosso Guide: 2 GLASSES - vintage 2005
I vini d'Italia 2007, L'espresso: 3 GLASSES - vintage 2004
Vini buoni d'Italia, Touring Club Italiano: 3 GLASSES -
vintage 2005

Technical Characteristics:
Name of wine: Lugana d.o.c.
Alcohol: 13%
Vintage: 2006
Grape Varieties: Trebbiano di Lugana 100%
Location of vineyards: Sirmione (Brescia)
Area under wine: 10 hectars
Density of planting/hectar: 3.000 vines
Soil: clay terroir
Fermentation: in stainless steel at a controlled temperature
N° of bottles produced: 80.000
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AZIENDA AGRICOLA CA' LOJERA
di Tiraboschi Franco
via Bella Italia, 30

37010 San Benedetto di Lugana (Verona)
Italy

phone: +39 045 7551901   fax: +39 045 6409280
www.calojera.com


