LUGANA D.O.C. SUPERIORE

We are proud of introducing our new product that joined
the 1999 vintage:

LUGANA SUPERIORE. It starts fermentation in woodden
barrel (25 hl) ending in it as well and coming into the
market

after 18 months.

Thislong period in barrel givesto this wine a strong and
special character, that we consider Superior.
Served at 12/14 ..... it goes well with elegant dishes; itis
best appreciated with good friends in special occasions.

Guida dei vini italiani 2002 - L. Maroni "...una performance
felice, ben sintetizzata dalla suadenza cremosa e
calibratamente speziatadel valido L ugana Superiore 1999..."
Guida de I'Espresso - 1 Vini d'ltalia 2002: Punteggio -
13/20

2002 Gambero Rosso Guide: 2 GLASSES - vintage 1999
2003 Gambero Rosso Guide: 2 GLASSES - vintage 2000
2004 Gambero Rosso Guide: 2 GLASSES - vintage 2001
2006 Gambero Rosso Guide: 2 GLASSES - vintage 2002
2007 Gambero Rosso Guide: 2 GLASSES - vintage 2003
Vini buoni d'ltalia, Touring Club Italiano: 2 GLASSES -
vintage 2002

Technical Characteristics:

Name of Wine: Lugana doc Superiore
Alcohol Vintage: 13,5%

Vintage: 2001-2002-2003

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

Density if planting/hectar: 3.000

Soil: clay terroir

Fermentation: In aging barrels 25hl
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