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D E M E S S E  V E C C H I E 
L U G A N A  D . O . C . 

Made with grapes selected exclusively in one of our “cru” vineyards, 
picked after a short ripening on the vines. 

complete taste; it is full and round at the taste, supported by a solid texture 
and remarkable persistence.

A P P E L L A T I O N

TA S T I N G  N OT E S

PA I R I N G S

Lugana D.O.C.

Straw yellow color, scents of exotic fruit with slight hints
of almond and citrus fruits; very persistent and keen taste 
supported by a good structure.

Excellent with fish dishes, ideal with white meats and
with medium seasoned cheeses.

Turbiana

G R A P E  VA R I E T Y

Short ripening on the vine, manual harvesting, gentle 
pressing, alcoholic fermentation operated by yeasts at 
controlled temperature. 
Aged on noble lees for a period of about 12 months. 
Assembly in steel containers and resting in bottles for at 
least six months. 

W I N E M A K I N G

PRODUCED IN ITALY


