LUGANA DOC

LUGANA DOC

Pilandro®

The first of the Lugana wines produced by Pilandro, this wine is also the first to be bottled each year.
It is a highly consistent wine that maintains its young character throughout the year.

Serve at 6-8°C (42,8-46,4 °F) DESCRIPTION
VARIETY:
Turbiana 100%
Excellent as an aperitif
VINEYARD:

paired with fish and seafood appetizers Situated at an altitude of 60-80m (195-265")

with a south by southeast exposure and a
chalky terrain rich in clay in the southern part
of Lake Garda near Desenzano

HARVEST:

Mechanical harvest, delicate in full respect
] the integrity of the grapes with a rapid transfer
p to the cellar.

Mid to late September

VINIFICATION:
Obtained from pressing and
fermentation in steel tanks at a

Available formats
controlled temperature of 18°C (60.8°F)

BOTTLING:
‘ i In mid-January with subsequent bottle aging
i N ‘ in the spring
0,75 L %/Pll W VINTAGE: 2025
‘ , UGANA 5 ABV:12,5%
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PILANDRO WINE SHOP

Localita Pilandro, 1 (Uscita A4 Sirmione)
25015 Desenzano d/G (BS) Italy - T.: +39 030 991 0363
info@pilandro.com

www.pilandro.com




