Grovannt Avanzi WiINES Avanzi

LLUGANA DI SIRMIONE
D.0.C.

Grape variety: Turbiana (Trebbiano
di Lugana) 100%

Production area: Lugana di
Sirmione(Bragagna Estate)

Surface: 25.00 Ha.

Vineyard’s average altitude:

68Mt. above sea level.

Sun exposure: Total.

Soil: Totally Clay.

Training method: Row training with
Gouyot pruning.

Harvest time: September.
Winemaking: Soft pressing of the
grapes and fermentation in stainless steel
vats at controlled temperature. Stored in
bottles for 6 months.

Color: Pale straw with greenish hues.
Nose: Floral with aromas of banana and
peach.

Taste: Savoury, fresh, with a bitter
almond aftertaste.

Serving temperature: 12°C
Recommended food: Seafood,
oysters and white meat.
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