Mandolara Lugana DOC TAN&NS

w I N E I M P ORTE R §

Story of the wine:
L& Morette winery s a family-run estate located in the scenic Lugana
- [egion of northern Italy, renowned for its exceptional wines and
i ”ﬁl ! picturesque landscapes. Founded in the 19708, the winery embodies a
deep respect for tradition and a commitment to sustainable practices.
Utilizing native grape varieties, particularly Turbiana, L& Morette produces
arange of nigh-quality wines that reflect the unique terroir of the area.
Tne estate's vineyards are situated near Lake Garda, benefiting from the
region's mild climate and mineral-rich soils. With a focus on
craftsmanship and authenticity, Le Morette iS dedicated to creating
Wines that capture the essence of Lugana, 0ffering wine lovers a true
taste of this beautiful talian landscape.

Varietals:
Turbiana

Area:
Lugana, Lombardy

Ageing:

Mandolara Lugana is crafted from hand-harvested Turbiana grapes, with
a production of 10 tons per nectare. The vinification process beging with
SOfLCrushing and fermentation in Stainless steel containers at a
controlled temperature of 16°C. Following fermentation, the wine
underqoes a “sur lie” aging process, ennancing its complexity. [tis aged
foratleastone month in the bottle.

Descriptions for Wine List:
LE MORETTE This Lugana showcases a pale straw-yellow color with green reflections.
. The bouguet is balanced and fresh, featuring delightful notes of white
flowers. 0n the palate, the wine reveals flavors of applg and peach,
finishing with a hint of bitter almonds. ItS delicate and light profile
makes it an excellent companion for awidg rangg of dishes, from hors
("0guvres to fish. Best served chilled at 10°C.
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