
Name: Bertoletta Lugana       
Guarantee of origin: Lugana D.O.C
Vines: 100% Trebbiano di Lugana
Production Area: Vineyards are located in Peschiera del Garda near Frassino’s lake, D.O.C, area for 
Lugana
Altitude: 80 meters sea-level with Nord - Sud exposition of rows
Soil: Exceptionally cretaceous and clayey soil
Density of pian: 4500 vineyard / ha
Performance: 70 hi per hectar
Training method: Simple Guyot
Method and period of Harvest: Manual picking with qualitative selection in September
Vinification: Softly tread and fermentation take piace in steel
Ageing: In bottle
Colour: Intense straw yellow with green tinges
Bouquet: Fiorai with peachinklings
Taste: Sapid, fresh with a well-balanced acid note and minerai content
Serving temperature: 12°C
Gastronomie combinations: is served with fish and white meat, but also perfect as aperitif

Azienda Agricola Bertoletta
With vineyard in D.O.C (guarantee of origin) Lugana area, based in localià Bertoletta, Peschiera del Garda ( VR )

Azienda Agricola Bertoletta s.s.
Registered office: via Mazzini 207, 37069 Villafranca di Verona ( Italia ) - Partita I.V.A. 03951300239

www.bertoletta.com

Tecnical data of Bertoletta Lugana D.O.C.


