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16,4/20
CERTIFICATE OF EXCELLENCE

Bright green-yellow. Fresh and fruity on the nose, with hints of grapefruit, 
limes, lychee and a slightly salty undertone in the aftertaste. �e acidity is well 
integrated on the palate, a nice balance, harmonious on the tongue, precise. 
A clear style, with a slightly salty note at the end.    

91/100
Lots of cooked apple and lemon with some mineral and honey suckle undertones. 
It’s full and focused with a �avorful �nish. Solid Lugana. Drink now.

�is white o�ers honeyed citrus, melon and white �ower scents. 
In the mouth it has a leesy character brightened by crisp lemon, melon and 
green apple �avours. A hint of minerality leads to a �oral �nish with just 
a touch of honey and elder�ower.
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