
Blasses Strohgelb. In der Nase nach frisch augepresster Zitrone, mit einem Hauch 
Limette, duftet leicht nach frischer Hefe, weiße Blüten im Nachhall. Am Gaumen 
saftig und klar, spannt sich mit knackigem Kern auf, leicht grünwürzig, zarter 
Fruchtschmelz, unkompliziert und fein.

  

Le Fornaci
Lugana

DENOMINAZIONE DI  ORIGINE CONTROLLATA

2020

�is Lugana is dangerously delicious: melon and yellow fruit aromas are joined by a 
stony note, with intense, �eshy and vibrant �avours of cantaloupe melon, apricot, peach 
skin and even a touch of banana peel. Well balanced and delicious, with a long �nish and 
a hint of mouthwatering salinity.
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Floral and slightly earthy nose with some cedro, following through to a 
medium to full palate with �avors of bitter-lemon and rich, savory minerals. 
Lightly phenolic on the �nish. Drink now.
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