DENOMINAZIONE DI ORIGINE CONTROLLATA

TOMMASI

Viticoltori dal 1902

Le Fornaci
Lugana

2022

91 | Decanter

POINTS

This Lugana is a ripe and mineral expression of the local Turbiana variety.
Aromas of lemon leaf, subtle apricot skin and sweet, creamy yellow fruits
mingle with a smoky nuance. Intense and pithy, fresh and floral, its succulent
yellow fruit flavours develop notes of citrus peel on the finish. Gorgeous.

90 | VINOUS

POINTS

The 2022 Lugana Le Fornaci is remarkably fresh, with a vivid blend of green
apples and minty herbs complemented by sweet spice. This opens with a
pleasant inner sweetness offset by crunchy mineral tones, displaying an
attractive mix of candied citrus and ripe green melon. It finishes with medium
length and youthful tension as a salty flourish calls the taster back to the glass.

16,00] VMMM

GOLD MEDAL

Sélections Mondiales
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