
LUGANA OASI MANTELLINA
2021

Lugana D.O.C. 

Turbiana 96%, Cortese 4% 

Region Lombardia
Area Pozzolengo, Brescia
Altitude 100 m (328 feet) above sea level
Exposure Southwest
Soil characteristic Clayey
Training system Guyot

Alcohol content 12.90% Vol
Total acidity 6.35 g/l
Residual sugars 2.2 g/l
Dry extract 23.0 g/l
pH 3.18 

Harvest Manual harvest carried out in September
Pressing Soft pressing of de-stemmed grapes
Ageing 4 months in stainless steel, 2 months in the bottle

The weather in vintage 2021 was marked by a moderate rainfall, and a dry but cool spring that led to 
lower yields due to flower-bud blast, and therefore to the production of lighter bunches than usual. 
Ripening started very late compared to the last 10 years: the sunny weather, not too hot during the day 
and cool at night, allowed the vines to recover much of the delay, to the extent that on 20th September, 
the ripening was in line with various past years. The grapes were exceptionally healthy at harvest time. 
This was due to the absence of rain in the last 40 days of ripening, to the dry, cool and breezy nights, and 
to the reduced compactness of the bunches due to smaller grapes than usual. The cool nights from the 
end of August onwards ensured that the grapes’ acidic content remained very strong. The combination 
of a cool and dry climate and healthy grapes made it possible to wait for the right aromatic and phenolic 
ripeness of the berries without losing freshness. To sum it up, the 2021 harvest can be considered 
absolutely exceptional.

The dry, non-sparkling style of Lugana in its simplest versions is excellent as an aperitif and paired with appetizers or freshwater fish such as 
trout, perch and whitefish. The versatility of this wine goes even further: the international appeal of the flavour of Lugana makes it a perfect 
match with raw fish, such as the Japanese preparations of sashimi and sushi and international variations on the theme. It is also ideal with 
salmon and tuna and goes perfectly with fish-based finger food. 

Serve chilled at 12°C (53°F). 750 mlml

At harvest time, the perfectly ripe grapes bear mature white fruit embraced by fresh floral notes and hints of almond. The palate immediately 
registers its typical richness, while the marked acidity provides a sinuous mouthfeel and lends suppleness.
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