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MANTELLINA 2023

The grapes are harvested from Oasi Mantellina vineyard at 100 m
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Training system: Guyot
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in bottle before release.
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Pairings

The Lugana Oasi Mantellina is a wine with great sapidity and complexity. It finds its perfect pairing with sushi and sashimi, but also with
Mediterranean dishes such as pasta with clams or vegetable and spice couscous. It is perfect paired with sea fish, such as salt-crusted sea bass or
sea bream with Mediterranean herbs.
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