
LUGORE
Denomination

VERMENTINO DI SARDEGNA - DENOMINAZIONE DI ORIGINE CONTROLLATA

Vine

Vermentino 100% 

Production area

Basso Sulcis

Position of vineyard

At the sea level

Type of terroir

Trachite weathering

Cultivation system

Espallier

Density of plants

5.000 per hectare

Production per hectare

7 metric tons

Average age ove vinestock

15 years

Harvesting period

1st week in september

Vinification

Cold maceration of grapes for 10 hours at a temperature of 8° C

Alcoholic fermentation

In steel at a temperature of 15° C

Mallolactic fermentation

Not performed

Aging

3 months in the bottle

Analytical parameters

 Vintage: 2011 Alcohol: 13,00% vol. Total acidity: 5,7mg/l Dry
 

Formats

In cartons of 6 or 12 750 ml. bottles. 
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