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PRODUCER PROFILE

Estate owned by: Girelli family 
Winemaker: Roberto Girelli

Total acreage of vine: 44 (18 Ha) 
Winery Production:  80, 000 bottles

Region: Lombardia 

MONTUNAL LUGANA DOC

WINE DESCRIPTION
This wine is made with 100% Turbiana grape, previously known as Trebbiano di 
Lugana. This grape variety produces wines with a high level of minerality, a good 
acidity, and an intense and complex bouquet. Turbiana is a native grape variety 
that has found its perfect habitat in Montonale area since the Roman period.

TASTING NOTES
The color is straw- yellow with greenish shimmer. The nose is elegant. It first 
shows its fruity character with tropical and peach notes,  and then hints of 
white flowers and spices to complete the intense bouquet. The sip is fresh, 
mellow and velvet, with a perfect balance and a pleasant minerality.

FOOD PAIRING
Best served with seafood starters, shellfish, white meats and pasta dishes 
with olive oil or light cream sauces. It is perfect as an aperitif, alone or 
accompanied by raw oysters.

VINEYARD & PRODUCTION INFO
Vineyard name:  Montunal
Vineyard appellation:  Lugana DOC   
Vineyard size:   8 h
Soil composition:  Clay, chalky and rich in minerals
Training method:  Guyot
Elevation:   97 m a.s.l.
Vines/Acre:   5,280/Ha
Exposure:   North east
Age:    9 years
Harvest time:   hand pick/mid October
First vintage:   2008
Production:   60,000 bottles

WINEMAKING & AGING
Varietal composition:  100% Turbiana 
Fermentation container: Stainless steel tanks 
Maceration technique:  Cold on the lees, before the fermentation,     
    “sur bourbes”
Length of maceration:  10 days
Type of aging container: Stainless steel tanks of150 Hl 
Length of aging before bottle: 6 months sur lie 
Length of bottle aging: 2 months minimum

ANALYTICAL DATA
Alcohol:   13%
Residual sugar:   6 g/L
Acidity:   6.7 g/L
Dry extract:   22.8 g/L


