CA LOJERA
LUGANA

Straw yellow in color with a greenish tint. Fragrant
notes of melon, tangerine and grapefruit with a
touch of mint. Savory, fresh and mineral driven on

the palate with a clean finish.

Grapes: 100% Turbiana
Soil: White clay

Altitude: 75 m

Age of Vines: 30 Years old
Yield: 60 hl/ha

Farming practices: organic
Yeast: cultured

Skin maceration: none
Malolactic fermentation: no

Fermentation vessel: temperature controlled

stainless steel
Aging: stainless steel

Production: 90,000 bottles per year
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