
  

Le Fornaci
Lugana

DENOMINAZIONE DI  ORIGINE CONTROLLATA

2019

91/100

16,4/20
CERTIFICATE OF EXCELLENCE

Bright green-yellow. Fresh and fruity on the nose, with hints of 
grapefruit, limes, lychee and a slightly salty undertone in the 
aftertaste. �e acidity is well integrated on the palate, a nice 
balance, harmonious on the tongue, precise. A clear style, with a 
slightly salty note at the end.    

91/100
Lots of cooked apple and lemon with some mineral and 
honeysuckleundertones. It’s full and focused with a �avorful �nish. 
Solid Lugana. Drink now.


