
 

 
 
 
LUGANA D.O.C. 
PAS DOSE’ CLASSIC METHOD  
 
 
The grapes of the Trebbiano di Lugana vine, left to rest on the lees, give expression to a terroir with    
great character, substance and elegance, which, like the grand reserves, reveals its nature with the 
passing of time. Only time can draw out all its features, which develop and change on every sip. Every 
bottle of this wine is a journey back in time.  
 
 
 
 

Grape variety: 100% Trebbiano di Lugana 
Produced for the first time: 2007 
Geographical location and characteristics of the vineyard: 
between the municipalities of Peschiera and Desenzano, in the 
southern area of Lake Garda.   
Average altitude of the ground: 70/80 metres a.s.l.  
Type of terrain: limestone-clay  
Cultivation system and density of the planting: simple Guyot  
Average age of the vines: 40 years 
Number of buds per plant: 8/10 per plant 
Yield per hectare: 80 hundredweight 
Period and method of the harvest:   first ten days of September, 
manual harvest. 
Vinification: This wine is obtained by selecting the best grapes 
from the company’s “historical” vineyards.  The wine for 
secondary fermentation is obtained exclusively with the 
alcoholic fermentation of the free-run must. After waiting at 
least 6 months to allow the wine to refine and clarify in steel 
tanks, the cuvée is created in the secondary fermentation. The 
stacked bottles are left for 64 months in the cellar before 
remouage, after which the bottles are opened and topped up 
with the same wine.  The ‘pas dosé’ cuvée produces a firm 
character and an impeccably balanced taste that cannot be 
improved.  On disgorging, no sugars are added in the ‘pas dosé’ 
or “no dosage” method.   
 
Colour: lively and bright straw-yellow colour, fine and 
persistent perlage  
Aroma: a delicate, fruity bouquet with sensations of ripe 
pineapple and exotic fruit, sensations of almonds and bread 
crusts due to the long refinement on the lees.   
Taste: fulsome and persistent, a wine with a strong mineral taste 
that reflects the land of origin. 
Serving temperature: at 7/8°C.  
Gastronomic combinations:  excellent as an aperitif or with 
meals.  
 


