
LU G A N A T R EC A M PA N E

TRECAMPANE

S O I L

c a l c a re o u s  c l ayey s o i l

AV E R AG E  AG E  O F T H E  V I N E S

4 0  ye a rs

F E R M E N TAT I O N

ste e l

R E F I N E M E N T

c o n c rete

Lugana

TreCampane. Our principle selection. 

Made from vines over 40 years of age, with 

deep roots in the calcareous clayey soil. 

So� pressing, fermentation in steel at low 

temperature. Aging on fine lees kept in 

suspension in natural, non-vitrified cement 

tanks for 10-12 months. Refined in bo�le for 

a minimum of 6 months.
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