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. In 1961, Tommaso Lupi and a few other
Pl gatO pioneers of Ligurian viticulture were

_ the first in Liguria to bottle, label and
Riviera Ligure di Ponente ‘ market Pigato and Vermentino.
D.O.C.

e Having identified the Albenga plain as

the best suited area for Pigato, Tommaso

Lupi Lupi started to grow and produce
Pigato grape variety Pigato Lupi wine, thus contributing to
the foundation of the Riviera Ligure di
Albenga (SV) vineyard Ponente DOC.
COLOUR

Intense pale straw yellow.

BOUQUET
Notes of peach and Mediterranean maquis.

PALATE
Soft and intense.

SOIL TYPE
Clay.
EXPOSITION
South/East.

ACRITURISHO n o

72Q ACKI $Y CULTIVATION SYSTEM
RESORT DI ToVO
Tovo Jur Crizcomor Ligurian sapling and guyot.

PLANTS PER HECTARE
5000

Balestreno YIELD PER HECTARE
100 q

Pornasser
SERVING TEMPERATURE
Alklga/ 9°C
FIRST HARVEST
ﬂJé&r RISTORANTE
7 rzRzazza  Colle Mechere 1 96 1
VICNAMARE 7-‘
HARVEST TIME
Yy 720 407 First ten days of September.
Ardora

VINIFICATION AND AGEING
Deano dretino: Cervor In white. Fermentation 14-18 days in steel

tanks. Aged 4 months in steel tanks, 2
C'z}re.y.m,
Bussarna ZICURIA
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months in the bottle.
ZICURIA




