
  
  

LUCERNA 

SALENTO BIANCO IGP 

Lucerna is an ancient oil lamps used in 

the “masseria” to move from room to 

room in the dark   

 

Grape Varieties: 100% Fiano  

Production Zone: Carovigno∙Brindisi∙Italia 

Soils: tufaceous-calcareous 

Plant density: 4000 Plants/Ha 

Yield per hectare: 60 quintals 

Harvest: Manual in boxes 

Harvest period: First Decades of 

September 

Yield of grapes into wine: 60% of must  

 

Vinification 

 

Cryomaceration and soft pressing of the 

grapes. Static decantation at the controlled 

temperature of 12°C. Alcoholic fermentation is 

entirely made in stainless steel tanks at the 

temperature of 14°C. 

Aging: maturation on the lees for 3 months. 

Wine Tasting  

Bright, straw-yellow. The main aromatic 

hints remind of white slightly ripe fruit 

and delicate floreal notes. The palate 

is very fresh and flaunts an interesting 

acidic “verve” and good sapidity.  

 

Serving Temperature 8-10 °c 

 

Longevity 

To drink within 3 years 

 

History of Prizes and Awards 

 

 

The Wine Hunter Award 

 

 

Oscar “Bere Bene” Gambero 

Rosso per il miglior rapporto 

qualità/prezzo  

 

Analytical Data  

Alcohol: 12,5 % Vol.  

pH: 3.25 

Total acidity: 6 g/l  

Residual Sugars: 3,7 g/L 

Dry Extract: 22 g/L 

 

OBTAINED BY ORGANIC CERTIFIED 

GRAPES 

 

 

 

                                                              


