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PRODUCER PROFILE

Estate owned by: Girelli family 
Winemaker: Roberto Girelli

Total acreage of vine: 61.7 (25 Ha) 
Winery Production:  100, 000 bottles

Region: Lombardia 

ORESTILLA LUGANA DOC

WINE DESCRIPTION
This wine is made with 100% Turbiana grape, previously known as Trebbiano 
di Lugana. This is a single vineyard wine, whose name “Orestilla” reffered to an 
inscription on a beautiful marble sarcophagus dating back to Roman time,  
which was found in 1500 in this unique soil composition. Here the native grape 
variety Turbiana has found the ideal place to ripen perfectly and give birth to 
Orestilla, a superb, hedonistic wine that stands out for its luminous character.

TASTING NOTES
Pale yellow colour with golden hues.  Refined aromas of sweet citrus, pineappple, 
gooseberry and peach, alongside an energizing mineral note and aromatic herb 
hints that enhance its complexity and elegance. The palate is juicy with a lively, 
refreshing acidity. Pineapple and herbs flavors confirm the aromas perceived 
on the nose. It’s enthralling and invigorating, with a deep, mineral finish.

FOOD PAIRING
Perfect with fish soups, shellfish, grilled fish and fish stew. Try it with “aolette del 
Garda in carpione”, a very traditional, tasty recipe with lake bleaks. 

VINEYARD & PRODUCTION INFO
Vineyard name:  Orestilla
Vineyard appellation:  Lugana DOC   
Vineyard size:   2 h (5 ac)
Soil composition:  Clay, chalky and rich in minerals
Training method:  Guyot, 5/6 buds per vine
Elevation:   97 m a.s.l.
Vines/Acre:   5,000/Ha
Exposure:   South 
Age:    15 years
Harvest time:   hand pick/early October 
First vintage:   2012
Production:   4,000 bottles

WINEMAKING & AGING
Varietal composition:  100% Turbiana 
Fermentation:   Soft pressing without oxygen. Stainless  
    steel tanks/10 days 
Maceration technique:  Cold on the lees, before the fermentation,     
    “sur bourbes”/ 10 days at 4-6°C
Type of aging container: 70% Stainless steel tanks of150 Hl / 30%  
    French aok barrels of 500 L
Length of aging before bottle: 8 months sur lie 
Length of bottle aging: 10 months minimum

ANALYTICAL DATA
Alcohol:   13.5%
Res. sugar:   4.8 g/L
Acidity:   8.1 g/L
   


