VINI

Madre Goceceia IGT Calabria 2025

Tenuta luzzolini

Type White wine
Origin Italy, Calabria
Producer Tenuta luzzolini Cird
Classification IGT
Expansion Greco Bianco in steel tanks, Chardonnay in
barriques for approx. 3 months

Contents 75 cl
Vintage 2025
Enjoyment up to 5 years
phase
Serving 8-10°C
temperature
Alcohol 12.5%
content
Grape Chardonnay 20 %, Greco Bianco 80 %
varieties

; Article no 18203725

MADRE GocCiA
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I vt o ol s e ot The Madre Goccia (= Mother Drip, because it is obtained from the first soft pressing

of the grapes) is, in our opinion, a sensational cuvee of Greco bianco and
F{‘;% Chardonnay, briefly matured in barriques. The nose and fullness of a noble wine, the
k. E.; 3 flavour and fruit of a beautiful, wonderful terrace wine: these are the characteristics
TENUT A luZZOL 1 that make this wine so seductive. A creation of freshness, great fruit flavours paired
with an extremely successful, discreet use of barriques. We have rarely seen a wine

gain so many fans in such a short time!

Pairing

A wonderful accompaniment to antipasti, fish dishes and shellfish and as an aperitif
wine with fine appetizers.

Tasting notes
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Once it reaches your nose, an enchanting scent unfolds, permeated by floral aromas.
A slight dryness is cleverly combined with the tempting taste of juicy apricots, which
gives the palate a pleasant freshness. It surprises with a truly exotic note that
caresses the palate and seduces the senses. It always remains harmonious and
balanced. The variety of aromas unfolds on the palate and invites you to embark on
an enjoyable journey in which you can always discover new nuances.
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