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LULÙ 

 
 

        «Mother and father’s kisses soothed the baby» 

        (Cit «The sea is of the same color as wine» by L. Sciascia) 

 

        Similarly, as time passes, Lulu’s bubbles soothe in the glass. 

 

Just as, with the passage of time, Lulu's bubbles subside in the glass. Lulù is a seafood sparkling wine, 
reminiscent of citrus, Mediterranean scrub and white-fleshed fruit on the nose. On the palate it is fresh 
and savory with a lively perlage. A wave that carries with it the salty wind of Sicily. A wave to drink. 
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Type: Brut white wine 

Appellation: Igt Terre Siciliane 

Grapes: Grillo and Zibibbo 

Vinification:  cooling of the grapes at 

reception and soft pressing of the grapes. 

First fermentation, to obtain the sparkling 

wine base, in temperature-controlled steel 

tanks. 

Ageing: autoclaved bâtonnage for 120 

days 

Alcohol: 11,50% vol. 

Bottle capacity: 75 cl. 

Food pairings: is a wine to drink for 

aperitifs but also to pair with seafood, 

shellfish and fish dishes. 

Serving temperature: 5-6°C 
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