CONTI ZECCA

MILLECINGQUECENTOTTANTA

VINI TCONA

IGP SALENTO BIANCO

GRAPE VARIETALS: White Malvasia and Chardonnay.
VINEYARD: 4 na — [everano (LE).

SOIL TYPE: medium texture soil, some parts

with red soil for the presence of iron oxides.
GROWING SYSTEM: cordon spur and Guyot.
DENSITY: 5.000/5700 plants per ha.

The name ‘Luna’ (= moon) recalls the habit to drink this
wine in a convivial mood, during the beautiful moonlit
nights in Salento characterized with a starry clear sky.
Each lunar phase is a magic moment of transition and
the whole nature perceives this visceral force.
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PRODUCTION PROCESS

The grapes, harvested by hand, are cooled in cold
storageroomsandselectedonasortingtable.Stemsare
removed and the berries softly pressed. Fermentation,
evolution and batonnage in French oak barrigues and
refinement in bottle.
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