
del Cielo

The Viandante del Cielo estate is located in central Italy at an altitude of 370 meters. Four hectares of vines are planted
on narrow terraces facing Lake Trasimeno. The estate's three wines are perfect expressions of the Viandante del Cielo
character and mission: sophisticated, exquisite, unique. Very limited production.

Lungolago is Viandante del Cielo’s white wine. It is a blend of Chardonnay with a native grape variety Grechetto. This
wine is a perfect evocation of the lake side terroir.

IGT Ombrie - Organic wine 

WHITE 2020 LUNGOLAGO 

G R A P E S 
85% Chardonnay - 15% Grechetto

H A R V E S T 
Ancestral tradition, organic farming, 100% manual work, without any mechanization.
The vines, exposed to the West, are pruned in simple guyots (from 4 to 5 guyots)

S O I L S
Loamy and sandy soils. The vineyard lends itself remarkably to international grape varieties,
thanks to its continental climate and its soils which tend to concentrate tannins of character

A L T I T U D E
340m

V I N I F I C A T I O N
3 weeks of fermentation at a temperature of 23°C, aging on lees for 3 months.
Battonage of the lees 3 times a week for the first month, every week for the second month,
and every two weeks for the third month

A G E D 
Aged for 6 months in barrels. For 50% of the volume in French oak barrels and 50% in
second passage. Barrels come from several forests. Then 12 months of aging in bottle

TO T H E E Y E 
Golden dress with straw highlights

N O S E 
Delicate nose, white peach and pineapple notes. Spicy and savory character, with
characteristic notes of fennel and peppermint from Grechetto

P A L A T E 
The lively acidity and minerality of the wet-stones are balanced by a smooth and ample
texture. Aromatic herbs mingle with a touch of camphor, while the long lingering finish
reveals notes of citrus and licorice, all carried by a unique salinity.

F O O D  P A I R I N G
Roasted white meat with herbs, rabbit in a cream and mushroom sauce, seafood, hard
cheeses

A G I N G 
5 to 7 years


