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Ruffino Lumina Prosecco

Ruffino, a historic name in Italian winemaking, was founded in 1877 and is known for
producing some of Italy’s most iconic wines. Located in Tuscany, Ruffino embraces a
philosophy of crafting wines that reflect their heritage and terroir. The Ruffino Lumina
Prosecco is a lively and refreshing sparkling wine from Italy’s renowned Prosecco
D.O.C. region, offering fine bubbles and vibrant fruit flavors that make it perfect for
any celebration or casual enjoyment.

@ General Information

e Producer: Ruffino

e Appellation: Prosecco D.O.C., Friuli, Italy

e Varietal Composition: 85% Glera, 15% Pinot Grigio,
Chardonnay, and other complementary grapes

e Alcohol Content: 11.0%

e Volume: 750ml

Vineyard and Terroir

e Location: Vineyards located in the northeastern regions of Italy, defined
by the Prosecco D.O.C. code of production.

e Soil Type: A mix of sandy and clay soils that enhance the freshness and
fruitiness of the grapes.

e Viticulture Practices: Traditional and sustainable vineyard
management techniques aimed at preserving the natural balance and
health of the vines.
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Winemaking

¢ Vinification: The grapes undergo traditional white wine vinification
followed by the Charmat Method, a natural refermentation in
pressurized tanks using selected yeasts for approximately one month.
This method produces refined bubbles and preserves the fruity aromas
characteristic of Prosecco.

225 Tasting Notes

e Appearance: Straw yellow with fine bubbles.

e Aroma: Delicate notes of wild strawberries, black currants, and
hints of caramel.

o Palate: Refreshing and fruity with a delicate texture, displaying fine
bubbles and an upbeat, crisp finish.

e Aging Potential: Best enjoyed young, within 1-2 years to maintain
its freshness.

\//,@ Food Pairing

e Recommended Pairings: Excellent as an aperitif with cold dishes
or fried food. It also pairs beautifully with risottos and lightly spiced
dishes.

Sustainable Practices and Certifications

e Sustainable Winemaking: Ruffino is committed to sustainability
through its Ruffino Cares initiative, focusing on organic farming by
2025, water conservation, and precision viticulture. They've
implemented advanced irrigation and wastewater treatment
systems and use solar power to reduce their environmental
footprint. This initiative integrates responsible practices across
production, from vineyard management to recyclable packaging.
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Awards and Recognition

¢ Ruffino Lumina Prosecco is praised for its vibrant character and
fine bubbles, making it a favorite choice for celebrations and
casual sipping alike.

Producer's Notes

Ruffino Lumina Prosecco offers a delightful balance of fresh fruit flavors and refined
bubbles, perfect for any occasion. Its crisp, refreshing profile makes it an ideal
choice for casual enjoyment or elegant gatherings.
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