
 

 

 

 

Le Lucrezie Sangiovese Umbria IGT 
Tudernum - Le Lucrezie Sangiovese Umbria IGT 

APPELLATION 

Umbria 

VARIETAL COMPOSITON 

Sangiovese, Merlot, other red grapes 

ALCOHOL CONTENT 

12 – 12.5% Alc. By Vol 

WINEMAKING 

Once the grapes are brought into the winery they are pressed 

and separated through a crusher-stemmer and successfully 

loaded in fermentation tanks. The most is then left in contact 

with the peels for 8 to 12 days. After the gross dregs are 

removed from the wine, it is placed in steel tanks to age for 

approximately four months 

TASTING NOTES 

It is a soft, well-rounded wine with a scent of red fruits. 

FOOD PAIRING 

 It is a perfect pair to appetizers, cold-

cuts, and medium-ripe cheeses. Serve 

at 14-16 °C 


