
Region: Tuscany, Italy

Grapes: 100% Vermentino Bianco

Soil: Hillside, with a calcareous volcanic
tufa soil structure

Vinification: Soft crushing with 60%
grape/wine yield, fermentation in
stainless steel tanks at controlled
temperature

Aging: 2 months in tanks, then bottled
young to retain its freshness and
fragrance

Tasting notes: Well-balanced between
softness and acidity. Citrus notes of
grapefruit and lime, hints of minerals,
ginger and grass

Pairing: Appetizers, vegetarian meals,
pasta, lean fish and cured meat

ETHICA WINES NORTH AMERICA & ASIA PACIFIC
501 Brickell Key Dr., Suite 504, Miami FL, 33131

ethicawines.com

LUCUMONE
 Vermentino Maremma Toscana DOC

Its name recalls “Lucumoni”, the ancient governors of Heba, an Etruscan city located in
Magliano in Toscana.


