
CA’ LOJERA
‘RAVEL’ PASSITO

Color: White

Area of Production: Lombardia, Italy

Varietals: 90% Turbiana; 10% Malvasia

Soil: White clay

Farming Practices: Organic

Yeast: Indigenous

Fermentation: Grapes are picked and dried before                          

fermentation in large barrique

Aging: For a minimum of six months

Aromas of ripe tropical fruit, spice, and vanilla. 
Well-balanced and elegant, it pairs excellently with 
mature cheeses and fruit-based desserts.


