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Bisson wines were born in the early days of 1978 when Pierluigi Lugano, then a master of art and well-known sommelier, aware of 
the potential that he sensed being hidden in the harsh wines of local Ligurian farmers, decided to try the "adventure" of rediscovering 
the grapes of Levante and the Ligurian Riviera. He begin to buy small batches of grapes from the farmers scattered throughout the 
area and vinified them in his own cellar, carrying out, with modern winemaking techniques, numerous experiments to understand 
how to treat local grapes.  Lugano’s efforts paid off, and he succeeded in almost single-handedly reviving the autochthonous Ligurian 
wines that had practically disappeared.  

After a few years of vinifying purchased grapes, Pierluigi acquired and planted his own parcels to achieve full viticultural control.  
Continuing his quest, Lugano has recently built a spectacular new cellar and winery at the foot of one of his Vermentino vineyards.  
Pierluigi’s latest challenge, which he is facing with extreme conviction, is to cultivate vines with the strictest limitations of pesticides 
and other synthetic treatments, to guarantee the greatest degree of quality and authenticity in all the wines of Enoteca Bisson.

Viticulture:

• Farming: Lutte Raisonnée pursuant to Italian law 1078, with 
some biodynamic practices

• Treatments: Synthetic treatments only when necessary, other-
wise copper and sulfur

• Ploughing: Annual ploughing/hoeing to maintain vineyard

• Soils: Sandstone-clay and gravel

• Vines: Planted at 5,000 vines/ha on steep, terraced vineyards 
overlooking the Mediterranean. 

• Yields:  Controlled with severe pruning, debudding, and 
deleafing

• Harvest: Entirely manual, in 15 kg crates; usually from late 
August to the end of September

• Purchasing: Estate fruit and fruit purchased from growers 
with whom Pierluigi has worked for decades

Aging:

• Élevage: Wines spend 6-8 months in stainless-steel tanks.

• Lees: Wines remain on their fine lees during élevage.

• Fining and Filtration: Wines are unfined and cross filtered.

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.

Vinification:

• Fermentation: Wines ferment with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Extraction: Wines remain on their lees without bâtonnage.

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Malolactic Fermentation: Blocked via sulfur
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Glera Frizzante

At a Glance:

• Appellation: IGP Marca Trevigiana

• Uvaggio: Glera (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 11%

• Average Residual Sugar: 2-3 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From steeply-sloped 
parcels in the Valdobbiadene 

• Soil Types and Compositions: Glacial deposits of sandstone 
and limestone

• Vine Age, Training, and Density: 40 years old average age, 
trained in Guyot and planted at 10,000 vines/ha

• Average Yields: 135 hl/ha

• Average Harvest Date and Type: Exclusively manual, usually 
in September

In The Glass:

For many years now, Lugano has worked with his good friend 
Eli Spagnol of Torre Zecchei in the élite Valdobbiadene district 
of the Veneto. In a sea of vapid, overly sweet Prosecco, this friz-
zante stands out proudly. Spagnol is in charge of a mere 30 ha, 
and our wine is hand-harvested from steep hillside vineyards in 
the DOCG zone of Valdobiaddene. The wine has just 2 g/l of re-
sidual sugar—a bone-dry offering that stands in sharp contrast to 
its many cloying peers. Clean, bright, and refreshing, it presents 
notes of acacia honey, white flowers, crunchy green apples, and 
tart nectarines atop a subtly mineral underlay.

In The Cellar:

• Fermentation: Wines ferment with selected yeasts for c. 10 
days in stainless-steel tanks; wine sees secondary fermentation 
with selected yeasts and concentrated grape must in Autoclave.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off of its gross lees during fer-
mentation and is filtered prior to secondary fermentation.

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 2-3 months in tank before second fermentation

• Press Wine: Blended after pressinig

• Fining and Filtration: Bentonite fined, cartridge filtered

• Sulfur: Applied at harvest and after fermentation, 40 mg/l 
total sulfur
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Bisson Çimixà L'Antico

At a Glance:

• Appellation: DOC Portofino

• Uvaggio: Çimixà (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From vines planted 
in sloped parcels in the Tenute di Trigoso (near Sestri Levante) 
and the village of Campegli (near Castiglione Chiavarese)

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

A true obscurity, indigenous Çimixà was on the brink of extinc-
tion in the 1970's when a local pastry chef sourced a mere 500 
vines purported to be Çimixà and planted them together in a 
single plot. While the family resemblance is undeniable, Pierlu-
igi’s “L’ Antico” (“the ancient one”) bottling stands apart from 
his others in its balance of elements and its texture. Though there 
is no shortage of salinity, it is the sumptuous mouthfeel of the 
Çimixà that grabs the attention first. Furthermore, while it is just 
as driven by minerality as its brethren, “L’ Antico” is character-
ized more by chalk than by brine, and the wine overall possesses 
a greater sense of heft and solidity.

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.
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Vermentino Vigne Intrigoso, Golfo del Tigullio

At a Glance:

• Appellation: DOC Portofino

• Uvaggio: Vermentino (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From vines planted 
in the steeply terraced vineyards surrounding the commune of 
Trigoso, east of Sestri Levante

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

The steeply terraced vineyards of Trigoso produce low yields and 
a full bodied wine with mint, mineral, and tea leaf flavors; the 
armotic intensity and the rich, golden color are produced from 
extensive lees contact during the fermentation and elevage

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.
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Vermentino Vignearta, Golfo del Tigullio

At a Glance:

• Appellation: DOC Portofino

• Uvaggio: Vermentino (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From sloped parcels 
in the village of Campegli, just west of Castiglione Chiavarese

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

This is a more elegant expression of Vermentino, leaner than the 
Intrigoso” but with great complexity, showing bright acidity, 
brilliant length and strong minerality leavened by notes of citrus, 
almond, and licorice.

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.
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Pigato

At a Glance:

• Appellation: IGT Colline del Genovesato Bianco

• Uvaggio: Pigato (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From sloped parcels 
in the communes of Trigoso near Sestri Levante and Verici near 
Casarza Ligure

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

Quite limited in production as it is difficult to produce and even 
more difficult to find the “true” variety, Bisson's Pigato is a wine 
of finesse, without the body of the preceding whites but with 
unique and intriguing flavors.  It pairs exceedingly well with the 
fish married to herbs traditional to Lugurian cuisine. The wine 
is bottled in the spring following the harvest and rarely gets a 
chance to show its aging ability since the precious little quantity 
that is produced is consumed within the year!

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.
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Bianchetta U Pastine

At a Glance:

• Appellation: DOC Portofino

• Uvaggio: Vermentino (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From vines planted 
in the steeply terraced vineyards surrounding the commune of 
Trigoso, east of Sestri Levante

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

The term U Pastine is from the Ligurian language, indicating a 
very special product, appropriate for this rare white grape found 
only in Liguria. Lugano has saved several parcels from extinction, 
from which he creates a truly unique white wine that is delicate, 
lively, and satisfying. Filled with vibrant minerality, it is partic-
ularly delightful when married to the white-fleshed fish that 
frequent the shores of this part of Liguria … the bianchetti, the 
nasello and tiny, exquisitely flavored langostino.

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.
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Marea Cinque Terre

At a Glance:

• Appellation: DOC Cinque Terre

• Uvaggio: Bosco (60%), Vermentino (20%), and Albarola 
(20%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From south-facing ter-
raced vineyards in Volastra, near Riomaggiore in Cinque Terre

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Pergola trained, 4,500 
vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

Pierluigi Lugano opts to leave this cuvée on the lees for an ex-
tended period of time, respecting the old traditions of the region. 
The result is a full-bodied, earthy wine of immense character, al-
most briny, with a deeper golden tint to its color than is found in 
his other whites and marked by the aromas of heather, broom, 
and juniper.

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 2-3 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.
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Ciliegiolo, Golfo del Tigullio

At a Glance:

• Appellation: DOC Portofino

• Uvaggio: Ciliegiollo (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From sloped parcels 
in the village of Campegli, just west of Castiglione Chiavarese

• Soil Types and Compositions: Sandstone-clay and gravel

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha

• Average Yields: 

• Average Harvest Date and Type: Entirely manual, in 15 kg 
crates; usually from late August to the end of September

In The Glass:

Ciliegiolo is a traditional red grape variety that is rarely seen. Pie-
ro Lugano vinifies it to showcase its light and fruity character. 
When presenting it, we group this wine with our classic series 
of Rosés as it is released in the spring following the prior year’s 
harvest. It is vinified dry, tastes of red cherry and wild berries and 
its brilliant cherry color is a particular joy to behold.

In The Cellar:

• Fermentation: Wine ferments with selected yeasts in stain-
less-steel tanks after destemming, 4-5 days of skin contact, and 
pressing.

• Pressing: Pneumatic pressing

• Time on Lees: 6-8 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6-8 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cross filtered

• Sulfur: Applied after fermentation and at bottling, c. 16 mg/l 
free sulfur.


