Gavi di Gavi DOCG

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Enrico Serafino
Giuseppe Caviola
1878

Italy

Piemonte

Gavi di Gavi DOCG

100% Cortese
Clay and Limestone

250 Meters

Fermented in stainless steel tanks under
temperature control

Matured in stainless steel on the lees
until bottling.

13%

Pale straw yellow with greenish
highlights. Distinctive, subtle fragrance
lifted by florality. Soft and fragrant on
the palate, with attractive body.

Appealing savouriness and freshness.
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145 Huguenot Street Suite 409 New Rochelle, NY 10801

T. (914) 235-8080 F. (914) 819-0403

info@enoclassica.com
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