Ascheri

Gavi di Gavi DOCG 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75c¢l

2024

12.5%

Cortese (100%)
Natural Cork
55026124

White, Crisp, Dry and

Refreshing
Italy
Piemonte

Sulphur

Vegans, Vegetarians

Natural Cork
3.23

5.48g/l Tartaric
1.55¢/I
55026124
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WHITE ITALY PIEMONTE SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE
Fragrant and fresh Gavi, like a northern Italian

meadow: wild flowers, leaves, grass and
citrus.

VINIFICATION

Harvested between 14th/20th September
2015, the grapes are fermented for about 15
days at 20°C in stainless stell vats. Then the
wine stays 4 months on the fine lees.

FOOD MATCHING

Shell fish hors d’oeuvres, fish and clear
soups. Excellent as aperitif.

Enotria&Coe



