
 
 
Gavi del Comune di Gavi DOCG Manenti  
 
The grapes for this wine come from the vineyards located within the municipality of the town of 
Gavi, the classic and most vocated Gavi DOCG production area. Gently sloping, South, South West 
and South East facing hill set in a previleged position between the Ligurian Sea and Appenines. 
Temperature swings (hot and dry days and cool nights) is a determinant factor for greater flavor 
complexity. Meanwile calcareous marl soil gives this wine a pleasant mineral crispiness. Thanks to 
these characteristics, Gavi del Comune di Gavi Manenti has a good conservation in time and can be 
enjoyed quite fresh and fruity even after 10 years if kept in a proper manner.  
 
Grapes 
100% Cortese 
 
Winemaking 
The grapes are harvested usually in mid September; the grapes are soft 
pressed and the juice is  stored in stainless steel refrigerated tanks where, 
a long fermentation starts. The wine is fermented very slowly for about 2 
month. As the wine begins to ferment and heat up the temperature is slowly 
lowered reaching at the end of this process 10°C.  After about 8 weeks the 
must reaches 12,5 % of alcohol content and then, the temperature is cooled 
down further and  the wine is filtered.  
 
Ageing 
2 months in stainless steel tanks and two month in the bottle 
 
Technical data 
Alcohol Content: 12,5%  
Total acidity in tartaric acid: 5.1 gr/lt 
Residual Sugar: 3,8 gr/lt 
Production: 100.000 bottles a year 
 
Organoleptic characteristics 
It is pale straw yellow with slight golden brim. 
It has a bouquet of clear floral overtones and captivating hints of pineapple, 
apricot and peach. Lovely and fresh on the mouth with marked traces of apple. 
On the palate it is pleasant and round with an excellent balance  and a lingering   
mineral finish. 
 
Food matching 
Pairs well with seafood and fish, great with hot and cold appetizers white 
meat and creamy sauces.  


