
Gavi del Comune di Gavi 2024

Picollo Ernesto

COUNTRY
Italy

REGION
Piedmont

APPELLATION
Gavi di Gavi DOCG

VARIETALS
Cortese

VINEYARD PHILOSOPHY
Traditional Farming

VINEYARD NAME
Rovereto

CLIMATE
The climate here is much more mediterranean than in the north, 
benefiting from the constant maritime breezes, unique to the 
southern Piedmont.

HARVEST PERIOD
Harvested by hand in mid-September.

VINIFICATION
Fermentation in stainless steel tanks at 64°F.

AGING
The wine is left to rest for 4-6 weeks before being bottled 
and then held in the cellar for 4-6 months before release.  

LONGEVITY
3 Years

# OF BOTTLES PRODUCED
110,000

FIRST VINTAGE PRODUCED
1994

ANALYTICAL DATA

AVAILABLE FORMATS
750 ml

TASTING & PAIRINGS
Appearance: Straw yellow color.
Nose: Notes of florals and tropical fruits like pineapple and peach.
Palate: Full-bodied and rich with concentrated flavors.
Pairings: Pairs well with fish dishes  
Serving Temperature: 53°F

ABV

13.0%

TOTAL ACIDITY

5.7 g/l

NET DRY EXTRACT RES. SUGAR

19.3 g/L 0.5 g/L

SIZE

13 ha

ASPECT

South

ALTITUDE

270
meters

TERRAIN

Hilly

SOIL TYPE

Marly-clay

YIELD

9,000 kg/ha

DENSITY

4,500 kg/ha

CULTIVATION

Guyot

VINE AGE

65 years old


