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From the oldest vineyard, the «Ronco del Mandorlo», comes a distinct white
wine. Plants are over 40 years old and the result is bright and rich with an
unexpected something special.

VARIETY: 100% Cortese.

VINEYARD&SOIL: Located in Gavi, with East exposition. Soil is dominated from Cessola’s Marne and
isincluded in the Piedmont Tertiary Basin. Cortese vines are grown in rich limestone and silty clay soil
that is rich with several minerals and clays such as: dolomite and illites. This lends to the distinguished
structure and freshness.

VINTAGE: The 2022 was surprisingly excellent for the quality and the grape yield although the hot
) and drought weather affected the vines all season long. The winter was out of average, had high
DENONBTl ,Mﬁ\-’,\)\lm,“m“,m\.m temperature and little rain. The budburst occured between the 15th-20th of April, and the season

DEL COMUNE DI GAVI kept going on hot and drought: the North Italy got the hottest summer ever in the last two century.
By late August, little rain enhanced plant physiology and the ripening slowly had the optimum around

the 11th of September.

Cascina delle Monache

WINEMAKING TECHNIQUE: Single vineyard selection, the grapes are carefully hand-picked from a
single vineyard, destemmed and gently pressed. Once the first juice comes out, it goes through a
temperature-controlled fermentation and remains on the lees for achieving the perfect balance of
mouthfeel and flavor.

ALCOHOL: 13,5 % ABV.
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| TASTING NOTE:

COLOR AROMA MOUTHFEEL
light straw ~ ripe apple, white acidity and savory
“g yellow with peach, timus and a ‘@* are full present. The
golden hints. touch of citrus. wine is rich,

harmonic, with
lemon zest and
caramelized sugar
notes.
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