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GAVI denominazione di origine controllata e garantita 

DEL COMUNE DI GAVI 
SORÍ DELLA MONACA® 2023 

Beautifully crafted from Cortese grapes spanning the best selection across the 

vineyards. This wine includes high quality dry-farmed grapes, it rappresents the 

craftmanship, patience and passion of our expertise. 

The end of our wait is your reward. 

VARIETY: 100% Cortese. 

VINEYARD&SOIL: Located in Gavi, with South-West and West esposition. Soil formation is date 

back in mid Miocete era, around 14-16 millions years ago. it is dominated from Cessole’s Marls 

and is within the Piedmont Tertiary Basin. Cortese vines are grown in limestone and sandy soil 

that are rich with several minerals. This lends to the distinguished structure and sapidity of our 

own wine. 

VINTAGE: The year 2023 was a continuation of the previous one; indeed, winter confirmed itself to be very dry and warm. 

Due to the mild temperatures, the vines sprouted early. By the end of March, the first buds were observed. Rainfall only 

occurred in May, allowing the plants to grow and face the hot season. Subsequently, the season continued with 

temperatures around average but dry. August was scorching, with temperatures exceeding 40°C. Thanks to the arrival of a 

disturbance at the end of the month, soil moisture levels returned to normal, encouraging ripening. We were able to harvest 

our Cortese grapes between the 9th and 10th of September at their peak. 

These years increasingly raise awareness of how water is a precious asset for the entire ecosystem and for our lives. 

 

WINEMAKING TECHNIQUE: Grapes are dry-farmed and carefully selected for hand-picking in harvest. The bunches are 

crunshed and enjoy 12 hrs of cold maceration in concrete tank before a delicate pressing.  Must ferments in stainless steel 

vat and ages for 4-5 months and their natural yeast to achieve a natural equilibrium and elengant mouthfeel before the 

bottling.   

ALCOHOL: 12,5 % ABV. 

TASTING NOTE: 

COLOR 

pale yellow with 

golden hints. 

AROMA 

fine and delicate floral notes, 

ripe apple, aromatic herbs, a 

hint of honey. 

MOUTHFEEL 

the freshness balances the 

minerality, which expands the 

palate and the long almond finish. 
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