
vintage: 2017
producer’s vintage notes: “The 2017 vintage is characterized by a long, dry 
summer where precipitation was scarce. To accommodate these meteorological 
conditions, certain specific agronomic practices that would preserve freshness in 
the soils and the grapes were strategically employed. These measures included 
oxygenation of the roots, prevention against direct sunlight on the plants to avoid 
burning and peeling and a delay in thinning to minimize damage to the clusters. 
All of this resulted in a smaller harvest of Cortese grapes, but ones that were in 
perfect conditions that took place approximately two weeks in advance.
This year’s Gavi “Rovereto” has intense notes of flowers, peaches, melon and minerals 
in the nose. While the mouthfeel is full and long balanced with a pleasant acidity that 
finishes with enjoyable minerality. The harvest took place from September 4th to the 
9th.” Stefano Chiarlo, winemaker

grape variety: cortese
municipality: : Gavi
first vintage produced: 1996
vineyard: Rovereto
surface area of the vineyard:. 5 Ha
year planted: 2003
soil: dark red clay marl with the presence of stone
vineyard exposure: southeast 
vineyard elevation: 400-500  AMSL.
method of cultivation: Guyot
vines per hectare: approximately 4,500
yield: very low yield; thinning of excess bunches at end of summer, leaving an 
average of 6/7 bunches per vine
harvest: manual harvest, preceded by summer thinning of excess bunches of grape
vinification: a portion of the grapes are subjected to cold pressing to obtain 
the perfect expression of the specific aromas. Soft pressing and fermentation at a 
temperature between 16 and 18°C.
refinement: aged for at least 5 months with its yeast in steel tanks before 
refinement in the bottle
colour: straw yellow with green hues
nose: intense, elegant, persistent with notes of white flowers, golden apple, chive 
and minerals 
taste: well-structured, fragrant and a pleasingly long, round savoury finish 
accompanies: spaghetti with fruits of the sea, swordfish carpaccio, veal tartar 
alcohol: 12.95% | acidity: 5.90 g/l | ph: 3.19
serving temperature: 10-11° C
bottle sizes: 0,350 l. - 0,750 l. - 1,5 l.
closure: cork
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Rovereto


