PRODUCT OF ITALY

Vi, S¢o., Inc.

Wine Importer & Distributor

\ GAVI DOCG CASCINA RADICE

M Denomination : D.0.C.G.
,{; Variety : Gavi
’ Color: White
Alcohol content:  12% Vol.
Bottle size : 750 mi

Production area: Piemonte

Vintage period: middle of September
Fermentation: short contact of the fruit juice with the berry skins for a
better extraction of the aroma and then a cool and controlled fermen-

tation for 6 days.
oo Aging: 4-6 months in steel tanks at a controlled temperature of 16°C.
%@ Technical specifications: Natural cork, capsule in polylaminate, front
( Ny and back label.
e Characteristics:
Colour: straw-yellow with greenish sparkles
Gavi Bouquet: soft, elegant and rich in fruit nuances
B D oo conTRERly Flavour: rich, settled and harmonious, with a long lasting finish
NADY ¢ Pairing: Best enjoyed with all kind of fish and seafood, white meat and

rice dishes
Tasting Temperature: 8-10°C
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