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BOSIO FAMILY ESTATES GAVI
BELCOLLE BOSIO Lkiex Bosie D. O. C. G‘.

3 DESCRIPTION
WINE DATA | The nose and palate on this very pale white wine

show clean and crisp floral overtones and
Producer | captivating hints of pineapple, apricot and peach.

| — Luca Bosio
@:,‘:g,%?&;’i’ﬁ WINEMAKER NOTES
F &1 Region | The Cortese grapes for this wine come from
| A, Piedmont | Vvineyards located in Gavi and Tassarolo villages at
4 \ 100-to-200 feet above sea level (in the
southeastern part of Piedmont, close to the city
CLT;;é of Genoa and the sea). The average age of the

vines is 20 years, and they are grown on
. .. southeast-and-southwest-facings, in sandy soil.
Wine Composition | e, harvesting, the grapes spend 24 hours at

100% Cortese | oy temperature in contact with the skin to

mreei increase the complexities of the aroma. They are
ca Alcohol | then pressed, and the must is fermented in
TS 12.5% | temperature-controlled steel tanks. The wine
o spends three months in contact with its own
+8 Total Acidity | yeasts after fermentation. There is a final three
Luch 5.5 G/L | months aging in the bottle before shipping.
3
CA% Residual Sugar S E RV.I N G HINTS . '
22G/L This wine is a great accompaniment to whlte
,r, ;Inez:]tsf ILke chicken, as well as pork, and white-
esh fishes.
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