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The Battistina estate is located in Novi Ligure, a settlement of ancient Ligurians. The estate covers a total of 65
acres — 50 acres in the town of Novi Ligure and 15 acres in the town of Gavi. The vineyards extend over hilly slopes
of a unique combination of limestone and clay, with exposure to the Southeast, perfect for the cultivation of white
grape varieties. The special microclimate, soil, and the springtime Ligurian Sea breeze, give the Cortese grape its

unique blend of floral and fruity aromas with elegant mineral, multi-layered structure.

The Cortese grape is extremely ancient, documentation of the wine Gavi dates back only to 1798. The Cortese

grape had been viewed for many years as the prime grape for white wines in the Northwest of Italy.

The wines that state “Gavi del comune di Gavi” on their label can only do so if their fruit comes from vineyards
in the township of Gavi. The “terroir” of this area gives the wine its special character and brings out the best from

the Cortese grape.

GAVI DI GAVI “NUOVO QUADRO” D.O.C.G.

REGION: Piemonte LA BATTISTINA
WINEMAKER: Claudio Manera

VARIETAL: 100% Estate grown Cortese di Gavi
COLOR: Bright lemon-straw yellow
BOUQUET: Fresh citrus and apricot

TASTE: Fragrant acidity and elegant minerality on the

palate with a succulent citrusy and almondy finish Miﬂ“v/vf Z””A/”
VINEYARD SIZE: 15 acres GAVI
CASES PRODUCED: 3,600 (6 Bottle Cases) "'DEL COMUNE DI GAVI
FOOD PAIRING: Hors d'ocuvres, seafood, pesto based PRODOTTO IN ITALIA

dishes and fresh tomato bruschetta

SERVING TEMP: Chilled: 55°F (13°C)
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SELECTION
www.angeliniwine.com



