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TERRITORY

Grassed vinoyards of Cortese grapes, farmad biodynamically, in the Gaviese arenin the Gaviese ares,

‘This is an extraordinary Dolcetto for its elegance, complexity
and longevity. The wine is released later than rival bottlings
and every year the propernty archives a number of bottles to
organize vertical tastings and sell them 10 its best dlients. We
recently had the chance o taste an amazing Ninan 2003:
its fresh and mineral silkiness, enriched by typical tertiary

notes of undergrowth still expressed vibrant youthfulness

MAGICAL CORTESE FROM
THE GAVIESE AREA

Cortese has been widely planted in Piedmont since the
18th century, in Astigiano, Novarese, and especially in the
Alessandnno arca (Tononese and Gaviese). It is preascly
in these lawer areas, in the south-casternmost ‘part of
Predmont, very close to Liguria, that Corntese still reaches its
peak in terms of concentration and repute. Denominations
using the vanetal include: Conese dell'Allo Monferrato
Doc, Monferrato Doc Casalese Conese and Piemonte Doc
Cortese... But the two most significant denominations are
Colli Tortonesi Doc Cortese and especially Gavi Docg,

Bunches of Comese grapes are medium-small sized,
olindncal or pyramidal, compact and with one or two

wings. The grapes are medium-small, shoy, ellipsoidal, with
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Laft to right, Luisa and Giorgio Soldati with their daughter Chiara in front of ripe Cortese di Gavi grapes,
just harvested and ready 1o be pressed

very pruinose, yellow-greenish skin. The plant produces high,
consistent vields and prefers dry climates and good aspect.
[t is subject to parasite attacks hecause of the fragility of its
skin. 1t is harvested quite Tate, during the last fortnight in
September. Cortese produces wines revealing a straw-yellow
colour of varying intensity, fairly strong scents of flowers,
white fruit, fresh almonds and mineral bints, On the palate,
it displays a full, dry, harmonious taste, with clear fruit
sugaestions and a slightly bitter finish of almand.

Yy

far the most important denamination, where Cornese

San Lorenza vineyard delonging to Rossi Coating, located on shows at its very best, is Gavi Docg, The production arca
the famous “terre blancha”(white lands), which are pivotal to ) les. i Iditi Gavi. 10 ot} liti Il si i

TRy wludes, in addition to Cavi, 10 other localities all situane
the nuality of Dalcetto nciudes, n adadton i« avl, LOather localitles SILalex
in the southermmmost part of the province of Alessandna,
on the border with Liguria. All wine styles - Tranquillo,
Frizzante, Riserva, Spumante, Spumante Riserva Metodo
Classico - use single varietal Cortese. Vineyard density is
a minimum 3,000 vines/ha with a maximum vield of 95
g/ha (85 i the cru is stated on the label), diopping W 65
for the Riserva and Spumante Riserva Metodo Classico
versions. Minimum alcohol content is 10.5%, 11% for the
Riserva and Riserva Spumante Metado Classico versions,

Gavi Riserva has to be aged for at least 12 months, of which

6 1n the bottle. Riserva Spumante Metodo Classico needs at
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SCOLCA, THE QUEEN OF GAVI
he company that trandformad Gavt into a great wine s
ost centainly La Scokca The winery, ostablished in 1919
hoasts the nichest history in the area, and has brought

international Lme to this white wine trom Piedmont. It has

been a family business for over eighty vears and it has beer

apahle of renewing itsel! without losing, sght of tradition

ind temitony

Lassa Solkdat, at our request 1old us about the trend for
the best vintages of her Riserva «'Antan and Gavi dei Gavi
Doy, underdining the fact that the company has always had
n for the storage and marketing of old vintages

just fike m France “The 19539 vintage”, sos Mrs Soldat

was A parfoct vintage: high sugar concentration, healthy
prapes, high acidity, [Cis one of the most suitable harvests

for prolonged ageing”™. D'Antan (a parmicular Gavi Riserva

Trangquiliol » |‘.|'!'.'ll\ macerated on its skins, left in contact
with indigenous veasts for many years in steel tanks, then
bottled without being filtered. [t s scented with doed frut

toastex] hazelnuts, flint and candied citrus, confirming the

nal standard of this extraordinay vintage. 1999,

thanks to perfectly Lwvourable weather conditions, promaoted
exccllent apemng in the grapes, which since early September
had already shown good SURSAT levels and solid acility. In

JOO0, a rainy sprng was followed by a long sunny penod:

y heat st

Wigist untl mid Sepiember dry, wi

the tone for the harvet, producing a balanced and stnictuced

LY Antan, mtenscly perfumaed and perssstent
Regarding Gavt di Gavi Docg, 2005 required careful
vincvard management with drastic pruning”™. This wise

0 of the

decision, together with the favourable loca

vinevard, kept the grapes healthy and allowed nipening to

occur unhundered. In 2006 there was a high percentage of

unpollinated flowers, which caused sparse, yet healthier
bunches. Finally 2007: «ill young but already memorable

ol in structured, concentrated Gavi wine
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A portrait of the Soldati famuly; from the left
Chiara, Giorgio and Luisa



