
CORTESE DI GAVI DOCG 
Piemonte, Italy

OVERVIEW
The Pio Cesare family’s unique winemaking method stresses minimal intervention 
to produce wines of particularly supple flavor expression. A ceaseless devotion to 
the individuality of each of the region’s wines informs Pio Cesare’s choices in the 
cellar: shorter maceration, separate lot fermentation, judicious selection for barrel 
and large cask aging, and bottling schedules determined by the ideal structure 
of each wine. This allows Pio Cesare to craft wines of varying weight, ageability 
and drinkability as determined by the vineyard rather than market fashion.

Year after year, the wines of Pio Cesare are recognized for their consistency and 
regional expression. From world-class Barolo and Barbaresco to crisp Cortese and 
sweet Moscato, the wines of Pio Cesare offer exceptional quality and variety.

WINEMAKING
The grapes for the Cortese di Gavi are sourced exclusively from hillside vineyards 
in very selected locations of the Gavi area, belonging to families who have been 
producing their grapes for Pio Cesare for generations and who have worked their 
vineyards according to the family’s strict quality controls. Slow fermentation takes 
place at low temperature in stainless steel tanks on the lees for four months. The 
wine is kept in stainless-steel tanks at low temperatures until March after the har-
vest when it is bottled.

TASTING NOTES
There are flavors of ripe fruit along with freshness and a clean spicy fragrance. The 
wine has good complex flavor and is smooth, silky, rich and slightly aromatic. It is 
meant to be consumed young but it can age in the bottle for up to three years.

VARIETALS: 
100% Cortese

WINE ALCOHOL: 
14.5%

AGING: 
In stainless steel tanks 

with extensive lees contact

RECENT ACCOLADES

91
POINTS

90
POINTS

Always an outstanding Gavi with lemon, pear and citrus aromas and 
flavors. Medium body. Creamy and dense. Fresh finish. Drink now.

This lovely white has delicate aromas suggesting white spring flower, 
Bartlett pear, citrus and a whiff of wet stone. Linear and bright, the 
palate offers yellow peach, lime, bitter almond and a hint of saline 
accompanied by tangy acidity.
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This is a versatile wine for the table and early drinking. – 


