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SCORES & INFO

G a r e s i o
G a v e l l i  n i z z a  d o c g

THE NEW DOCG NIZZA, BORN IN 2014, PRESENTS BARBERA WINES OF THE HIGHEST QUALITY, WHICH MEET THE REQUIREMENTS OF A VERY STRICT DISCIPLINARY.
THE WINE HAS AN INTENSE RUBY ​​RED COLOR. THE AROMA IS INTENSE AND COMPLEX, OF RED FRUIT, TYPICAL OF THE GRAPE AND WITH HINTS OF STRAWBERRY,

CHERRY, BLACKBERRY AND SOUR CHERRIES IN ALCOHOL. ON THE PALATE IT IS VELVETY, HARMONIOUS, FRESH AND WITH SUSTAINED ACIDITY, WITH A
GRANDIOSE AND PLEASANT FINISH. BEAUTIFUL BALANCE BETWEEN FRUITY AROMAS AND ALCOHOLIC WARMTH.




TASTING NOTES
Ruby red color with purple highlights. bouquet typical of the variety. Hints of
blueberry, pomegranate and juniper. The palate is well-balanced, presenting great
structure and freshness. The fruitiness on the palate gives a fulfilling sip. Finish with
a persistent flavor of licorice.

food pairings
Pappardelle with lamb ragù, braised cheek with barbera wine.

vineyard & production info
Vineyard location:
Soil composition:
Training method:
Elevation:
Vines/hectare:
Exposure:
Vine age:
Harvest time:
First vintage:
Production:
Green Status:

Castelnuovo Calcea,  Gavelli vine
Loamy, Limestone
Guyot, Pruning System
250 m/asl
4500
South, East, West
40 Years
First half of October
2018
15,000
Sustainable certified

winemaking & aging
Variety composition:
Fermentation container:
Maceration technique:

Type of aging container:
Length of aging:
Length of bottle aging:

100% Barbera
Stainless steel tanks
Cold Soaking at low fermentation
temperature for 6 days
Large barrels austriand and french oak
18 months
18 months 

technical data
Alcohol:
Residual sugar:
PH level
Acidity:
Dry extract:

14.5%
1,1 g/L
3,45 
5.93 g/L
28,9 g/L

producer profile
Estate owned by:
Winemaker:
Total land under vine:
Total winery production:
Region:

Garesio Family
Gianluca Colombo and Federico Zagami
26 hectares
90,000 bottles/year
Piedmont


