
Production area
The vineyards of Tenuta La Giustiniana are 

in Rovereto district, Gavi, Piedmont.

Production area
La Giustiniana vineyards in Rovereto di Gavi, 

Piedmont.

Soil
Alluvial gravels alternated with clays rich in 

iron.

Grapes
Cortese 100% Guyot trained.

Harvest
In the first 15 days of September.

Vinification
Soft pressing, fermentation with teperature
control. After 9 months sur lies, the wine is

bottled in late psring.

Color
Straw yellow with light green reflections.

Aroma
Intense and complex, with fruity and mineral

notes.

Taste
Distinctive and elegant, structured with a 

bitter and subtle vein.

Pairings
Appetizers, clams, fish and shellfish main

courses. Serve at 10/12°C..

The top of La Giustiniana range. Complex, elegant and persistent with 
a remarkable aging capability.

TENUTA LA GIUSTINIANA S.r.l. SOCIETA’ AGRICOLA
Fraz. Rovereto, 5 – 15066 GAVI (AL)
Te. +39 0143 682132     Fax. +39 0143 682851
www.lagiustiniana.it     info@lagiustiniana.it

C.F. / P. IVA 01574100069
Capitale sociale: €1.040.000,00

CCIAA di Alessandria REA: AL-170518
N. Iscrizione Registro Imprese di Alessandria: 01574100069

GAVI DOCG DEL COMUNE DI GAVI

MONTESSORA


