GIOVIN RE

Bolgheri Bianco - D.O.C.

Wine born from a sudden intuition “it was while tasting the
grapes in harvest and finding its aromatic richness extraordinary
that decided to vinify this Viognier in purity”, the GiovinRe
confirms its value year after year. The Viognier vineyard was
planted in 1997 to enrich the blend of Costa di Giulia. Then, in 2000,
Giovin Re was born: a pure Viognier expression in a typically
Mediterranean style, both fresh and generous.

Grape varieties
Viognier 100%

Harvest period
Last two weeks of August.

Vineyards

Vignanova

Vinification

The grapes are harvested in two stages: a first more acidic
harvest and the second when fully ripe. Pressing is whole cluster.
The must is then decanted 3 days at 5 degrees and racked. After
inoculation of the yeasts at the first signs of fermentation, the
wine is racked into barriques, cement and amphorae. Here it
undergoes alcoholic fermentation and remains until January
without malolactic fermentation. Frequency and duration of
batonnage are assessed through frequent tastings.

Once blended, it rests for 2 months in stainless steel before
bottling.

Fining

Stored 6 months in the bottle before being put on sale.

Longevity
Up to 15 years. B
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