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GAIA&REY 2014 

 

NEW RELEASE  

A cool vintage which gave birth to surprisingly age-worthy white wines. 

 

Climate and harvest 

The 2014 vintage will be remembered as one of the most complex and yet surprising 

of the last ten years. A mild winter with no snow has been followed by an equally 

dry spring, which showed temperatures on average. Due to these conditions, the 

flowering took place 10 days earlier than usual. The 2014 summer has been a humid 

one, with 22 rain showers during July. The peculiar humidity of the 2014 led to an 

intense labor work in the vineyard in term of canopy management, diseases 

monitoring and grassing management. The two weeks of September have been 

colder than usual, with a considerable diurnal temperature variation.  

In the second part of September the weather improved, showing long and dry sunny 

afternoons. The coolness of the summer and of September, together with a strict 

selection of the grapes, led to a complete phenolic ripeness of the grapes. The 

harvest of the Chardonnay began on September 15
th

 
 
and ended on September 16

th
. 

The grapes brought into the winery were healthy and showed great freshness. 

Thanks to the healthiness of the grape the fermentations started naturally and 

proceeded slowly and steadily. 

 

Tasting notes 

The 2014 Gaia&Rey is characterized by a fine structure and balanced acidity. The 

bouquet opens with notes of flint and limestone, both function of the great mineral 

content of this wine. The structure of the palate is vertical and deep. It needs time in 

the glass to show more peculiar earthy notes of fresh stone fruit, citrus fruit and 

light spices. Long lasting sweet finish, refreshing. 

 

Vineyards 

Mainly in Treiso and Serralunga. 

 

Appellation Langhe D.O.C. 

 

Grape varieties 

100% Chardonnay. 

 

Winemaking method 

Fermentation and ageing in oak for six-eight months. 

 

First vintage produced 1983. 

 


