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Reva Langhe Sauvignon DOC
Winery: REVA
Category: Wine – Still – White
Grape Variety: 50% Sauvignon Gris and 50% Sauvignon Blanc
Region: Montforte d’Alba / Piemonte/ Italy
Vineyard: Novello “Ravera” subzone and Diano d’Alba
Winery established: 1867, renovated in 2010 with new ownership
Feature: Organic

Product Information
Soil: Calcareous – Clay, and Sandy - Clay
Vinification & Yield: Manual harvest in early hours of the morning, taken to cold storage. After 72 hrs. at
32F they were taken to the cellar and softly pressed, left in contact with skins for 8 hours, followed by
pressing and natural decantation. Fermentation in 30% used barrels and 70% steel. Merged in January
and bottled in March.
Tasting Note: A blend of Sauvignon Blanc and Sauvignon Gris, which exudes grapefruit, passion fruit,
nectarine, white peach, white flowers and herbs. Bright on the palate with fine length and a mineraltinged finale.
Production: 5,000 bottles

Producer Information
Reva is the project of Miro Lekes, owner of the winery and of it’s beautiful vineyards in the Cru Ravera in
Monforte d’Alba and in the district of San Sebastiano. Enologist is the young and talented “Langarolo”
Gian Luca Colombo. Reva manages vineyards in some of the most important Langhe Crus: Ravera in
Novello, Lazzarito in Serralunga and Cannubi in Barolo. There are currently 18.5 acres in production, of
which 10 are cultivated with Nebbiolo, 3.5 with Barbera, 2.5 with Dolcetto and 2.5 with Sauvignon. All
the vineyards are cultivated organically. Reva only works with people hired by them, no cooperatives, to
everybody involved in the vineyard management 365 days/ year. This is the only way to take fully care of
the vineyard and follow every stage of its life. Every wine made at Reva is a direct consequence of what
happens in the vineyard. Gian Luca Colombo is one of the most promising winemaker in Langhe and Italy
in general. Awarded with “OICCE” price in 2009 as best young wine researcher. His experience from
2003 on with some of the best wineries in Barolo and Italy in general. In 2014 “Gambelli” awarded as
best young Italian winemaker. His wine approach: only on expressing the vineyard’s quality without any
interference by protocols. Follow the wine, don’t manage it!

