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VITE C()LTE@ La Casa in Collina

CANTINE IN BAROLO Barbaresco DOCG

WINEMAKING PHILOSOPHY

The historical production technique 1s used, blending batches
from areas with different microclimates.

Alcoholic fermentation is traditional, at a temperature of 28-
30°C, and lasts about 20 days.

Malolactic fermentation 1s followed by a period of ageing in
large oak barrels, where the wine spends up to one year.

TASTING NOTES

Colour: ruby red shading to garnet.

Bouquet: very intense and really complex, with scents of ripe
plum and black cherry. Exhibiting powder coffee and tobacco
notes as well.

Palate: rich, generous and subtly zesty. Persistent with sweet and
well-integrated tannins. The finish and aftertaste show notes of
vanilla and cherry.

STATISTICAL INFORMATION

Grape variety: Nebbiolo
Alcohol: 14.0 % vol.
Appellation: Barbaresco DOCG
\ ‘COLLINA Aging: Up to 1 year in large oak barrels
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CANTINE IN BAROLO Barbaresco DOCG
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A floral, quite classic style, showing fresh
roses, red-currant fruit and a touch of licorice.
Medium-bodied with firm, dusty tannins, lifted
acidity and a tight, austere finish.
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1A CASA IN COLLIN:

Perme la collina resta tuttora un paese d'infanzis,
di falo, di seappate e di giochi.
Cesare Pavese

BARBARESCO

DENOMINAZIONE DI ORIGINE, CONTROLLATA
E GARANTITA
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LUCA MARONTI 92 93 Silver Medal
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‘- Juicy and savory, the 2022 Barbaresco opens with lovely
scents of cake spice, violet and ripe berry. Smooth and
polished, the succulent palate features wild strawberry,
Morello cherry, star anise and a dollop of vanilla
accompanied by fine-gramned tannins.
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CANTINE IN BAROLO Barbaresco DOCG

Decanter

91 (05/2024)

Spending up to one year in large oak barrels, this Barbaresco
- a blend of vinevard sites - expresses some wild strawberry
alongside notes of black tea, sous bors and fresh herbs.
Intense and concentrated vet juicy and with beautiful breezy
freshness, this is a great example of why everybody should be
buying Barbaresco 2021s. The tannins are maybe shightly
firm, but it seems to be more the wood than the grape, so give

this more time to harmonise and then enjoy.
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1A CASA IN COLLIN:
Perme la collina resta tuttora un paese d'infanzid,
di falo, di scappate e di giochi.
Cesare Pavese
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Review #KOwine
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Aromas of red berry, dried herb and dark culinary spice
follow over to the savory palate along with notes of bitter
orange and hazelnut. Taut, fine-grained tannins and fresh
acidity provide elegant support and balance.
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