VITE COLTE, Essenze f

CANTINE IN BAROLO Barolo del Comune di Barolo DOCG

WINEMAKING PHILOSOPHY

The grapes come from vineyards in the municipality of Barolo,
at alutudes between 280 and 380 metres above sea level. The
solls are of marine sedimentary origin, dating back to the
"Piedmont Tertiary Basin", and are characterised by the
presence of sedimentary calcareous-clay marl, alternating layers
of marl and sand or sandstone, with a prevalence of Sant'Agata
Marl (silty grey clay-based sedimentary rock, which can
sometimes be bluish and contains varying quantities of
limestone). This terroir produces wines which become elegant,
aromatic and balanced within 3-4 years. Harvesting 1s followed
by alcoholic fermentation, with maceration on skins for about
20 days. Malo-lactic fermentation takes place in steel. The wine
then ages in oak barrels up to 24 months.

TASTING NOTES

Colour: red, tending towards garnet.

Bouquet: intense and complex, with notes of violet, vanilla,
tobacco and goudron.

Palate: dry and warm, with great body and structure. The
lingering persistent finish reveals ripe black and red fruit and an
evident balsamic note.

STATISTICAL INFORMATION

Grape variety: Nebbiolo
{ Alcohol: 14.50 % vol.
oo g0 Appellation: Barolo del Comune di Barolo DOCG
;Essenli“ 5 B Aging: Up to 24 months in oak barrels.
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CANTINE IN BAROLO Barolo del Comune di Barolo DOCG
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Delicate Barolo with violets, fresh roses, red
fruit and subtle spices. Light- to medium-
bodied, it shines with crisp acidity on the firm,
crunchy palate.

Kerin O'Keefe
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Barolo del Comune di Barolo DOCG
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The elegant 2020 vintage 1s the best version I've had to
date of Vite Colte’s Barolo del Comune dr Barolo
Essenze. It opens with alluring scents of cherry cobbler,
fragrant blue flower, leather and baking spice. On the

»ess e w2 supple, savory palate, taut, refined tannins accomparny
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