
TASTING NOTES

STATISTICAL INFORMATION

WINEMAKING PHILOSOPHY

Colour: red, tending towards garnet.

Bouquet: intense and complex, with notes of dried flowers, like

rose and violet, as well as vanilla and tobacco.

Palate: dry and warm, with good body. The long finish reveals

ripe fruit and berries, along with balsamic notes.

The grapes come from vineyards in the municipality of

Serralunga d’Alba, at altitudes between 330 and 410 metres

above sea level. The soils 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. These

soils feature the "Lequio Formation" characterised by evident

layers of sand alternating with sandstone and marl. This terroir

produces alcoholic wines, with important tannins, good

structure and a long cellar life. Harvesting is followed by

alcoholic fermentation, with maceration on skins for about 20

days. Malo-lactic fermentation takes place in steel. The wine

then ages in small oak barrels for 24 months. This is followed

by a further twelve months in the bottle before release for sale.

Grape variety: Nebbiolo

Alcohol: 14.0 % vol.

Appellation: Barolo del Comune di Serralunga d’Alba DOCG

Aging: 24 months in oak barrels

Growing Region: Municipality of Serralunga d’Alba

Vite Colte, via Bergesia 6, Barolo (CN) | +39 0173-564611 | www.vitecolte.it | info@vitecolte.it

Essenze

Barolo del Comune di Serralunga

d’Alba DOCG

http://www.vitecolte.it/


Vite Colte, via Bergesia 6, Barolo (CN) | +39 0173-564611 | www.vitecolte.it | info@vitecolte.it

Essenze 2016

Barolo del Comune di Serralunga

d’Alba DOCG

93 (01/2021)

Extremely perfumed with plum, meat and flowers that

follow through to a full body with chewy, dusty tannins

and a fruity finish. Yet so fine. Plenty of structure. 

Typical for the region. Give it three or four years to 

soften. Best after 2024.

90 (02/2021)

Vite Colte is a premium line including three commune-

designate Baroli. The Serralunga bottling comes from various

vineyards in the district ranging between 330 to 410 metres

above sea level and is aged in small oak barrels. Dark forest

fruit is tinged with leather and tar in this robust, sombre red. 

It‘s very structured, with thick chewy tannins requiring some

time to loosen up. The finish trails off with hints of spice. 
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Essenze 2015

Barolo del Comune di Serralunga

d’Alba DOCG

Gambero Rosso 

Vini d’Italia

Due Bicchieri

93 (04/2020)

This is really chewy and intense with dark fruit and dried 

mushrooms, such as porcini. It’s full-bodied with depth and 

intensity. Some flowers as well. Sweet, ripe fruit at the end. 

Very well done this year. Drink after 2022.

17/20 PUNKTE 

91

91 (12/2021)
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Essenze 2013

Barolo del Comune di Serralunga

d’Alba DOCG

MUNDUS VINI 

GOLD MEDAL

92

91

WOW

GOLD MEDAL

LUCA MARONI

90

FACCINO DOCTORWINE 95

93 (02/07/2021
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