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VITE COLTE,  Valdolmo
CANTINE IN BAROLO NCbbiOl() d’Alba DOC

WINEMAKING PHILOSOPHY

The Nebbiolo grapes destined to produce this wine come from
some vineyards planted m sandy soils with virtually no
limestone, that can give an elegant wine, even when young.
Vinification is traditional, with 15 days' maceration.

This 1s followed by malolactic fermentation and ageing in
stainless steel vats for about 12 months.

TASTING NOTES

Colour: ruby red shading to purple

Bouquet: remarkably fine and delicate, with hints of vanilla,
bitter licorice and graphite.

Palate: well balanced with a dry and subtle zesty fnish.
Exhibiting well-integrated tannins and vanilla and ripe plum
VITE (COLTE, scents.

STATISTICAL INFORMATION

' ,- Grape variety: Nebbiolo
f Alcohol: 18.50 9% vol.
Appellation: Nebbiolo d’Alba DOC

Aging: 12 months in steel.
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NEBBIOLO D'ALBA
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VITE (COLTE, Valdolmo 2024 :
CANTINE IN BAROLO Nebbiolo d’Alba DOC
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All about understated finesse, the 2024 Valdolmo
has delicate aromas recalling forest berry, blue
Hower and spice. On the linear, refined palate,

polished tanmins accompany dried cherry, bitter

orange and nutmeg.

VITE COLTE,

(Velidoirno
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VITE C()LTE@ Valdolmo 2023
Nebbiolo d’Alba DOC

CANTINE IN BAROLO

Kerin O'Keefe
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The elegantly structured 2023 Valdolmo is spicy
and high-toned, featuring aromas of dark exotic
spice, ripe dark-skinned berry, dried herb and Dlue
Hower. It’s savory and bright, featuring flavors of

Juicy Morello cherry, orange zest, star anise and
mint.

VITE COLTE,
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Crushed blackberries, dark fruit compote, dried

(/ A fé // e ﬂOWGFS and licorice on the nose. ‘Tbe p;z];z{e IS
lightly chewy yvet not austere, with a mednum
NEBBIOLO D'ALBA body, good fruit concentration and velvety

DENOMINAZIONE DI ORIGINE CONTROLLATA

tannins. Firm and textured.
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