VITE COLTE,  Valdolmo
CANTINE IN BAROLO Langhe DOC Nebbiolo

WINEMAKING PHILOSOPHY

The Nebbiolo grapes used to produce this wine
come from vineyards grown on sandy soils with a
yiTE COLTE, low lmestone content, which yield an elegant
wine of great finesse. Vinification 1s traditional,
with a maceration of 12 to 15 days and a portion
of whole berries. Malolactic fermentation
follows, along with ageing in steel until bottling.

TASTING NOTES

Colour: ruby red.

Bouquet: very fine and delicate, with notes of red fruits.

Palate: well balanced, with a silky tannic texture leading to a
persistent finish.

STATISTICAL INFORMATION
Grape variety: Nebbiolo

Alcohol: 13.50 % vol.

Appellation: Langhe DOC Nebbiolo
Maturation: in steel for 6 to 8 months
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Denominazione di Origine Controllata

NEBBIOLO

LANGHE - ~ ‘ MONFERRATO

Vite Colte, via Bergesia 6, Barolo (CN) | +89 0173-564611 | www.vitecolte.it | info@vitecolte.it


http://www.vitecolte.it/
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