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The Vite Colte chardonnay vineyard. (Photo: Vite Colte)

Located in the heart of Barolo, it would be surprising indeed if Vite Colte was not best known for its Barolo, Barbaresco,

Barbera and Roero arneis white.

And indeed with their 300 hectares of vineyard in prime Barolo real estate, the 180 winegrowers who belong to Vite Colte

contribute a proportion of their own estate to the project, which is overseen by vineyard manager Daniele Eberle and

winemaker Bruno Cordero. Altogether, Vite Colte produces around 1.2 million bottles.

There’s another reason its sparkling Alta Langa Brut isn’t better known – yet. While already making the sparkling styles of

Brachetto d’Acqui DOCG Il Furetto and Moscato d’Asti DOCG la Gatta, along with a Piemonte Moscato Passito DOC la Bella
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Estate, Vite Colte only released their traditional method 2016 Alta Langa DOCG for the first time in February this year.

Some 15,000 bottles of spumante are made from pinot noir and chardonnay grown by to the project’s grower in the Alta

Langa of Cuneo province at an altitude of between 500 and 600 metres above sea level. There is also a sparkling Piemonte

Chardonnay Brut Vallerenza DOC (which spends eight months on the lees) and Piemonte Pinot Noir Extra Brut Molinera

DOC (18 months on the lees) both made by the charmat method.

Vite Colte winemaker Bruno Cordero. (Photo: Vite Colte)

Manual harvesting into crates is followed by soft pressing and subsequent use of the free-run juice, with a yield of 50%.

Temperature-controlled fermentation takes place and the wine rests and clarifies (separately) on the lees until the following

spring when the pinot noir and chardonnay are blended and the liqueur de tirage is added.

After a minimum of 30 months bottle-ageing at 15°C, the wine is riddled, disgorged and the dosage of 6 grams per litre

added, followed by a further few months spent ageing in the bottle.

If the 2016 Vite Colte Alta Langa DOCG is anything to go by, this is a highly promising start for the quality-conscious Vite

Colte project.

Made from 80% pinot noir and 20% chardonnay, its pale silvery colour belies a sparkling wine, with a mousse that

combines ripe peachiness of fruit with an attractiveness nuttiness from time spent on the lees and finishes with a zesty dry,

lemon chiffon freshness.
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Address: Via Bergesia 6, 12060 Barolo (cn)

Telephone: +39 0173 564611

Email: info@vitecolte.it

Website: www.vitecolte.it

mailto:info@vitecolte.it
http://www.vitecolte.it/

