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Story of the wine:

Vite Colte IS an astonishing co-operative right in the heart of Barolo, Pigmonte.
Astunning and state of the art winery, producing over fifty styles of indigenous
Wines ranging from Gavi di Gavi, Barbera, Barolo and Barbaresco.

The Vite Golte protocol has only just one goal: an absolute and constant quality
standard, the result of agronomic choices aimed at sustainable, selective
vineyard management focused on achieving perfectly ripe fruit.

Every winearower complies with the protocol, taking prompt action in the
Vineyard and defining and monitoring the progress of their work in close
contact with the company's team of agronomists. With the top 15%
Winegrowers in the area, you can always expect a good alass of wine from
ViteGolte.

Varietals:
1009/ Nebbiolo

Area:
The Langne, Piedmont - Italy

Ageing:
This wine starts with carefully managed low-yield vineyards. After harvest, the
grapes undergo traditional vinification, including a 20-ay maceration period at
acontrolled temperature of 28-30°C (82-86°F). Once this initial fermentation is
complete, the wine goes through malolactic fermentation to Soften its acidity.
Finally, the wine is aged in small oak barrels, known as barriques, for 12
months. This aging process allows the wine to develop complexity and integrate
IS flavours before bottling.

Descriptions for Wine List:

The Vite Colte Langhe Nebbiolo DOC presents a ruby red color with purple
nignlignts. It$ nose offers an elegant bouquet that harmoniously blends ripe
fruit, spices, andvanilla. On the palate, the wine is dry and well-balanced,
providing a warm mouthfeel. It features sweet, fine-grained tanning and is
complemented by subtle notes of cherry jam.
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