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D’ALBA DOC

DOLCETTO D’ALBA

VINEYARD:
Rivassi district 

GRAPE VARIETY:
100% Dolcetto

DENSITY:
4800 vines/Ha

YIELD PER HECTARE:
90 Ql/Ha



C
A

M E R A N
O

V
IT

IC

OLTORI IN BARO
LO

$s^�*Σs�$উ�^���$s�
DOLCETTO D’ALBA

Dolcetto has always been considered the gold standard daily wine for Langhe inhabitants. A wine 
that is never too acidic or tannic, easy to drink, fruity and very pleasant. Our Dolcetto is produced 
with grapes from our vineyards for generations, all in the municipality of Barolo.

TASTING NOTES:
Intense and brilliant ruby-red color with hints of red fruits, undergrowth and rosehip. A rich and 
ɅʟȉɆʟȉɷʰ�ȥʁʹ̍ʹȲʰू�Ȭʟ˘�ȉɷȬ�ɅʹɫɫॼȥʁȬɔȲȬ�˒ɔʰɏ�ȉ�ɫɔɷɆȲʟɔɷɆ�εɷɔʦɏ�ʁɅ�ȥɔʰʰȲʟ�ȉɫɴʁɷȬʦे

PAIRINGS:
�ʁɫȬ�ȉʜʜȲʰɔˢȲʟʦू�ʦȉɫȉȬʦू�˒ɏɔʰȲ�ɴȲȉʰʦू�ʜȉʦʰȉ�ȉɷȬ�ʟɔʦʁʰʰʁ�˒ɔʰɏ�εʦɏ�ȉɷȬ�ˑȲɆȲʰȉȥɫȲʦे
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FORMATS: 0,75  liters
AVAILABLE VINTAGES: 2017  2018
�^�sEs^��sj¢*j¢: 12,5%

VINIFICATION SYSTEM: ɔɷ�ʦʰȉɔɷɫȲʦʦ�ʦʰȲȲɫ�ȥȉʟʟȲɫʦ�˒ɔʰɏ�ɅʟȲ̍ʹȲɷʰ�ʜʹɴʜɔɷɆ�ʁˑȲʟ�
at a controlled temperature, not exceeding 26° for 
��Ȭȉ˘ʦे��δȲʟ�Ȭʟȉ˒ɔɷɆ�ʁΦू�ɔʰ�ɔʦ�ɫȲδ�ʰʁ�ʦȲʰʰɫȲ�Ʌʁʟࢽࢾ्ࣄ
��Ȭȉ˘ʦू�ʰɏȲɷ�ʟȉȦɦȲȬ�ȉɆȉɔɷ�ɔɷ�ʰɏȲ�ȉɔʟे�ΤȲ�ɴȉɫʁɫȉȦʰɔȦࣄ
fermentation takes place almost immediately and 
once ended, the wine is racked again

SERVING TEMPERATURE: 16° - 18°
AGING: 12/18 months in stainless steel barrels and a few mon-

ths in the bottle
PRODUCTION AREA: Municipality of Barolo

VINEYARD: Rivassi district 
VINES AND PERCENTAGES: 100% Dolcetto 

DENSITY: 4800 ˑɔɷȲʦ्Eȉ
EXPOSURE: east
ALTITUDE: 300 meters above sea level

SOIL COMPOSITION: sandy limestone
TRAINING: Guyot

VINEYARD AGE: 30 years
E��Á*�¢: second ten days of September

YIELD�˗�Eȉु 90 �ɫ्Eȉ


