
SERRA BAROLO DOCG 

WINE DESCRIPTION
Giovanni Rosso Serra Barolo is produced with 100% Nebbiolo grapes 
cultivated in the parcel of Serra within the commune of Serralunga d’Alba. 
Serra is one of the 166 official Additional Geographical “Menzioni” 
that may integrate the designation Barolo DOCG on ther label. Serra 
is located astride the principal ridge line of Serralunga d’Alba and 
Giovanni Rosso owns one of the best plots on the eastern side and highest 
elevation (391 m a.s.l.) on the border with San Bernando MGA. 

TASTING NOTES
Deep garnet red color. The nose is intense and complex with scents of 
wild berries, coffee, licorice, violet and mint. The pleasant balsamic tones 
will become more and more prevalent over time. On the palate it is dry, 
fresh, powerful and neat. Austere at the beginning, it opens up minute 
after minute, reveling its elegant aromas with a very long finish.

FOOD PAIRING
Serra Barolo pairs well with roasts, braised meat, game, and dishes with 
mushrooms or truffles.

Follow us on social media! @viaswinewww.viaswine.com

PRODUCER PROFILE

Estate owned by: 
Rosso Family

Winemaker: Davide Rosso
Total acreage of vine: 30 ha

Winery Production: 300,000 btls
Region: PIEMONTE 

VINEYARD & PRODUCTION INFO
Vineyard location:  Serra MGA, Serralunga d’Alba
Vineyard size:   1 Ha 
Soil composition:  Calcareous, blu marl
Training method:  Guyot
Elevation:   391 m a.s.l.
Vines/hectare:  5,000/hectare
Exposure:   East, Southeast
Age:    Planted in 1984, 1996 and 2003
Harvest time:   Mid October
First vintage:   1994
Production:   5,800 bottles

WINEMAKING & AGING
Varietal composition:   100% Nebbiolo 
Fermentation container:  Cement vats (28 days at 24-31°C)
Maceration technique:  On the skins for 25-30 days with 
    frequent pumping-over    
Type of aging container:  Big French oak barrels of 25 and 50 Hl
Length of aging:   36 months 
Length of bottle aging:  6 months 

ANALYTICAL DATA 
Alcohol:  14 % 
Res. sugar:  2.2 g/L 
Acidity:  5.6 g/L 
Dry extract:  28.4 g/L

Organic grapes
(not certified)

http://viaswine.com

