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Company legal name: Azienda Vinicola Palladino 
srl 

Brand history: The old wine cellar has been converted 
into a building in the centre of the town, where, since 
the late nineteenth century, wine and life have 
formed a steadfast binomial combination. The 
historical evidence has a strong presence, with a 
stone plaque embedded in the outer wall, bearing 
the date 1870, and the story of a bequest of 80,000 
lire, money that was used by the former owners, it is  

assumed, for the production of wine.  

The cellar consists of three interconnected 
departments to promote the various processing 
stages, three areas where the old and modern 
merge.  

Azienda Vinicola Palladino also adopt a working 
method which is connected to tradition in the wine 
cellar, utilising non-invasive technology and letting 
the wine best express its characteristics. 

Winemaker name: Palladino Maurilio 

Key Facts 
Type: Red Wine 

Grape varietal(s): Nebbiolo 100% 

Alc % on Lab Analysis: 14.46 

Alc % on label: 14.5 

Acidity %: 5,41 

Residual sugar: 0,48 

Vineyard 
Province:  

Appellation: Langhe 

Appellation history: In a land of noble traditions, there 
lies a village, Serralunga d’Alba, whose hills and 
colours evoke a separate world, a green oasis, thinly 
veiled by the characteristic autumn mists that 
announce the grape-harvest. In this secluded village, 
near the small square, is the headquarters of the 
Palladino Winery. They have been producing wines of 
great character and elegance here, since 1974 

Single vineyard or commune:  

Commune name:  

Vineyard name:  

Vineyard history:  

Hectares (ha): 0,9 

Exposition: South East 

Year planted: 1980 

Clones?  

Soil type: Calcareous, Clay 

Trellis type or system: Gujot 

Harvest/Winegrowing 
Harvest method: By hand 

Organic: No 

Certified organic: No 

Weather conditions during growing season:  

Harvest date: October 9th 

Winemaking 
Sorting method: Manually 

Destemming method: Crush and destem 

Cold maceration:  

Type of yeast: selected yeast 

Punch down or pump over? Pump Over 

Malolactic fermentation: Yes 100% 

Fermentation temperature:  

Post-fermentation maceration used:  

Vegan: No 

Type of wood barrel: Slovenian Oak, 3.700 litres, 43 
years old 

Barrel cooper and forest, toast level of oak: Gamba, 
Medium toasted 

Aging time in stainless tank or wood, etc.: 1 year 

Additional aging in bottle: 1 year 

Aging potential: 10 years 

Additional Winemaking notes:   Made from Nebbiolo 
grapes, it boasts the same noble lineage as Barolo,for 
which it can act as an introduction. The aroma is 
harmonious with notes of violets and raspberries, the 
palate is tannic, soft, with good body and structure.
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Tasting Notes 
Color: Light. Red Grenate 

Aroma: Violet and Red fruit 

Tasting notes: Made from Nebbiolo grapes, it boasts the same noble lineage as Barolo,for which it can act as an 
introduction. The aroma is harmonious with notes of violets and raspberries, the palate is tannic, soft, with good 
body and structure.Made from Nebbiolo grapes, it boasts the same noble lineage as Barolo,for which it can act as 
an introduction. The aroma is harmonious with notes of violets and raspberries, the palate is tannic, soft, with good 
body and structure. 

Food pairings: Pasta, Roasted meat and small game 

Packaging and Packing Information 
Type of closure: Cork 

Bottle type and color (burgundy, bordeaux, renning, etc.): Albeisa 

Weight per bottle: 2.9300000000000002 

Bottles per case: 12 pack (8.00 Euro Ex-Cellar or under per bottle /  8,00 Euro Ex Cantina o meno a bottiglia) 

Weight per case: 36.369999999999997 

Pallet configuration: 12-Pack: 56 cases / pallet 

Bottle dimensions: 

Length:

Width:

Height:

Case dimensions: 

Length: 34.5 

Width: 26.5 

Height: 32 

UPC code: 696356117754 

COLA: 21195001000920 

Bottling date: 26/07/2021 

Total quantity produced: 2.2970000000000002 

Estimated U.S. bottle allocation: 600 

Estimated release date for Enotec pick-up: 09-01-2020

- confirmed 11-2-2021

- confirmed 11-2-2021


