
ARNEIS DOC “ELEGANZA” 
 
GRAPE VARIETY: 100% Arneis 

VINEYARDS LOCATION: Vineyards in Madonna di Como, 
Alba 

SOIL COMPOSITION: Northeast exposition, altitude 410 m 
a.s.l. The hills, of recent geological formation, have on the 
surface mainly calcareous soil, with a high presence of quarz 
and sand and very fine lime, alternating with compact layers of 
gray sandstone. 

AVERAGE PLANTING YEAR: 1975, traditional Guyot. 

HARVEST: Manual, the first week of September. 

VINIFICATION AND AGEING: Soft pressing with 6-8 
hours of skin contact, protected with nitrogen in order not to 
oxidate aromas. Fermented at 16° C for 20 days in temperature 
controlled steel tanks, with light over pressure (0,2 bar), 
fundamental to maintain fullness in aromas. 
“Elevage sur lies” with batonnage for 5 months. Bottling under 
nitrogen coverage. 
 
 
ELEGANZA, elegance is in short summary the philosophy 
behind this wine, one of the first white grapes planted more than 
35 years ago in Agricola Colle Belvedere. Straw yellow color, 
the nose recalls intense aromas of acacia flowers, chamomile 
and white fruit, with pleasant citrus and mineral hints. In the 
mouth it is fresh, savory and satisfying. A perfect wine to 
accompany lunches and dinners with friends, thanks to its 
strong personality and excellent structure.  


