
 

 

 

 

Dolcetto d'Alba doc Pilade 

 

Grape-variety: 100% dolcetto 

Vineyard location: La Morra 

Vines per hectare: c. 5000 

Planting distance: 2,30 x 0,90 m 

Altitude: 230-260 metres a.s.l. 

Position: facing south-east 

Training system: Guyot 

Age of vines: 30-40 years  

Yield (grapes per hectare) : 7500 kg.  

Soil: calcareous blue marl & sand 

Harvest period: end of September 

Wine-making procedure: traditional in 

heat-controlled tanks 

Maturing: 6 months in stainless steel; 6 

months in the bottle 

Tasting properties: bright ruby-red; 

intense, fresh, fruity aromas; very vinous; 

elegant, savoury flavour, smooth and full-

bodied; excellent as an everyday wine. 

 

The grapes are grown on vineyards in La 

Morra, and the wine is matured in stainless 

steel. 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 


