
Collina Serragrilli 

Barolo “La Tur” DOCG 

Collina Serragrilli represents the Nebbiolo grape perfectly with the Barolo “La Tur”. The wine 

spends three years in French Oak barriques and another ten months in the bottle before 

release.  This Barolo shows deep dark fruit, black cherry, and hints of spice.  It’s full and soft 

with a long and persistent finish.  Quite simply, the Collina Serragrilli wines are the finest 

expression of Nebbiolo we’ve tasted..  Pair this wine with traditional Piemonte dishes such as 

braised beef, mushroom risotto, and dishes with truffle accents.   

Appellation: 

Production Zone: 

Varietal(s): 

Production Volume: 

Ageing: 

Alcohol Content: 

Barolo DOCG 

Serragrilli 

Nebbiolo (100%) 

900 Cases (12) 

French Oak Barriques 3 Years; Bottle 10 Months 

13.5% 

 


