LA SALITA

Piedmont | ltaly

La Salita is a high-quality negociant project owned by Giuliana Im-
ports, launched in 2021 after 26 years of working in the Langhe. The
relationships formed with producers and farmers from Barolo, Roe-
ro, Asti and Castagnole delle Lanze have allowed for the creation
of a line of wines based on quality and value. While the fruit sourc-
es and producers vary from wine to wine the common thread is the
quality of fruit, farming, and winemaking. The Chardonnay, Barbera
dAsti and Vino Rosso are focused on freshness, either finished en-
tirely in stainless steel or 6 months in seasoned 300 to 750 liter oak
barrels. The Barolo is made from Nebbiolo farmed in the commune
of Verduno, fermented and aged in a classic way using botti grande.

2020 La Salita* Chardonnay

100% Chardonnay grown in the sandy hills of Asti. Vineyards
are harvested entirely by hand and quickly moved to stain-
less steel for fermentation.  After primary fermentation the
wine is aged for 6 months sur lie, no malolactic, in a combi-
nation of 90% steel tank, and 10% used 750 liter tonneaux.

La Salita Chardonnay 2020 12pk 750ml



