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Segni di Langa Pinot Nero Langhe DOC

 
 
Winery: Segni di Langa 
Category: Wine – Still – Red 
Grape Variety: Pinot Nero 
Region: Roddi / Piedmont/ Italy 
Vineyard: 70% from Barolo and 30% from Dogliani villages 
Winery established: 2011 
Feature: Sustainable 
 

Product Information 

Soil: Clay and limestone 
Altitude: Barolo Village 1,213 feet and Dogliani Village 1,150 feet above sea level 
Age of vines: The original vines were planted in 1990 between Barolo and Novello and a new plant (2013) in the 
Santa Lucia hamlet in Dogliani 
Vinification: Manual harvest in late August. Separate harvest and vinification for each individual vineyard. 
Vinification takes place in steel tanks with macerations in contact with the skins for 27-30 days. Aged for 9 months 
in big oak tanks and some clay. No filtration and no clarification. The Langhe DOC Pinot Nero Segni di Langa is a 
product that will be the expression of one of the most important vines in the world in an exclusive territory. For 
this reason, the technical choices that were carried out were aimed at the total respect of the raw grapes, the only 
source of wine quality.  
Tasting Note:  Ruby red color with purple nuances. The nose is characterized by fruity scents reminiscent of 
marasca cherries, raspberries and aromas of underbrush, spicy, cinnamon and clove notes. The palate is fresh and 
lively, with elegant tannins that make the wine round and harmonious. 
Alc: 13% vol.                                              Acidity: 6.23 g/L   
 

Producer Information
 

Segni di Langa was created in 2011 by Gian Luca Colombo, who grew up in the Langhe area, which 
means that he had no excuses for not developing a passion for wine – now a full time job. He is the 
winemaker of REVA and a wine consultant for a number of wine cellars in the area. In 2014 he was the 
Gambelli Award winner for best young Italian winemaker. His wines are born from the earth and, with 
them, he tries to convey all the effort, passion and commitment devoted to his grapes. The name Segni 
Di Langa derives from the fingerprint with which Gian Luca marks every bottle, a sign of the affection 
with which the grapes have been accompanied by the vineyard to the bottle. Gian Luca puts his focus on 
the native vineyards of the area such as Barbera, Nebbiolo, Pelaverga, and with his usual 
unconsciousness also of Pinot Noir, a vine that is rare to find in these latitudes. The Pinot Nero vineyards 
are in part in Barolo, in the Ravera area, and partly in Dogliani, while the other vineyards are in Verduno, 
for the Pelaverga, the Nebbiolo and the Barbera. Gian Luca breeds his vineyards following the principles 
of sustainable viticulture, with a reduced use of synthetic products. In the cellar, the grapes of each 
vineyard are vinified separately, fermentations take place in steel tanks, and refining in large Austrian 
wooden barrels. All the wines are not clarified or filtered before being bottled.  

 


