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OUDEIS Alta Langa DOCG Brut 2020
Enrico Serafino

Type Sparkling wine

Origin Italy Piemonte, 

Producer Enrico Serafino Piemonte

Expansion Traditional method, followed by extended aging
on the lees

Contents 75 cl

Vintage 2020

Enjoyment
phase

Up to 7 years

Serving
temperature

8 - 10°C

Alcohol
content

12.5 %

Grape
varieties

Chardonnay, Pinot Nero / Pinot Noir /
Blauburgunder

Article no 10207720

Comments
Oudeis Brut represents a profound winemaking philosophy derived from the Greek
word for nobody, reflecting the deep-seated belief of the historic Enrico Serafino
winery that no human intervention, but solely the unique terroir, is responsible for
the wine's ultimate complexity. This traditional Metodo Classico undergoes an
extensive aging process of at least 36 months on its lees in the heart of the Piedmont
region, where the sustainably farmed vineyards thrive at altitudes up to 550 meters
above sea level. The distinct clay-limestone soils of the prestigious Alta Langa DOCG
appellation grant the hand-harvested Pinot Noir and Chardonnay grapes an
unmistakable identity, while the complete absence of spirits in the final dosage
preserves the pure expression of its origin, making Oudeis Brut a masterpiece of
Northern Italian craftsmanship.

Pairing
Oudeis Brut is a highly versatile gastronomic asset whose vibrant acidity and refined
sparkling nature make it perfect as an upscale aperitif or a sophisticated companion
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throughout an entire meal. This premium sparkling wine pairs exceptionally well with
delicate fish courses, fresh shellfish, and refined seafood platters, accentuating the
natural briny flavors. Furthermore, this intense spumante provides an outstanding
counterpoint to protected regional delicacies such as savory Prosciutto di Parma, rich
Mortadella di Bologna, and aged Parmigiano Reggiano cheese, as the cleansing
effervescence of Oudeis Brut beautifully cuts through the richness of these premium
products.

Tasting notes
Oudeis Brut presents itself in the glass with a brilliant straw-yellow color enhanced by
golden hues and a remarkably fine, persistent perlage that instantly elevates the
tasting experience. On the nose, this exceptional sparkling wine unveils a complex
and highly attractive bouquet featuring delicate yellow flowers, white-fleshed fruits, a
distinct mineral undertone, and subtle hints of fresh bread crust. The palate is
multifaceted, straight, and beautifully dry, where a vibrant citrus freshness
effortlessly balances the rich, creamy texture before culminating in a long, clean finish
that solidifies the structural elegance and mineral precision of Oudeis Brut.


