
BAROLO DOCG

VINE VARIETY: Nebbiolo

COLOUR:   Red, with garnet hues with ageing

BOUQUET: Fruity, it evokes pleasant hints of spices and
worked leather

FLAVOUR:  Full bodied, it leaves an agreeable tannic
aftertaste on the palate

ALCOHOL CONTENT: 14 % Vol.

MATCHINGS: Important main courses such as braise
beef, veel fillet, grilled lamb

SERVING TEMPERATURE: 18° C 
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In the hallowed hills of the Langhe, where the morning fog (nebbia) gives Nebbiolo its
name, Barolo is born as the undisputed sovereign of Italian wine. This is a wine of
profound seriousness, of patience, of tradition passed down through generations.
In the glass, it glows with a deep garnet red, already showing the amber-orange 
reflections at the rim that signal its noble destiny – like the fading light of an autumn
sunset over the vine-covered slopes. This wine does not whisper; it commands presence.

The nose is a journey into the heart of Piedmont: dried roses and violets rise alongside
notes of black cherry, plum, and wild berries, while deeper layers reveal truffle, leather,
tobacco, licorice, and a whisper of balsamic herbs. The perfume is so complex, so
layered, that it unfolds slowly in the glass, rewarding patience. On the palate, it is
powerful yet profoundly elegant – firm, gripping tannins that speak of longevity, 
supported by a backbone of vibrant acidity. Flavours of sour cherry, anise, and dried 
rose petals give way to an earthy, mineral finish that lingers long after the sip.

Barolo is not a wine to be rushed. It demands patience, respect, and a willingness to
wait. Enjoy it now only with an extended decanting (at least 2–3 hours) if you are
impatient, but the true reward comes with cellar ageing – 5, 10, 15 years or more –
as the fruit transforms into ethereal layers of dried flowers, forest floor, and savoury 
spice. The ultimate companion to braised meats, game, truffle-laden dishes,
and aged Parmigiano-Reggiano. A wine for life's most memorable moments.


