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DENOMINAZIONE
DI ORIGINE CONTROLLATA E GARANTITA

The King of Wines and the wine of kings finds a perfect expression in the heart of the Langhe, home
of the Barolo area

VINEYARD
The soil has a medium consistent texture and is mainly sandy. Exposure: south/east

Location Barolo

Grape Variety 100% Nebbiolo
Year of planting 1995

Medium altitude 350 m

Average Production/HA* 48 hectoliters
Harvest end of october
Alcochol 14,5%

*1 HA (hectare) = 2.47 acres
VINIFICATION

Maceration on the skins for around fifteen days
Maturation: 30 months in 25hl French oak vats

TASTING NOTES

Pleasant and powerful aromas of violets, tobacco, and red cherries with undertones of porcini mushrooms
and leather. The soft and rounded tannins are supported by fresh, mouthwatering acidity. The wine is
complex and ever-changing in the glass with a long, elegant finish. This is an approachable Barolo that can
be enjoyed young, and also has a high aging potential and would be ideal to keep some extra years in the
cellar. Pair this wine with aged blue cheeses, truffles, rich risottos, and roasted red meats.

I VINI DI VERONELLI BIBENDA 2020

*#% 93 PT (vintage 2016) Quattro grappoli

JAMES SUCKLING INTERNATIONAL WINE CHALLENGE 2014

92 PT (vintage 2013/2015) Gold medal and trophy (vintage 2009)

LUCA MARONI WINE ENTHUSIAST

IP 89 (annata 2013) 90 PT Kerin O’Keefe (vintage 2013/2015)
91PT Kerin O’Keefe (vintage 2016)

DECANTER WORLD WINE AWARD GAMBERO ROSSO — Vini d’Italia

Silver Medal (vintage 2013) 2 bicchieri

Imported by Above Wines



