
VINTAGE    2017

REGION    Barolo, Piedmont, Italy

TECHNICAL DATA   Alcohol 14.5% 
APPEARANCE    Light ruby red.
NOSE      Notes of  violets, menthol, warm spices like 
     cardamom and dried fruits.
PALATE    This Barolo is delightfully fresh and elegant. 
     Along with its full and deep bodied centre it 
     shows fine tannins and minerality that 
     leave you wanting another glass. 

              
      

     
    

AGEING      Aged for 46 to 50 months in “tini” prior to 
     stabilizing in stainless steel tanks over 3 
     months. Further maturing for 12 months in 
     bottle before being put on sale with the 
     Reserva label. 

               

Bricco delle Viole Barolo Riserva DOCG

PAIRING               Best with  cheeses, cured meats, stewed 
and grilled meats.

READINESS FOR DRINKING  Drink now or keep 25+ years.

ORDER CODE    IT105

VIBERTI

VARIETALS    100% Nebbiolo

VinuM LectoR

www.viberti-barolo.com

RATINGS 

   
94pts   


