
VINTAGE 2022

REGION Langhe, Piedmont, Italy

TECHNICAL DATA Alcohol 14%  
Total acidity 5.25 g/l

APPEARANCE Light ruby red.
NOSE Elegant and complex red wine, with intense 

aromas of berries, roses and spices. 
  PALATE On the palate it’s structured and enveloping, 

well-balanced offering soft tannins and a 
pleasant freshness.  

AGEING Aging takes place for a year in wooden vats 
with a capacity of 50 hl each. The wine then 
returns to steel tanks where it completes its 
maturation for a further year.

Nebbiolo Langhe DOC

PAIRING This versatile wine pairs nicely with a wide 
array of dishes, from grilled white meats to
tomato-based pasta dishes to pizza. 

READINESS FOR DRINKING  Best within 3-5 years of the vintage.

ORDER CODE IT0102

VIBERTI

VARIETALS 100% Nebbiolo

VinuM LectoR

www.viberti-barolo.com

RATINGS 


