
VINTAGE    2018

REGION    Barolo, Piedmont, Italy

TECHNICAL DATA   Alcohol 14% 
APPEARANCE   Bright garnet red.
NOSE      Characterized by expressive notes of ripe 
     ripe red fruits, raspberry and warm spicy 
     notes like cardamom.
PALATE    Medium-to-full-bodied. A dense, beefy, and 
     muscular frame driven by dusty, firm 
     tannins and deep minerality, rounding out 
     with a balsamic, clean finish.

AGEING    It takes place for 60 months in truncated 
     oak vats with an average capacity of 25 to 
     50 hL. Following bottling, the wine rests 
     another 6-12 months before being released.  

Bricco delle Viole Barolo Riserva DOCG

PAIRING    Because of its high tannin profile and savory 
     depth, this wine pairs perfectly with rich, 
     fatty, and slow-cooked dishes.

ORDER CODE    IT0105

VIBERTI

VARIETALS    100% Nebbiolo

www.viberti-barolo.com

RATINGS    95pts   

     93pts   

     92pts   92pts


