VIBERT |
B e

i

_BAROLO

e OHIHNE CONTROLLATA 1 08

BUON PADRE

 VIBERT] GIOVANNI
IR 111 T AN

PRI (RN

VIBERTI

i N
SIUE 0]

Buon Padre Barolo DOCG

VARIETALS

www.viberti-barolo.com

100% Nebbiolo

VINTAGE

2022

REGION

Barolo, Piedmont, Italy

TECHNICAL DATA

Alcohol 14.5%
Total acidity 5.77 g/l

APPEARANCE
NOSE

PALATE

Bright and deep garnet red color.

Assertive floral aromas of rosehip and violet
mingled with fresh red cherries, dark cherry,
wild raspberries, lemongrass, and notes of
sweet spices, licorice, leather, and tobacco.
The hot 2022 vintage displays an upfront
core of red fruit countered by firm, sticky,
and robust tannins. It has a crisp acidity
and a slightly biting, persistent finish.

AGEING

Barolo Buon Padre is aged for 36 months in
truncated conical vats of unroasted French
oak, with capacities ranging from 25 to 50
hectoliters, depending on the cru of origin.

PAIRING

Some excellent pairings include roasted or
braised meats (especially if stewed in
Nebbiolo), mushroom risotto and rich pasta
dishes tossed with shaved white truffles.

RATINGS

91pts JAMESSUCKLING.COMY 4.2
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