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Barolo DOCG 2021

Vietti
Type Red wine
Origin Italy, Piemonte
Producer Vietti Castiglion Faletto
Classification DOCG
Expansion Approximately 30 months in large barrels and,

to a lesser extent, in barriques.
Contents 75 cl
Vintage 2021
Enjoyment up to 15 years
phase
Serving 18 -20°C
temperature
Alcohol 14.5 %
DA CoCana (3 VTT] CASTHNS content

Grape Nebbiolo
varieties
Article no 10008721

Comments

Our expression of classic Barolo. Grapes come from small, highly important vineyards

scattered throughout the various municipalities of the Barolo area, with vines

between 10 and 45 years old, cultivated using the Guyot method. Average density

approx. 4,500 plants per hectare. The soil is calcareous-clayey.

Pairing

Barolo pairs perfectly with hearty meat dishes, mature cheeses and, in general,

aromatic, rich cuisine.

Tasting notes
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Medium intensity ruby red colour. The nose is explosive, opulent, persuasive and
immediate. There are hints of plum, red cherry and ripe black cherry, blackberry,
black cherry, rose petal and tobacco. The palate is classic, rich and powerful, with
balsamic and slightly spicy notes. The tannins are elegant and well integrated.
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