VINI

- B
Y- Pt e i Ll Ut it ¢ 70t
AP YL e LT AL S

iy e, T
‘hﬁhm-“' .'.l' P

Barolo DOCG Riserva Vecchie Viti

Capalot 1995

Roberto Voerzio

Type Red wine
Origin Italy, Piemonte
Producer Roberto Voerzio Piemonte

Classification

DOCG

Expansion 24 months in tonnaux (30% new - 70% used) 8
months in steel tanks and another 8 months in
bottle
Contents 1.5Lt
Vintage 1995
Enjoyment up to 33 years
phase
Serving 18 -20°C
temperature
Alcohol 13.5%
content
Grape Nebbiolo
varieties
Article no 10880795
Comments

His vineyards of just under 10 hectares are located around La Morra, in the highest

quality and most important single vineyard sites. The vineyards are tended in

harmony with nature.

Pairing

Game, truffles, roast meats, medium-aged cheeses.

Tasting notes
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In the beginning cherries and plums, fine roasted aromas, violets and roses. Densely
woven in the mouth, various spices, salt, Provencal spices, beautiful minerality. Very
strong wine with a beautiful finish!
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