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pecanter PANEL TASTING

Barolo 2006

Comparisons with 1996 and 1999 - vintages that needed time to blossom - suggest
fans of Piedmont’s star wine will need patience with 2006 100, says Kerin O'Keefe

AFTER THE GORGEQUS 2004 vintage - with ‘s enviabie
combination of abproachability, structure and goed Limat uf
cellaring potentist - follawed by the lesser-rated but still

encyable 2005, 2008 seems to hail back to Baeoln's

often misundarstood glory days when patience was Barolo communes

BAROLO

Ererequisits for Barolophiles. The 20065 are big, powerful b LxMoerh

wines that display muszutar, tannic structures and brooding A Castigrone Fammeo

frist, The early supgestions were that they witl requirs L Seralunga d'Alba

Ye3ra to salten up and devalop to thair full potential. with & Baroky

the best pramising to cellar wed for two, ven three decades & Moaforts 0iAa
A number of producers have compared the2006sto Novmio

tne classically structired 1996 vintage. which was Verouns

notorlously closed for years but then siowly evolved into 3 u Grinzane Cavour

complex beauty. Othery instaad find similarities with the Digng dAG

Squalty austers yet more graceful 1999, which also Chetascy

needed timo to come around R focdl

The 2006 growing season was nalimarked by often
Extreme weather conditions that Included little raintait ang
scorching temperatures for much of the summer. The first
substantial sutumn rain occurred in mid-September, and
for lata-tipening Nebbiolo, the timing of this intense
precipitation caused understandable concernamaong
growers, However, thase who walted before harvesting
were rewarded with healthy, gh-quaity grapes

Site governing style
Netoricusly tamperamental, Nebbiolo is extremaly site
sensitive and its performance can vary Qreatly betwsen

’
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Barolo's villages and vineyard areas, as is demonstrated c%ﬁ;m%,j

with the 2006 vintage, Withaut taking into account

stylistic differencas among winamakers. the towngs of

Barolo and La Marra yield more elagant, fesmining wines -

with intense houquets. and the Q68 from the two villages Bamlo' Barolo: know your

ADPEAT to be 8 bit more expresyive at this stage - although the 'acts

they. too, will benefit from at lesst another decads In V|lltages

bottle Serralunga and Monforte. famed far their muscular W Baroio & made

and tannic bottlings, unsurprisingly made the most austare exclusiyely with Nebbioio 2007 Earfy karvest 2001 Excalient, with

and powertul Baralos i 2006, with the best boasting W Earolay growing 2one Ripe, round, warm and | Qreat structure and

harolc structures that will allow them G age far 20 or 30 Spreads across I communes forward. Dtink 2012-201 Impeccable balance

years, although it will be some time yet before thay ogen M The most famous Sarslo Drink now-2021

uUp and reach their peak Castiglions Failetto is knawn for communes are; Barolo La 2006 Tight, tannic

Its consistent Salancs between structure and elegance and Morra. Moaforte d'Allys, Expocted 10 3pa well 2000 Over-rated

his appears to be the case with 2006 a5 well Castighione Falletto ang Drnk 2016-2030 Hot weather led to fat
Betause site is crucial in aefining Barolo, the grower's Serralunga d'Alba. with wines with sich fruit but

Consorzio recently mapped out every inch of the Barolo La Morra boasting the mast 2005 Friendty bt | law acichty. Deink now,

LOCG and officially delimited the boundaries of 3 the areaunder vine dedicateg rain compromisad

vineyards throughout the denomination While these are te Barolo praduction structure, Drink now-2018 ]999 Classic Barolos

strictly geograghic mentions and nigt Quakty (47%ha) and Castiglione With great body and

classification, It i the tiest essent|al $18p N promoting the Failetto the least {137ha) 2004 Superb, classic, | batance Drink Now-2012

arpa's famed crus (vindyard aress), and these newly W1.827ha are rogistered to structured, ageworthy

regulated names will begin 2ppearing on labeis starting Batolo production: there Drink now-2024 | 1998 Medium welght

with the 2010 vintage, releasad in 2014, Another crygial are 325 producer/bottiers and attractive: Drink now

change sanctioned In the racent modification of Barolo's W Barolo must be aged 4 2003 Hot year, Wigh |

production code {authorisad in September 2010) was a minimum of 38 months alconol, cooked Mt and ’997 Forward frut bat

reduction in wood ageing, starting with the 2010 harvest. before reloase, Inciyding at ow acdity. Drink now, not agoworthy. Drink now

from two years to 18 months - although the gvarall ageing l2ast 18 months in wood

period remaing unchanged. W Riserva must be agea for 2002 Cola; heayy ]996 Magnificent and

at lgast 62 manths befors rains and kil at haryest Bustern, neads time to
Kevin O'Koofe has Wved in ltaly since 1989 Aftor studyingin | release nciuding 18 months time. Diluted. Orink now develop, Now-2021
Miian, she became a sarmmelier andg then a wing writer inwood
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Decanter PANEL TASTING

The results

Contrary to expectations, ‘approachable’ was the buzzword of this tasting, says Adam Lechmere, who
finds our experts charmed by the wines' structure and fruit but concerned by their potential longevity

What was the genaral view of our experts on the 20067
The headline figures are very positive. Eight 5-star wines
8nd & whapping 67 A-5taes - an imoressive showing. But
overall, it was & difficust vintage 1o call. And if o panel of
professional critics finds It taugh to decide just how good &
vintage is, now on earth will thi poor consumer bie sble to
choose with confidence from such a vast array?

Hang on - did they like the wines or not?

Yes and no, They pralsed many, but then they thought that
the yery attributes they liked mitigatod against the yintage
as a whole, Emily O'Hare, for example, found the wings
veautiful, litted and appoalingly fresh, with wonderful
floral fruit - they ticked s the boxes', But. she asked, was
pretriness enough? "Where wat the vigout. and energy |
want to see n a really line wine?

S0 can we say the wines are pretty but lacking structure?
Sort af Peter McCombie MW prafsed their structisre, as did
Nick Adams MW, but athers on the panel were Soubttu
Siephen Brook said: 'On a jot of wines you had that lush
attack - soft, quite coulent, lots of frut - and then the
Lanning crept up an the mid-patate and didn't go away
Thoy sort of grabbed you by tha throat and you endag up
with this rather dry finish.' He was not afone In his view
The wines are very 2pproschable now, but how long will
they last?” askad Annette Scarfe

But lsn't Barolo supposed to fast for ever?

It was always mesnt 1o, but times are changing. While
O'Hare was defighted to be atée t offer the 20065 an her
restaurant list now. she worried about thalr staying powes
Several other panellists also had cancerns about the future
of the "06s. "They're probably not for lang-term agsing
§&0 Scarte. "More for the medium term,” agreed
McCombin Brook and Margaret Rand concurred, as did
Jane Hunt MW: 'The one thing that came acrass clearly
was the iImmediata drinkability of thesa wines, but | rather
feltit was at the expense of any compiexity.’

fsn't this the way of all great wine regions? Bordeaux, for
example, is approachable younger and younger...

True, but If that approachability is gained at the expenses of
Sopth, then at's o fault; said the panel, whao st admeatted
Deing charmed by the accessibllity of many of these wines

¢¢We had
218 wines
here... it’s not
surprising you
have diversity
in style and
quality 3y

Stephen Brook
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The scores
218 wines tasted

8

.80 & & ¢
Decanter Award

67

%% % %
Highly recommended

114
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Recommended
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* %
Fair

3

*
Poor

O

Faulty

2]

¢ Good value
(under £25)

Hunt (who was the caly one 1o mention colour - she was
nonplussed by the ‘sgnificant ightness” of some of the
wines) found ‘very fow Door wines’ but she thougnt 'on the
whoie they lacked complexity' and there were 3ot that
were 3 bit light and insignificant’

These are expensive wines - with few cheaper than £20,
Do they offer value for money?
The panal agae mfsed to give 5 stralght answer, Brook
pomted out that Barolo 1= as complox as Burgundy, and there
52 huge number of producers, with vastly differing lovels
of competence. ‘We had 218 wines hare today and there
23 probably anather BOO we cauld have tasted.. IT's not
SUIRaSIng you have this diversity In style, character and
Quality ' He sald with that sort of cholce, it was impessible
to say definitively whether Batola offered vaiue for money
One thing the judpes were cloar about was that if you
paid less than £15 (33 were abave that prce in tss tasting)
you're likily to tind poorer guality, *You 9et what you pay
for, sad McCombie. ‘These are a few producers who make
relatively atfordable Baroio and do a good job of it but
generally speaking, cheap Barolos are not worth it
Anthany Rose was vehement: ‘At the basic fevel, say E15 1o
€20 - therw 3 3 lot of rubbish, and rubbish lea't cheap at
that price, it's disgraceful that such wines can hang on the
coattails of a DOCG like Barolo.” But not ali the panel were
as downbent: Scarfe felt confident enough to say: ‘Overall
It's 2 000d vintage. | think it's valua for money,

S0 which ¢ s should co s look for?

For gatlizr drinking, La Morra was mentioned sevaral times
as offering the most consistent quality. Scarfe calied the
wines ‘elegont, parfumed and very spproachable now
Rand a0 falt La Morea showad the best a3 ‘it had Wweignt
and flesh as wes as tannin.' Sarraionga d'Alba was also »
favourite. Brook found It ‘as &ways, the most rewatding of
the communes... with the most complex wines', Rand
agroad thay werd winos ‘descious’. Rose commendad
Monforte d'Alba for having ‘excellent’ wines.

So s this a vintage to recommend?

The pane! was fair: taken a& o whole, these are good wines.
and the bost are beautifully made, bullt to last far many
years The judges said the most interesting finding was the
wings' drinkatility - this i5 Barola, after all - 3nd the panel

€CThey ticked
all the boxes,
but where was
the energy I
want to see in
a really fine
wine? %9

Emily O'Hare
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Barolo 2006

Th e t a st e rs “While many Barolos do not lst the commune on the label, we haye done
30 here for Information PUrposes. We have not included them in wines
which are a blend of more than one commune,

Emily O'Hare Nick Adams Stephen Brook Jane Hunt MW
nat boen & MW runs hus % a Docanter 15 1he Decanter
Sommener at own wing contrbuting Warkd Wine Decanter Award
London's River consultancy, vOitor. He has Awargs
Cafe since Fitst Glass Wine | been writingon | Reglonal Chaie 18,5-20pts
2007, following | Services and wineforalmost | for Tuscany
a stint at has worked 30 years
Fiftean with many top
wingries
Podere Ruggeri Corsini, San Pietro,
Monforte d'Alba* 19 12501520
pOA Reving
Complex SOMSLIC, spicy, savolry and foral perfume Lovely pusity and
VEry structured, with 3 fing 2rained tanic entry, ripe tarry fruie andresl
ntensty Layered with fine backbone and 3 toych of mingrasty Long
| Drink: 2013-2025 Alcohol: 14.5%
Annatte Scarfe Anthony Rose Peoter Margaret Rand
divides hor time | 1sa mult-award McCombie MW & B reguine
betwyen the UK winning writer 1S 3 resiaurant contributor to
| and Singapore and the wine wine consuitant, | Oscanter and
cengulting for Correspandeant writer, |udge e general
restaurants for UK | andedycator, edtar of Hugh
Including Sake brosdsheat The | and an Johnson's
| NoHana, Cha Indepandars duthentyanthe | Pocket Wine
o o » 4 A ~
e W IERY | Bodk Fratelli Revello, Rocche dell’Annunziata,
LaMorrais sz
Also tasting: Andy Howard i< Also tasting: Philippe Messy is £57.03 costhuie
wine buyer at UK supermarkot co-patron of Chabrot Bistrot Chassic nese with hints of saveary, truttie, meat, good oak, pruse. vanilla,
Marks & Spancer, responsibia for dAmis in Knightsbridge. He hay blackterry and prune Concentrated, full-bodied St with dry, firm
Buyng ftalian wines. AMONng many opened several restsurants, tanning and high acidity framing dark, ceep frut Needs time but 4lf the
other regions Inclucting Londony { Etranger Elements are there. Drink: 2015-2025 Al Mo5%
&3 8 whole was swrprisad by how dccessinle and anjoyable
the winas were now, which a't necessarily & bad thing. So
even though some panal members - Rosa and Braok in
particulst ~ had 'huge m wod fealings sbout the vintage as
Rose put it the toke-home Meisage about Barolo 2006 |5 Andrea Obeno' Vigneto A]bafgﬂa' Barolois 7
that if you use these resutts as a Suide and stick with a £43 s
relable producer, you can Duy with comfidence And you :
Sutstly aromat C ROtpourn nose with violets, dark frit tobacce and ripe
Can afford to buy a case or twe try abottle once a year to ’
= plums. Troditiona 5t Vie with ey acdity, guite sturdy tannins and
geterming at what age you like this Barolo vintage bost well-integrated oak. Great potentiai - a benchmark, polished Baroks
Just don't expact it to last until the middie of the century

Complex. Deink: 2012-2020 Alc: 14 5%

€CThe wines
are very
approachable
now, but how

: Cascina Ballarin, Bricco Rocca, LaMorra s 7
long will they N/A UK www cescinadatarin iy
last? 3y

Relatively youthtul aroma of oak_sweet Sce. earth, orange peal, mocha
Annotte Scarfe and perfume, Suave. rounded and fieshy piate with Qeneraus, freshang
Iregly fruit and fem yal ripe tannins, Modarn w thout being axcessively
Oaky. Good potantiat. Drink: 2012-2023. Ale: 14.5%
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Decanter PANEL TASTING

Decanter Award 5o

o

Crissante Alessandria, Roggeri, La Morra 18.67

N/A UK wass3671e39

Subdued aro

Qrange rind ant

Monforte d'Alba 12 63
E“G-f‘s“ Uberty Wines, Shrp, Swig

Good varietal character and typleity. cacoa. rad charry, van

= but all necgssaty slements are thera black cheery frul
cinnamon sticks, Very fresn, juicy trult palate. dark,
chocolate flavours and ripe, firm tannins. Excallont
hu-bodied wine. Very good potential. Drink: 2014-2025. Alc:14.5%

*g

Poderi Aldo Conterno, Romirasco,

Michele Chiarlo, Cerequio, La Morra 18 67

£ 5499 Haligarten Dryitt, Sharp

tter
of oakonthis

BOMIR AN

PARO

|1

Rich, elegant bouquet of tar, woodsmoke, flowers, sgice, 1obacco and
charry fruit, Delicote yet quite rich and powarful intensity, with fine
concentration of fru, very elegant tannins and somas compleuty, A few
avors there Fine potantial, Drink; 2014-2024, Al 145

Le Strette, Bergera Pezzole, Novello 18.5
N/A UK www lastratie.com

Dominant oak, fresh and cooked dlack charry, plu
4 o3k, fenne

casyls and Incesse, Youthiul, vivid and madem with dark borry fruit, apice axcefant tanning and
%

and a singwy structure. Lavely, lush, slegant. Drinkc 2012-2016, Afc: 14.5%

@ Highly Recommended 5512490t

Bric Cenciurio & Pittatore Sacchetto
Fiorella, Coste di Rose, Barolo 1783

N/A UK wwwariccendurio com
Very ripe cherry, Port, tar, Smoke. sweet spice.

minerals, €a

th and flowers on the nose. Grippy
tanning and a Nvelingss from acidity. It grows on
the paiate to give a long. robust finish, Morelsh

and complex. Drink: 2013-2019, Ale: 14%

W-ﬂ 1

Cascina Ballarin, Bussia,
Monforte d'Alba 1767

N/A UK www.Cacinabaiiarm

Colfee, raspherry, underarowth, rose and vaniky
oak bouquet Pratty, delicate red fruit with p
firm acidity and smoath but dry tannins. Solid,
strugtured wine with a pruney finish. Modern but
delicious Drink: 2012-2019. Ake: 14.5%
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Podere Ruggeri Corsinl, Corsini,
Monforte d’Alba 1783
F’OA RAwvinG

Sublie blackberry, blusberry, dnnamon, toas!

and floral perfume. Lavely concentrated and
classy fruit which has boen exceliantly put
together, It has firm but Not aggressive tanmine

Classy and classic. Drink: 2012-201%, Alc: 14%

Massolino, Margheira,
Serralungad’Alba 767

£64 95~£69.99 utarty Wines. Shep, Swig
Contentrated rich moreso charry, rose, tar,
violat and minerat sgromas. Cl
vibrant and brght and has jots
h hewy. dry tannins, good concentrat:on and
fiavour. Neods food. Deinic; 2012-2006 Ale: 14%

¢ big Barolo
 complzaity. It

parma violet perfume. Very

m, cashew, amseed and

yod concentralion of red fruit and spice

idity, Very good potantial - all the slaments are
there to be very fing, Drink: 2033-2025, Alc: 14%

Cascina Adelalde, Preda 1775

N/A UK waw.castinasdelslge.com

Very sppealing aromas of truthis, mushroom
smoky oak, red fruit, thyme b characters
Already accessible and very attractive palate
offering frash froit. well-worked acioity and
tanns Pure flavours: high class

Drink: 20132020 Alc: 14%

Rocca Giovanni,
Monforte d’Alba 176/

E 20 Continental § Ovorseas &

Hugely compiex and attractive nose of rasahin,
red frust, smoke, spice, leather, tabacco and
hurbis, Refreshing style with a lean structure
bvaly intanse flavour and Hirm tannic backbone
Traditional style, Drink: 2012-2022. Alc: 4%



Barolo 2006

Schiavenza, Bricco Cerretta,
Serralungad’Alba 767

N/A UK www.schisventa.com

£, OSE, prune and oak bouguet

yle with excetient. deap, dried fruit
real minaral feel 3nd moutheoating
astringent tannins, Needs time but fine
pote

NtiE. Drink: 2015-2023. Alc: 14 5%

Andrea Oberto, LaMorra i/ 5
E 3 3 Astrum

Prominent vaniila oak. *loral notes and red fruit

aromas. Efegant t¢ with nice balance and
hasmony, Powerful and relatively open style

with a sinew y Structu
acidity. Drink: 2012-20

¢ tannins and fresh
Alc: 14%

Ceretto, Bricco Rocche Brunate,
LaMorra s

ESO 8ide~aum
of rose, viokats, plums, brambie
¢ integrated oak and vanila, Carefully
craftec 2 paiate - benchmark Barolo, win
&0 fruit, silkcy tannins and good onk

¢ Orink: 2015-2022 Alc: 14%

Classic nose

frot. s

Its et

Groat bals

Negretti, LaMorrai75

N,'/A UK www.negrettwini.com

¢ berry frult sroma. Elegant style
20rous and pawer il with
= and complexity. Still youtnful but
Uve paiate that is serious.
1compiete with velyety tanning

Drink: 2072-2018 Alc 14%

Ferdinando Principiano,
Boscareto, Serralunga d’Alba 176

£50 Ampy, Butlers, Define, Now! Yaung, Guatt,
Aaserve Wines, Tha Sampler, Sacret Cellar, Vinoking,
WoodWintors, Worth Bros

Redcurrant and leather aromag. Tradition
with sweet fruit and tannic grip but still knear
Juicy aciity underpins the savoury feuit
Complex ant long Drink: 2013-2022. Alc; 14N

Ascheri, Sorano Coste & Bricco,
Serralungad'Albai75

ESO Swig

Coffee. chocolate, spice, sage, cedar and cherry
frait bouquet. Bright and uplitting palate with
thowy tannins. A seamiess traditional styse ang

ovely dark berry fruit quality, Elegant and
nviting, Drink: 2011-2016 Alc: 18%

Ciabot Berton, Roggeri,
LaMorrai7s

£26 The Wine Society

Classic saecury, dark fruat, fennel, reses and
violet perfume. Immediately sccessible red with
balanced ripe frult, refreshing acichity, nice use of
ook and well-judged tanning. Rioe and silky
Drink: 2014-2020 Alc: 14%

Andrea Oberto, Brunate,
LaMorrai/ i3

ESS Astrum

Modern nose of dark Darry frult and vanila oak
DeSciousty Juicy and concentrated dark berry
fruit, velvety tannins and s fine polishad veneer
of vanilla oak. A crowd-pleasing Internationai
styse with finusse, Drink; 2012-2018, Alc: 14 5%

Highly Recommended (continued) 51 <o

Andrea Oberto, Rocche,
LaMorrai7s

£50 Astrum

Lush, powerful chiecry, spice. violat, ripe red
barry. earth and cotfoe aroma. Lively, viltant
fruit with elegant tannins, good depth and
plox layary, Lots of spice and vigour thanks
to fine acidity. Drink: 2012-2019. Al 14,5%

I

Attilio Ghisolfi, Bussia Bricco
Visette, Monforte d’Alba 175

£3] (2004) Macc Fine Wine

Tar, sarth. spice, red fruit, perfumed violety
regourrants and Daked apoie aromas
Traditional style which s youthfully sturdy, with
o \iely testure, real grip end deep dark frult
Has potential. Drink: 2012-2022, Alc: 14.5%

Erbaluna, La Morra 17 5

EZ7 Swig, Vincersmon

Hints of groat complexity to come on the nose
pOrTing black olives, codoa and savoury notes
Engaging palate with savoury flavours, fabulous
Qrip anct intersity. Bades wed for the future
Waell done. Drink: 2014-2020. Alc: 4%

Gianfranco Alessandria,
San Giovannl, Monforte d’Alba 17.32

£47.99 e Wineey

Vigorous dark berry frult, oak, candied pasd
orange 2est and gnger Intense, cantentrated
and full-fliavoured wine with sweet, juicy fruit
refrashing acidity and muscutar tanning, Well
crafted. Drink: 2012-2018. Alc: 14.5%
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Decanter PANEL TASTING

) | !JUL
Poderi Aldo Conterno, Cicala,
Monforte d’Alba 17 53

E119.95 Liverty wines

Opulent, nch and robiust bouquet of cherry,
violet, rose and spice. A subistantial wine with a
big finish. Senous. socculent anyd well-mass
Barcia packead with frud. ripe tanning and
excellent balance. Has swagger and drive
Drink: From 2013 Alc: 14,5%

Tenuta Rocca, Monforte d'Alba 17 23
£30'€50 Decorum, Grosy

Yanilla onk, strawbDerry, che

Ste creams, violet
and a floral fruit fragrance. Fine-flavoured
brambly Nebbiala fruit with g firm, classic tannin
steucture. high acidity and modemn accessible
favours. Needs food but has fols of appeal
Drink: 2012-2018, Ale: 14 5%

v

Highly Recommended (continued) 2= 4000

Col del Venti, Tufo Blu17.25
N/A UK waw.coldeiventicom

Comples aromas of red and blackberry frult
vanilia, orange nnd, ¢
plum. Good cancentration of ripg fruit and
tannins which, sithough youthful, are still
oegant and ripe. Shauld age very well
Drink: 2013-2020 Ale: 14%

Srcoal, tar, truffie ang

Fratelll Revello, Vigna Gattera,
LaMorrai725
£29.53 goechun

Very sweel nese of bnght rod cherry and spice
Juicy, ripe fruit, swaet tannins and good acidity.
Has anice ok of new oak and 4pice. Wil be very
900d In about four years, ‘Weil balianced

Drink: 2015-2020. Ale: 14.5%

Renato Ratti, Marcenasco,
LaMorra17.25

£29~£36 re & Rave, Marks & Spencer, RS Wines
Nose dominazed by inky oak, tar, ripe dark fris
and vegetal nates. Full-bodied wine with puicy
Frt on the palate, gnppy tannins and lots of
naw oak gominating. Great extract and nipe frult
Navours which could be spectacularin time
Drink: 2014-2025 Alc: 14%

Fratelli Revello, Vigna Conca,
LaMorrai717

£39.03 coedhuis

Restralnad rosehip, fing 4ox¢e and pepper
bouquet. Open and forward palate which s

aopealing. nch and seductive. Véry good
Intense dark Berry fruit, nicely integrated
sinewy str 9 anc! very good overall belance
Drink: 2013-2025. Alc: 14.5%

Bosco Agostino, La Serra,
LaMorra1y

N/A UK www.bsrolobiosco.com

Zesty beery frult. sweet spice and a savoury
balssmic bouguet. Rich and concentrated with
firm tanning, structure and aodity. Bags of lite in
it yet - it s eiegant. tight and vivactious. Stylish
andlang, Drink: 2013-2021 Alc: 14%
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Schiavenza, Prapo,
Serralungad'Alba 1717
£33.95 uncorked

Concentrated spice; chocotate, roa, meat
aniteed and savoury sromas. The palate
matchas the nose « slagant with savoury frus
chewy 1annins and o rmuscular frame. A very
traditionsl sty Noeds time_ Drink: 2012-2015
Alc: 4 50

Claudio Alario, Riva, Verduno 17

E35 Wine Tramsury

Tragstional xpressive aromas of vickets, spice
meat, hazeinuts, walnuts and 1oasty oak, Opan
and ripe with a soft, generous patate but lots of
tanmins proying structure, Not a blockbuster
but &egant and shaws potential to develop
Drink: 2055-2022 Alci 4 5%

Fratelli Revello, Vigna Giachini,
LaMorra7

E35.53 Goedbuin

Lush, ripe cheery and loyely fioral evolution of
tar and roses. Fairly rich and supple palate with
npe taming and a Big moouthful of frust - spiig
and stractured. Serlaus and woighty with a firrm
fresh Backbone, Power, finesse and promise
Drink: 2013-2025. Alc: 14 5%

Schiavenza, Broglio,
Serralungad’Alba171/

N/A UK www.schiavenza.com

Pure, iifted and intanse raspoerry, vanllla, spice
and minaral aromas. An stiractive wine with
pienty of tapnic grip - it is powerful but not
avertearing. Sleok In textysz with a spicy,
energatic character. Long and perfumed
Drink: From 2014, Ale: 14 5%

Elio Grasso, Gavarini Chiniera 17

E 59 = £69 Christopher Kelller, Fine & Hare

Qpen, camples aramas of red berry, orange
peel, viplet, swoet spice and mint, A rich and fu
style with smooth, palished tannins, weight. grin
and persistence. Compiex and elegant - guite an
asservve style Drink: 20122019, Alc: 14%



Barolo 2006

Enzo Boglietti, Arione 17

E‘:S The Wrs Society

Classic Bs aromas of morelio cherry, viciets
lIQuoace and DAk Very enjoyabile bt

traditions siyle 1 good weight, nice acidity
and mtegr aithough tha tanni &=
gripRy Now. =as anough fruit to develop

Drink: 2094-2020 Ale:1d%

Negretti, Mirau, La Morra1?

N/A UK wwwoegrattivinicam

Creamy vam

8 03X, strawberry, chenry ano spice
aromas. Showsng some faral touches with nigh
bt rounded lannins and a jicy, Cinnaman-laced

fruit sasad favour Drink;: 2012-20T0 Alc: 14%

Berutti Pietro, La Spinona,
Sori Gepin 16 92

N/A UK wew.laspinceabarosesco 2
Restrained yet attractive Nebbiole complexity

on tha nose: rad and black fruit, spic
and perfuma. JuCy strawberry frut on the

Sty Elegant style with
high but integrated tannins and richness of
flavour. Drink: 2011-2018. Alc: 14%

e, obacco

pad

Jith redreshing

Ferdinando Principiano,
Serralunga, Serralunga d’Alba 1583

£29.95 amps, Butiers. Define, Noel Young, Guatt,
Ruserve Wines, The Samptar, Sectet Catlar, Vinsking.
Wood Winters, Waorth Bros

F h frut, suditie tannins and defined structure

which is elegant angd feminne

Jroves 85t

aerates. Classic, Drink: 2082-2013

Highly Recommended (continued) 5.5 .50

= Gl - << )

Franco Conterno, Bussia Munie,
Monforte d’Alba 17

N/A UK www franceconterno it
Aromatic, ripa rose, smoks, cedar, tobacco and
bramble frut booguet Finely structuesd with

ol

Cy and power -2 blend of fine, firm

tanmnns and lingering sweet fruit, A sohd

muscular style; tannins need time o intégrate
Drink: 2013-2020, Alc: 14%

Rivetto, Serralunga,
Serralungad’Alba 7

£30 etis ot Richmone
Rch, fortheight cherry frutt, open spice, sarth

and mineral perfume. Grey

Atire
Savoury frult and & nice Mt on the palete

3 ™M and we

yright

made with fine grip ang

structura, Has weight. power and pe

Drink: Fram 2015, Ak 14%

Bersano, Badarina,
Serralungad'Alba 6 9

E45 Awinl

Spice, anisesd, sweet nuts, vanllla pod and ripe
frudt bowquet. Juicy and vibrant paiate
with lively ackiity &nd supple tannins. A classc

structure and a micely aromatic expression of
Nebbioio. Has great hnessa Drink: 2012-2016

Ale: tan

Fontanafredda, Vigna La Rosa,
Serralunga d’Alba 16 a2
ES] Surp

Lovedy ripeness on the nase of porcing, biack
olves, ripe plums and baved apples. Rich,
th and ripe dark berry palats showing
lovely defaition and balance. A vivid, trults

driven style. Drink: 2012-2020. Alc: 14%

Mauro Molino, Vigna Conca,
LaMorra7
£46.50 Champagnes & Chitasux

Cedar oak, leather and cormplex Noral perfume

A classic Barsio - even down to the powarful
shightly dry tannins. Very, very guod, Dasrk fruit
CONCaniration that Is sinewy, juicy and

satistying. Drink: 2012-207. Ale: 5%

San Biagio, Rocchettevino,
LaMorra

£24 sarurs Amore &

Darv cnerry, spice and wild s
nose, Modern style emphasi
fruit, iy acidity and a nice touch of vanilla oak
A wedmade, elegant, feminine styie with
rounded tannins. Drink: 2011-2018. Ale: 4%

2wDerty on the

ng ripe charry

Cascina Cucco, Cerrati, Vigna
Cucco, Serralunga d'Alba 16 83

£41 Gautniee

Petfectly ripe brambée fruit, cream, chocolate
and sucalyplus aromas. intensely concentrated
trastional style wine with bright, fresh charry
berry and tar favours, Muscular and intense.
rige and rich. Drink: 2012-2015. Ale: 4.5%

Oddero, Brunate, La Morra 16 83
N,"A UK www.cddero it

Fragrant red fruit, tar, flowers, shoe polish,
volatile acidity and 2 whit! of brambie and spicy
mineraiy Ofd-1choct style whech is very senous

Quits avolved flavaurs on a firm and sy palate
Has a ine backbone and good oepth Loang
Drink: 2074-2025 Al 14% -
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Highly Recommended (continued) 5690

Sandrone Luciano, Le Vigne, Viadimiro Rambaldi, Il Lauro, Poderi Aldo Conterno, Colonnello,
Barolo 1652 LaMorraisz: Monforte d'Alba 6.8

€123 Barry Sros & Redd N/A UK www.sstiontvisi com EN9.95 Liberty Wines

Muted hut juicy, sweet charry trult on the nose Qak, red borry, lush black charry, aarth and spice  Blunt aroma of rosehip, cough mixture and
Strawberry jam flavours onthe palate with harh and floral notes. Ambiticasty compote. Traditional-style with savoury and
SUNQUNOcEd by good aTidity and npe, sitky structurad with grip and concentrated red fruit hertal notes underpinning juicy. redcurrant
tanning. Needs time but should doyelap well Potontially great wine with moderate 1anning fruit, Structured with firm acidity, minerals and
Drink: 2015-2025 Ale:14.5% and occessible frult. Drink: 2012-2023 Alc: 1A% gnp. Has potential. Drink: 2012-2020, Alc: 14.5%

¢ What came across
was the immediate

E Pira & Figli, Chiara Boschis, drinkability of these Eraldo Viberti,

ViaNuovais 7s wines. but sometimes Rocchettevino 16.75

E41-E 52 Berry Bros & Rodd, Fine & Rare N/A UK wwa ealdovident .com

Hires of smoke, meat. sweet cherry menthol, red a[ rhe expense Of ntense, compiax. Inviting spice ana vegetal
apple and nutmeg on the nose. Feminine palate Comp[gxi[y ” aromas Elegant, full-bodied wine with goodt
Iifted red frist, high acidity and chunky tannins concentration and balance of red fruit, new o8k
Salanced and long Drink: 2013-2018. Ale: 14%, Jane Hunt MW spice and tannins, Has oood potential, High

class. Drink: 2014-2022. Alct 14 5%

Fratelll Alessandria, Monvigliero,  Silvano Bolmida, Vigne del Fantini, Rocche dei Manzoni, Vigna d'la

Verduno 6 75 Monforte d’Alba 15.75 Roul, Monforte d’Alba 15.7
£4085 Borry Sros 8 Audd N,/A UK www.silvanobolmida.com pOA Dacorum Visners
Classic nase of spice, dark ftult, viclets Stewed rasing. animal notes and bright fruit Ooaative style- medicine and téa nose. A big
redcurrant, cranbarry ared pastry crust, Fam aromas. Attractive paiate of juicy red fruit and complex wine with fine dark glycerol frult
austere and legant palate with crunchy tanning  fresh acsdity with slightly drying tannins, Oak 1obacco notes and big, austars tannins, Taxtural
and welt-balanced oal 11 s freah and just ripe domunates at prosent but it issmeoth, round and  meneral and authantic with fins potentia’. Lang
= i food wine Drink: 2012-2017, Alc: 14.5% forwacd. Drink: 2012-2016 Alc: 14% and mouthcosting. Drink; 2015-2028 Alc: 14.5%
- ad T M‘*

iLF / i \
Cascina Bonglovanni, Castello di Verduno, Massara, Costa di Bussia,
Castiglione Falletto 16 &7 Verduno 6 67 Monforte d’Alba 16 67
£45 colasanti £35 Lay & Wheeter £29.99 wangartes bruitt
Shy sramas of vanilla, caramel, plum, brine and Rich tar, smoke, vegetal, earth and spice nose, A Ripe spice and tobazog nose that is shy now
cienamen, Youthful palate showing fresh apple powerful but pot extracted wine with excedient Structurad pakate with a firm rannic grip,
raspberry, and liguonice with firm oak tannins fruat and grive, firm but ripe tannns and & long youthlul, mingral-ladan red and black fruit and
Approsthable but with Barolo's classic, spicy finish, Rich, full-boded and concentrated; bright acidity in support. Ripe. long and poised
muscular finish Orink: 2001-2008 Alc: 14.5% It peeds tima. Drink: 20142019 Alc: 18% but not ready yet. Drink: 2018-2026 Alc: 14%
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Highly Recommended (continued) 515490t

Deltetto, Sistaglia,

Monforte d’Alba 1667

pOA Libarty Wines

Vibrant bouguet of minerals, spice. INed red

ot sck fruit and savoury notes. Lovely ripe
ush frust with exceent balance and
ation of cak. Classic in style, albeit chunky

d chirwy tanrens, Drink: 2012-2019 Ale: 14.5%

Sandrone Luciano,
Cannubi Boschis, Barolo 16.67

E123 Berry Bros & Rugd

Attractively spicy and aromatic nose of creamy
vanilla gak, A chunky aromatic style with stewed
fruit Havours, Juicy acidity and integrated
12nnins. With an attractive venaés of vanilia oak,
1is a ‘well-Crafted and balanced wine

Drink; 20122036 Alc: 14, 5%

T

Casetta, Vigna Case Nere,
LaMorrais s

N/"A UK www.tii-casotza it

Goot complexty on the nose; fine oak and
stalky, tipa fruit. Ripe fruit patate with
concentration, lovaly tannins and texture. Oakis
avident now and i needs time, but it will be very
goad, Drink: 2015-2020 Alc: JaN

Giannl Gagliardo, Serre 6 5

N/A UK www gegiurdo.it
Very typcal and bagulling aromas of truffle,

spice lets. onnamon, red frust and

y. Youthful palate of grippy tannins,
Ly, pravalent oak and intagratad black
Excaltent ageing potential

018 Ale=14%

Drink; 2012-2

Manzone Giovanni, Bricat,
Monforte d'Albaic 67

E28 1ay s Whester

Quite complex bovguet of 0ak, spice. rose, red
berry, garth and jam, Sleek with firm, stylish
tannins Dalanced by good acidity, Multilayerad
wine with good depih, concantration and
definttion, Needs teme, Drink: From 2012

Alc: 1455

¢{You had that
lush attack - soft,
opulent, lots of
fruit — and then the
tannins crept up on
the mid-palate )

Peter McComble MW

Dezzani 65
E27 eurowines

Rips, Secroot raspbarry fruit, sweet spice,
violet, garth ang herbal aromas F-‘Il”‘y whnano
icy with some weight and concentration. it has
pianty of tannic grip and drive, Quite marash
with a long length. Drink: 2013-2020 Alc: 14%

Monti, Bussia, Monforte d’Alba 165
N/A UK www.paolomont com

Vegetal noles with new onk, savoury, sarth and
ammy frist aromas. Good, concentrated

ury and sweet fruit palate with a hint of
ntegrated vanilla oak. Subtie and restrained in
style with vory attractive freshness, balance and
finesse. Orink; 2012-2018 Alc: 14.5%

Pecchenino, San Giuseppe,
Monforte d'Alba 1567

£36 winetradees

Firm tar nose with classic dark berry, charry.
coconut, black peppar and nuimeg notes. Fresh,
uplifting and beésatifully balanced with orstine
ripe fruit and classc mauthfilling tannins. Taut
and eiegant. Drink: 2012-2018 Alc: 14N

Cordero di Montezemolo,
Monfalletto, LaMorraic e

E‘ﬂ Eurowines, Everywina

Creamy vanilla and carrot notes on the nose

A mouthiul of juicy, savoury, vegetal fruit and
r05eNIps with necely Integrated tight Lanning and
frosh aodity. A steak, successful wine with a big
sweaet finish, Drink: 2011-2013 Alc: 14 5%

Fratelll Revello, La Morra 65
£23.03 soedhuis ¢

Lean, procise red and black fruit, oak, cofloe
PR, orange, smoke and mineral Bouguet Rich
phump, soft attack with hafty, ripe tannins on the
mid-palate. A powariu t clumey
Nice depth_Drink: 2014-2020 Ale: 14.5%

Pio Cesare, Ornato,
Serralungad'Alba e 5

EGO'EBS Handforg, irvine Robertsen, Mondial,
Partridges, Portland Wise, Slurp

Savoury, exolic nose of rOSE and 0ak. A classic
big Barolo that is very slaes, confisént and we
made, Rich, suave, tight and concuntrated witha
big finish. Drink: From 2015 Alc: 14 .5%
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Highly Recommended (continued) :.5.400::

Silvano Bolmida, Bussia, Tenute Costa, Duecorti, Villadoria, Sori Lazzarito,
Monforte d’Alba 165 Monforte d'Alba s 5 Serralunga d’Alba 15 5
£32.45 gancron N/A UK www tonutecaste & £24.95 aitie Fiandaca, Vagsoand #
Pronounced, concentraled nowe of frash cherry Spicy, vigorous, oaky nose with red fru. toast Ripo, smoky red fruit, ook snd vinlet perfume
and blackberry fruit with savoury notes. Ripe. and roze notes: Savcury. slegant palate Backed Balanced patate with desse tannins creeping up.
Tull palate with good, tirm, baiancing tanming Dy Firm tannins, power and intersity. A pratty, Quite perfumed, wall Integrated and very pratty
and acidity. Lovely. DHnk: From 2012 Alg: 14% charming wing. Drink: Froen 2014, Ale: 14.5% wine. Drink: Fram 2015, Ac: 14%
3-STAR WINES Recommended .. .....
Wine SCORE TASTING NOTE AL DOINK PRXE  STOCKMTS
Eho Flpgiso, Cmligione Saletto BA2 - Freshfrogare Samy merthel, rote, nomeg seeamire cffio and igks e MW 01 NAUN svnerbmencan
J0U3, TRENC Mul gt paiete WS e tanains Dromees p grod Adture W1
Azeta. San Recen, Serrabange dARR BE  fveteed wroma af aeza rows, minanall, vandla ot of oak aed Corfected it MEX Fom  (MI0) Aeewd e
ENgOya, Ve alect arvt meartiee arth Are-gysesed Lirmi s good ooty 2
L T I T e L L ————— et US Frem WA swravesam
Sy wth g L, redtaes and N Seae compivs avy whnh 0
Tlatat Serton, Ly Mo BH Punes cecabe anc Yagan woay fesersts wd b, Sowert Yultfd,iocy MN . 2053 12120 St Sol Jerromamn. Lartans Wiy 3ol 3%
BEOCETY SR with seoott tansans Simpie bt G0ms what £ 5y 00 the i 0% Q003
Franco Contarnd. Vigna Pagnane, B3] Son noetory st and s iertume. Sood dth and Sk Moy wis WS Frem NALS wewhweomesses
Cantigone Syletto Wil Lasiged Lantims thert scs strictun 80 ore Oeens Aeghy, rmadem sy 002
GO Ve, Bricen dede Vigke, arclo WH Oorw g 11Ut 100k 00Nge Wt ity Do oo™ Sulit, ¥nsbes alie IR 20t (30~ Vet Wemi Sarg The We Souely
BPDONNG Lasrin. Good acaity std rOw, jucy Mt Onenc. robont and fem Nr S8
| Bastion, La Mormy BIF  Neranosiesthar and smoke arira Motem 3ty\ it entfaus cnech haal  ME% 002 0 Cammy N
YAVEE Jirk Bory frist 25 Cy Nt monsus. rlely Selarcert A iedctieg 0l Qand Y
Massotine, Patefade, Seraungo TALG W33 Do r07, 700 10e8200 OF 224 mecony nese. Tracond! Sty fich wtuoca. 148 2008 LRI 10~ (e Woms Shes
Chawy DOt Witk ity of Sees, thawad it and growy, ety deel 2020 FESES
Cddens, Racchw de Castigione BEE  Eluned nose ST 3w ioon tige st gemes. viotirs. imcha 20k #td Mowers W 01 RAUN wewcesen
ENCHT @10 MV active with riae tarvane. Sorwitd ¥ with dret it Saeouns 02
Dwgo Canarre RIS %, vier, o borry ark Wut, a0eon 00 ok aroTi TN, Ve s raung ol MASR 2011 ALK svalcpesewres
WTR GO VT barmng Not yel 10 Selanca Dt e rud shovtd mmoGe w1 e 2020
L1 Quercieds, Conta ofi Sove. Barek W35 Somtensl oma ot skl end sege Cry, S fouy wih ot et butanda W% M- N/AUR swelsmnss o
urky, Kuriane chauactey which ek of Nebtroie 01
Satasivio, Boterl Montorte oAt W3 Tuvecco. nabK, QScuawt, wrth g Bontl smmas SUletaed 20 oems Wit M3 20T~ 562 Moeas
Wk 1ed Dy Aevoors. AACE ROy AN rseted tyrrirs Miatic v 2000
Neszar (o Vegio, La Mo NI Clamcperfions of st e i bk chemry St St rom it paee . 8% 200- WAL v s g o
A MO AN wth frm gl L nd e Wiegard Sory chvacsery wn
Curtme San Sileesten, Patree. Movsl WIT  Memarry 30y aomas il & Lma) one tewss Syt rofe favosty swias WS IOt~ §2350 eigmtee tust ey
WEAT I S orgact bty ficy Fite, 10T wiew with 5 100G cedrmipve fann 04 .
Cordero & Montsgemuky, Bncco Gattera, RO Coughayrun pescet ng i bosgset. Gesmocem ard Alypicsl wire i 5% W0N- POA  Lemew
La Marre IOTE Swadt thrry frut 990 Dy, Ertracteg Laryvm, Blegant feminnd stye 2013
GO vayna, L Albe, Buesls W7 Scoe ree, val 400 T Ea2 iwrey rad duk ik BN iy worpfrotwme B35 from  E3433 Lsen s
VY MM eatited itrens and DUOT (oSt TItion. Mas s0oe gty 012
Glacomo Fonecchin, Cannuty, Mooforts @Al 1617 Derh roccherry and Bwry et 10D, Tew MOt o Wbt Oty reme Srest, WS 08~  POA Aeen
AT roed i RN A Mt tangy 0 by win Mo magenutar taTrng po s
Tantranco Alewiendns, Marforte 'Alta TIT Son 0onerous Gawy Doe wih 1owe, Cushed Ty s bty Teles. #3c ang WX From  E3450 MeWew
Lrprinegy 0 1 dertieg S0t 5682 (AN ey Nodem tyle 20
Glovann fledss, Seemtarge, Sevaunga dabe L0 Freat, vancd STDGCHing 1Ot of swesel chamy Ut and Zesvhens ApDroactats NS 200-  IINE heryhesdbew
Sk AUl with 4 bgte soasmess, Vo aCidly endd origey temens Foursouan 201
Srimot Laigien, Vigne San Bogha, LANOmE  TEIT  Eyoreenonse Wit el inien mIberry ewin nbbe it sirwed oo roma MR 200-  NALK sewptasmiaiee
BTN Wit fete friat swestemn e [ g St a00 Ty 7 Dackbing b ]
Maura Nolivg, Gefinotto, La Morms MIT  Sevsen ardlaane, e et Koo vicket. res Darty andd mocha bovupnt. BT R J0M- INE Owsaput Db
AN 4o aftach bt e Mo Lalate 5wy e Taty with 8 59D AMartaste 007
Furuns Fart, Azcche La Moy Y gy coziorive arome of Souaeice 550 K. Crwemy, ieh phgere oed HEN JO- EITE5E Sueiuens vt 1 e
Dawardy| wine which it A of SrVTE. The iesthery beogeit T  f0c of Meeaie 2003 2005
Viatti Rocche, Cartigiione Faliestn M1 Debcate, ancin, e ok sweet 5ok, 31t meiras 9o cotee bouguet Lgnt. W% From 553 Wy
tivedl crenmy sanmury 308 hirtal Adcur wim tm tanaing giirg (ome e 2013
Baroh n Canmpl WWased 19e Doy It TOCT IS Gie oot Powerlal tonceaten,  TEAN 2013~ EIADS Putewd e
At Oy Ort e DURtE. SNGRONG LI wé 1 e fove + ATT 00 ey Qoo 2020
Busahe Sopeara Mascon L] DeSTaty some e it swmet 30308 0 IS frowe Mastu e pate AT WS Q011 NAUR wwetevewcpens §
s el bt tentens 200 A0ty Tangy Pt Quste 2 Shlatal iy 200
Caghers, Bavaty " Devrloced SHTMY s wih 1AL 1DCR, uiteety ang crontertx Saft WY M- WAUK wweagesis
SEi3W wih sweet bt 90 Dodarato Sasrion alatced. Giega 203 taminiee 2000
Caacia Adelazie, Cannule, Srcie L] e T L e L T ——p—
00 o Sewart Fript, soft tanes A0 § ok Uaaree A0 2pneskng wiie o g
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3-STAR WINES Recommended (continued) ......
wine

SCORE TASTING NOTE

AL

DRINK
Caecnd ou MOSNro, Aneunzieta, LaMame B a0 IOTIE O EedT AN (N 1106 P41 400 BAck st SO0 N TTrT wEn TANE 201 WAUN wemcacsasstrmmmt
ORIORT Conipriratan i Lok grin aevd 30 NCE Ut With 69002 Irtere 019
Ex2z Sopiuttl Foenam, La Mo - Ushed aroema of straecerry jen. darh et soor owth ond sncke. Beorceswes 188 201 I4F T Meelecey
SAEE LANTNTI D hewntdl ltvers, 15 1L SUEIDAE Ot 3 B4 BOLOY W, J0M
Fastanafreoas Sermaungs ¢'Alte - Fresh ahos Damy UTaes ask and Vit petfarre Do phenmy nctl 1R From M0 Sew
DL WIS LR, dive 570 Concaiietien, st @ long DerTumed g gt 0t .
LTy e A— W Exty ey utcomoote how, OWKEo Mt mackm hutwth tmtsed. JAR 201> GADSS bevyiecai
Martrte &Rt CHVArTan ASOroechioe fow it has ciste hant tavies. 2008
aney Gagharae, Cansdi Baron L] 209, WOICL VDK, 100 Ty 42 LIt SO0 RO nTh Concentrated frat TR 200 WALN evempunn
B good mingratnn ond 0 few 2yers ALCE T LA 111 UCy 2018
Lug Saucen, Coretta, Sereionga d'Albe 0 OQuenanccriate, sce, el berry, (hary earth b ans coMom rone Fowert. 188 From (il Ovense fee
LN i et £y wnte W DAY OF Dt 200 SuDes- iy I veen 01T
Mar3one Govaned. L4 Gramokrs, B UBeavoet ook nasemet and eho houge! Uvety ndinit it wth MR 01 (4 Lrdweie
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wath deboate e of Dok Saked fruft Avoers 8 sufficert scidty 5 bt 2014
Bietro Rinaksl Momeighrs, Verguno TEEL SOC8 020N Nowwed il berry and vl ot Pk sk weis win wepart MR 20M-  W/A(K swmpivvea e
chaniy Leryermy Mosly BSRNCH0 a3 WEIGTLY, made 15 i th mhioned slyle e
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3-STAR WINES Recommended (continued) s
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2-5TAR WINES Falr 10 512 atony

Cantighone Falwito (14) B Riwtro, Leon (14) B Parunio, Le

WCOI&MQM Bunaia (Y1)7) @ Luigi Boscana,

8 3oroki, Ceraquio, Baeolo (14.55) B Fercinando
Principiano,

Castigtione
(14.53) @ Rocche del Marzor, Vigna Cappella di § Stetano,
Montorte dAlba (14.X3) B Nacks Ghszppe. Baroko (14.17)
8 Aurelio Seftimo, Rocche, La Mor (14) B Bussis Soprane,
Gabutti della Bussia (1) 8 Cascina Fontana, Castiglione
Failetza (14) B Carétro. Zenchara, Rarolo (14) B Pedasss,

WWMMI‘ ima, Vigna o0 CAle (1) LaMoora (13)
L hnge AR (11.67) B Gatett!
Faflotto mm MI’ANﬂMI -STAR WINES Poor 10 5-12 4901

| Castigfione Faletso (10.5) W Vibertl Buon Pacte (10.5)
Fov full UN srockist detalls, 500 0106

Mocra (13.33) B Gabetti Boaseo Franca, Gabutt, Sarmalungs
d'Aa (13.33) B Luigt Odoero & Figh, Ls Moma (235 8

Expert summary: lan d'Agata

No great turn-ups, with the leading lights shining as expected, although modern
wines were favoured over the big cak and long macerations of the traditional styles

fan d'Agata is the Decanter
Warld Wine Awards
Regional Chair for
Pedmont and Southern
italy, He Is also the author
of The Ecco Gude to the
Bost Wines of Italy and
co-author of the annual
Dpata and Campannl
Italy s Best Wines guide

YES, THERE WERE wight Decanter Awards and 67 four-star
wings, but therg are still many unimpresseva Barolos being
made (Jow thrae-siar wines or worss), insitets know that, as
n Bargundy, tné name of the producer is all-important
whan it comes to successfully transiating Nebbiolo's
classic rose and cheery perfume Into the glass. With few
exceptions (Parueso, Recche ded Mangoni, Prunotto), the
wines that scorad two stars or below are not from the
leading lights of the srea. Many are entry-level wines.

Equaily, all valid single vinayaras. including Srunate,
Romirasco, Rocche dell Annunziata. Cerequic and Rocche
(many of which would be grands of premiars crus ina
classification devoid of commercial and political pressure)
are well represantad And it is great to see two wines fram
the Rocchetteving vinaystd = 3 prémier cru site for Dolcetto
but hardly for Nebbiole - getting four stars,

Unsurprisingly, wines from La Morsa i well. This cry,
the Musigny of Barolo, boasting charming, early maturing
wines and the most grfted oroducers, is the easiest to taste
young. Serralunga showed well too, perhaps surprisngly,
asthese tannic wines are hard 10 jJudge young. Most
communes, from Manforte to Novallo and Verduno, should
D& pleased. with many sarning at i2ast four stars

Wines made via fater picking. shortened macerations
and new small sarrels fared bast, though traditional wines
(i oak barrels long macerations) such as Oddero’s
Brunate did well too. Some traditional chassics: Cavaliotto’s
Bricco Boschis and Vara's Bricco delle Viole - scored lass
well than | magined, though still got respactabile three stars.

Ovoralt, thare were no big surprises or disepoointrnents,
which is atways a possibllity when blind-tastng winesof &
famous region The geeat names - Alda Conterna, Luciano
Sal e, Ceretto, B Rattl-sh d well, &5 ha
many lasser-known but equally high-quality estates, such
as Ciabot Barton, Ruggen Corsin and Bric Cencwrio.

Provided that wine lovers have tha foresight 1o buy, and
the patience to let these 2006 Barolos age in thair collars
they will have plenty to smile about come corkscrew time

¢¢Serralunga showed well,
perhaps surprisingly, as these
tannic wines are hard to
judge young )
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