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Con l'uva della vendemmia 2007
Vietti”
ha imbottigliato 3.726 bottiglie, 100 magnum, 5 doppi magnum di
Barolo

Denominazione di Origine C o Garantita

riserva “Villero”
questa & la bottiglia
Imbottigliate all'origine da Vietti - Castiglione Falletto - Italia
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From its origins to today, towards the future. With care and vision

Barolo Riserva Villero
2007

Designation: Barolo D.O.C.CG.
Grape: Nebbiolo 100%

Vineyard: the Villero vineyard is located in the village of
Castiglione Falletto and faces south/south-west. It has
an area of slightly less than one hectare. The average age
of the vines is 39 years and the density is of 4.000

plants per hectare. In 2007 the wine yield was 30
hectoliters per hectare.

Soil: moderately clayey and compact, with evident white
and blue marlstone.

Winemaking: after the alcoholic fermentation in
steel tanks, which lasts 16 days at a temperature
between 28 and 32°C (89.6°F), the wine macerates
on the skins for a total of 10 days. The wine is then
immediately transferred into small barrels for the
malolactic fermentation.

At the end of the malolactic fermentation, it stays for
further aging in Slovenian oak casks of 27 hl. Bottled
unfiltered on September 2010.

"Vietti’'s 2007 Barolo Riserva Villero is a flat out
stunner. Dark red fruit, Villero spices, leather,
tobacco, smoke and menthol come alive in a rich,
sensual Barolo that captures the essence of this site.
Rose petals, mint and sweet red berries flesh out on
an inviting wine loaded with class and personality.
Over time, the powerful, explosive style of the year
becomes more evident. The fruit turns darker, more
balsamic and also more intensely mineral.”
(VinousMedia.com — Antonio Galloni)
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