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96 2011 Vietti Barolo Ravera
Points

The 2011 Barolo Ravera is once again the most vibrant and nuanced of the Vietti Barolos. Freshly
cut flowers, crushed rocks, mint and bright red stone fruits are all shaped by a very classic sense
of mineral-inflected drive that is such a Ravera signature. The 2011 is a more than worthy follow
up to the epic 2010. It's great to see this high-altitude district in Novello finally getting its due.

95 2011 Vietti Barolo Rocche di Castiglione
Points

Vietti's 2011 Barolo Rocche is rich and sumptuous in this vintage, with gorgeous textural
resonance. The classic Rocche signatures are present, but the 2011 has a bit more body than is
often the case. Freshly cut flowers mint, sweet spices and rose petals form a hugely appeal fabric
of flavors and textures. Voluptuous and racy in the glass yet with plenty of nuance and finesse,
the 2011 Rocche captures the very best qualities of the year.

95 2011 Vietti Barolo Lazzarito
Points

The 2011 Barolo Lazzarito is fabulous in this vintage. Rich, ample and structured, the 2011 is both
opulent and savory in style. Iron, plums, dark red cherries, smoke, licorice and tobacco meld
together in a remarkably harmonious young Serralunga Barolo. This is the first year the Vietti
Lazzarito includes a second recently acquired parcel, which may be one of the factors that
influences quality, but at the same time, the Lazzarito has been the most improved Barolo in the
range. All the elements come together in the 2011, a wine that has it all. This is a great showing
from the Lazzarito. Best of all, readers won't have to wait forever to enjoy this beautiful,
pedigreed Barolo.

93+ 2011 Vietti Barolo Brunate
Points

A dark, exotic Barolo, the 2011 Brunate boasts tons of density and volume. Black cherry, plum,
spice, licorice, new leather and menthol are some of the many nuances that flesh out in the glass.
Ultimately, though, the 2011 is largely defined by the texture and amplitude of the year. Brunate
is often slow out of the gate, so I will not be surprised if that is the case here as well.

