2007 Vietti Barolo Lazzarito

2007 Vietti Barolo Brunate

Rating: 96+
Drink: 2022-2042

Rating: 98
Drink: 2017-2032

The 2007 Barolo Lazzarito is a superb, plush wine loaded
with dark fruit, flowers of all sorts, sweet menthol and
minerals, all of which flow through to the long, powerful
finish. The wine's inner perfume emerges over time, adding
even more nuance and subtlety to this big Barolo. The 2007
Lazzarito is far from an open, easygoing wine, in fact it
needs time, and lots of it. Anticipated maturity: 2022-2042.

The 2007 Barolo Brunate is a stunner. Layers of dark fruit,
mocha, chocolate, menthol, pine and spices emerge
reluctantly from an inward, mysterious Barolo that captures
the essence of one of Piedmont's greatest sites.
Structurally, it remains a powerhouse, with massive tannins,
great body and fabulous length. The Brunate is one of the
most improved wines at Vietti over the last few years, and is
a huge success in this vintage. Anticipated maturity:
2017-2032.

Sadly the world lost Alfredo Currado - one of Piedmont's
pioneers - last year, but I am sure he would have been
thrilled to see how his son's wines have turned out. Luca
Currado's 2007 Baroli are every bit as impressive from
bottle as they were from cask. Interestingly, Vietti is one of
the few producers where the house style and vineyard
nuances are just as evident as vintage character. Although
the 2007s are gorgeous today, most of the wines shut down
quickly in the glass, suggesting they may be headed for a
period of stubbornness. All of the wines now see a fairly
lengthy period of several weeks of contact on the skins,
followed by malolactic fermentation in French oak barrels
and aging in large, Slavonian oak casks. Always curious to
explore, Currado continues to make small adjustments to
vinification, including an experimental 2010 Barolo made
with a strictly traditional approach that may end up being
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2007 Vietti Barolo Rocche

Sadly the world lost Alfredo Currado - one of Piedmont's
pioneers - last year, but I am sure he would have been
thrilled to see how his son's wines have turned out. Luca
Currado's 2007 Baroli are every bit as impressive from
bottle as they were from cask. Interestingly, Vietti is one of
the few producers where the house style and vineyard
nuances are just as evident as vintage character. Although
the 2007s are gorgeous today, most of the wines shut down
quickly in the glass, suggesting they may be headed for a
period of stubbornness. All of the wines now see a fairly
lengthy period of several weeks of contact on the skins,
followed by malolactic fermentation in French oak barrels
and aging in large, Slavonian oak casks. Always curious to
explore, Currado continues to make small adjustments to
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2007 Vietti Barolo Castiglione

Rating: 99
Drink: 2012-2032

Rating: 93
Drink: 2017-2027

Vietti's 2007 Barolo Rocche is shaping up to be one of the
wines of the vintage. The bouquet alone is transcendental.
The voluptuous, classy Rocche shows off endless layers of
fruit in an exciting and totally alluring expression of
Nebbiolo. The wine seems to float on the palate, as the
essence of geraniums, red berries, hard candy and minerals
conquer all of the senses. Fine, silky tannins frame a finish
of breathtaking beauty. The Rocche spent a full 5 weeks of
contact on the skins. Like all the Vietti Baroli, malolactic
fermentation was carried out in French oak after which the
wine was racked into large, neutral casks for aging. The
2007 Rocche is the very finest wine I have ever tasted from
Vietti. I only hope Alfredo Currado had a chance to taste this
at least a few times before he passed away last year.
Anticipated maturity: 2012-2032.

The 2007 Barolo Castiglione deftly balances the open,
radiant personality of the vintage with considerable
underlying structure. Warm, dense and full-bodied, the 2007
Barolo Castiglione flows effortlessly across the palate with
generous fruit and fabulous overall balance. The wine was
even better when I tasted it from bottle a few months later. It
is another overachieving wine from Vietti and a bottle that is
exceedingly fairly priced. Anticipated maturity: 2017-2027.

Sadly the world lost Alfredo Currado - one of Piedmont's
pioneers - last year, but I am sure he would have been
thrilled to see how his son's wines have turned out. Luca
Currado's 2007 Baroli are every bit as impressive from
bottle as they were from cask. Interestingly, Vietti is one of
the few producers where the house style and vineyard
nuances are just as evident as vintage character. Although
the 2007s are gorgeous today, most of the wines shut down
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Sadly the world lost Alfredo Currado - one of Piedmont's
pioneers - last year, but I am sure he would have been
thrilled to see how his son's wines have turned out. Luca
Currado's 2007 Baroli are every bit as impressive from
bottle as they were from cask. Interestingly, Vietti is one of
the few producers where the house style and vineyard
nuances are just as evident as vintage character. Although
the 2007s are gorgeous today, most of the wines shut down
quickly in the glass, suggesting they may be headed for a
period of stubbornness. All of the wines now see a fairly
lengthy period of several weeks of contact on the skins,
followed by malolactic fermentation in French oak barrels
and aging in large, Slavonian oak casks. Always curious to
explore, Currado continues to make small adjustments to
vinification, including an experimental 2010 Barolo made
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