MAP: KEY COMMUNES, CRUS, AND “GENERAL” CHARACTERISTICS OF BAROLO
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TORTONIAN SOIL (CENTRAL VALLEY

HELVETIAN SOIL (SERRALUNGA VALLEY)

THE “GRAND CRUS” OF BAROLO
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- Rich in magnesium, manganese more quickly. I as well as harsher in tannins. structure .
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Can e I - High levels of iron, phosporous wines that mature more slowly. . ¥ Y . q
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e 4 A Castiolione Falletto Vinevards Morra, Barolo, Castiglione Falletto, Serralunga
yﬁl DBaroly 3 Géchinot) - Bricco Rocche (Ceretto) d'Alba, and Monforte d'Alba.
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- Marcenasco (Ratti) oy Vol P W - " Cavour vera (Oddero) |0 Castiolione Falletto Serralunga Valley to the east consisting of Helvetian
- Rocche dell’Annunziata (Cotino, Hovio CansanBago - II . ", g - Rich bouquet soil (generally creates long-lived, powerfully concen-
Scavino, Ratti) 1 3 7 & ] - Velvety texture, ranging from trated wines).
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P % R N o .. g i fegmsy & aromatic and vety tannic. provide further characteristics that distinguish them
- Perfumed and graceful iy PN N e I a-fF T - Generous boldness and richness .
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- Supple, yet seductive \ﬁmn Sy | DY O Al 5 e R MONPRIVATO 12 CATEGORIA qualities are even further segmented by the microcli-
- Easiest of all to drink young i e o T s _ mates where specific vineyards rest. Until the early
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: y b / 'I Py " 78 occHE 17 CATEGORIA Falletto (Giacosa) 1970s Barolo was for the most part a non-cru wine.
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BORGOGNO : g : (GABUTTI-PARAFADA 17 CATEGORIA | oo o Rivette (Gaja) and richness), Serralunga (for depth and power),
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- *Brunate (Rinaldi, Marchesi di Barolo) " aris gtafang OURRRN 50100 Wine Characteristics vineyard designations is now the fabric of Barolo
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- Cannubi (Prunotto, Scavino) g/ ety i : " “T iy iy 4 Serralunga d’Alba much as it is for the great wines of Burgundy. Due
- Cannubi Boschis (Sandrone) ik o 1 S ANSELMAIL Y mamoro - More limestone in soil to the varied soil types and exposures across vine-
- Preda (Vitna) Conpir i, I’ ; - Powerful, long-aging . yards there is a lot to discover.
- *Sarmassa (Marchesi di Barolo) Ry "Corini _ - %y = i\ - More extracted and tannic
_ Vi i i : LY - Rich with depth, concentration and are . . .
Via Nuova (Einaudj) _ AT W P, ¢ The map illustrated here lists some of the highly
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Wine Characteristics 1= g . regarded vineyards in the Barolo zone by soil type
- San Lorenzo £ Barol i % A - Great staying power
from Barolo e Y% 4 and further broken down by the “general’ charactet-

- Broad, open, and youthful istics of each commune. This word needs to be used can-
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A : Monforte d’Alba Vineyards

- Plush and warm : ) e : viously, as it is important to note that all variables are not
- Velvety, supple, easy-going £ - Bussia (A. Conterno, Prunotto) ot and ot ol J sub
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- Feminine, yet considerable structure o - Cicala (A. Conterno) ONSTAnE and Lene HRANONS Caf ove simplify a : ”_”5"’ X S
and concentration. Classic. 4 g ~ Colonnello (A. Conterno) Ject.  Individual site altitude and excposure, viticulture and
- Dardi (A&G Fantino) vinification technigue, clonal variation, producer style, and
- Ginestra (Cletico, P. Conterno) vintage conditions can change these characterisitics.
T . - Mosconi (Rocche dei Manzoni)
terist : . . .
! Mt)r:fort:i?’f&le;;s 18 - Munie (Parusso) For further information on Barolo wines, call our
1 I SLCRaERE Y (5 OS] . Portfolio Managers at 212.473.2323 or visit us
! - An uncommon depth of flavor = Setlio il (oachs del Ianno) online at wwwi.italianwinemerchant.com
*Share vineyards across gones - Big, bold, dark, and rich
- Ratti’s 1979 Classification of high quality subregions - Cateniiest gy pof=ne]
.. ) . . - Most concentrated, the firmest Barolos
Note: characteristics by commune can be blurred by producer style, clone, vintage, exposure, altitude, and more
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