BARBARESCO NERVO 2013
93 Wine Enthusiast | Rizzi – Neive

Why We Chose This Wine
First of all, Rizzi is one of our favorite family run
wineries in Barbaresco. The brother and sister team
have taken over their father Ernesto's operation and
continue to make stunning wines from the
Barbaresco area. Selecting a Barbaresco from this
winery for the club was a “must” and when we
found enough 2013s, the decision was made! The
2013 vintage is considered one of the best and with
the difficulty of finding older years, we did not
hesitate to grab it. Rizzi produces a range of singlevineyard Barbarescos, with Nervo cru being the most
aromatic and approachable. It is a lovely easy
drinking wine!

Winemaking
3-4 weeks of fermentation/maceration in stainless
steel tanks. The wine then spends 12 months in large
Slavonian oak casks and is then stored in giant
cement vats, followed by a few months of bottle
aging.

Tasting Notes

GRAPE VARIETALS
100% Nebbiolo

Intense garnet color with orange hue. Delicate
aromas of violets and forest floor, raspberries and
cinnamon with a light hint of licorice. Tannins are
present in the mouth but very fine and silky. You can
taste earthy and mineral flavors all within a delicate
and elegant wine known for its finesse.

BOTTLES PRODUCED
375 Cases

Pairing
Braised meats, glazed ham, roasted pork with spices,
pecorino cheese.

VINEYARD LOCATION
Treiso (Nervo Cru)
AGE OF VINES
54 Years Old
DRINK OR HOLD?
Drink or hold
SERVING TEMPERATURE
64°F

BARBARESCO RISERVA VECCHIE VIGNE 2009
93 Vinous | Paitin – Neive

Why We Chose This Wine
The vineyard Sorì (the best site where the snow melts
first) has been in the family since 1796! A massal
selection within the Serraboella cru took place,
cloning the best vines after World War 2. 2009 was
considered a hot vintage which for Barolo was more
extreme, but for Barbaresco was considered
exceptional. Paitin is run by 2 brothers and a son who
continue to strive for excellence. The Serraboella cru
is on the extreme south east with soils more similar to
Barolo and at a higher altitude than the rest of the
Barbaresco district. We were so pleased to find this
vintage for you!

Winemaking
Organic and manual with 3-6 weeks of
fermentation/maceration in steel tanks with aging for
at least 30 months in large Austrian and Slavonian
oak barrels.

Tasting Notes
“The 2009 Barbaresco Sorì Paitin Vecchie Vigne is one of
the best wines of this largely uneven year. Relatively
approachable for such a young wine, the 2009 is soft,
open and generous, with layers of sweet red fruit,
cinnamon and flowers. The 2009 has a bit more color,
freshness and density than most other 2009s, all of which
adds up to a racy Barbaresco that can be enjoyed now
and over the next decade plus. Crushed flowers, red
berries and a hint of nutmeg linger on a super-finessed,
impeccably crafted finish. The 2009 is a Vecchie Vigne
that impresses for its understated finesse rather than size”
VINOUS

Pairing
BBQ Kobe beef steak, or rack of lamb with broccoli
rabe and capers, meat dishes, aged cheeses.

GRAPE VARIETALS
100% Nebbiolo
BOTTLES PRODUCED
400 Cases
VINEYARD LOCATION
Neive (Serraboella Cru)
AGE OF VINES
65 Years Old
DRINK OR HOLD?
DRINK
SERVING TEMPERATURE
64°F

BAROLO SANTO STEFANO 2013
Cascina Tiole – Perno

Why We Chose This Wine
Massimo from Le Tiole runs the whole vineyard and
cellar operation by himself. This does not leave much
time for marketing and traveling which is why we are
pleased to have made this discovery! The wines from
his vineyards in Perno, Monforte are powerful and
distinct, making it hard to believe that he has not
been discovered yet.
Soon after we made our decision to select this label
for our club, surprisingly the sommelier from the most
famous 3 star Michelin restaurant in Alba, also added
it to their all-star wine list! This was a huge
breakthrough for Massimo and we couldn't be
happier to have this special wine in our selection for
you. This is one of the wines in the selection that we
believe is a real secret gem!

Winemaking
20 -25 days of fermentation and maceration in
stainless steel tanks followed by 3 years in large
Slavonian oak casks.

Tasting Notes
Garnet red with shades of orange, with complex
bouquet of vanilla, spices and green pepper. Great
structure on the palate, with integrated tannins and
notes of licorice.

Pairing
Braised meats, roasts, game or mushroom dishes

GRAPE VARIETALS
100% Nebbiolo
VINEYARD LOCATION
Monforte d'Alba in the
district of Perno (single
vineyard cru Santo
Stefano di Perno)
AGE OF VINES
40 years old
DRINK OR HOLD?
Drink now or hold
SERVING TEMPERATURE
60-64°F

BAROLO CERRETTA 2016
97 Wine Enthusiast | Giovanni Rosso – Serralunga

Why We Chose This Wine
We love the wines from Serralunga d'Alba and
especially from the Giovanni Rosso estate. The
winery is specialized in single cru wines from the
village which demonstrate the subtle differences
and changes in the terroir from one hillside to the
next. The crus are the legendary Vigna Rionda (100
pt wine), Serra and Cerretta. Usually we are partial
to the mouth-drying tannins from Serra which is
located on the southern/steeper part of the village,
closer to Monforte. After blind tasting this cru with the
Cerretta, we were taken aback by the beauty of
Cerretta! It was fuller bodied and generous on the
palate, giving you a complex wine to drink now or
hold. Cerretta is a cru in the Northern part of
Serralunga where you have a lower altitude with
great sun exposure, a famous site for iconic
producers in the area. Having a wine from a top cru
in such an epic vintage is nothing but a guarantee.

Winemaking
25 day fermentation/maceration on the skins in
cement vats. Aging is done in large French oak
barrels for 18-36 months depending on the vintage.

Tasting Notes
Ruby red. Complex nose with aromas of violets and
dried roses, potpourri, ripe cherries with a touch of
white pepper. Full bodied with soft silky tannins.

GRAPE VARIETALS
100% Nebbiolo
BOTTLES PRODUCED
625 Cases
VINEYARD LOCATION
Serralunga d'Alba
(Cerretta Cru)
AGE OF VINES
25 – 30 Years Old

Pairing

DRINK OR HOLD?
Drink now or hold

Truffled pheasant. Black truffle pasta, mushroom
risotto

SERVING TEMPERATURE
60-64° F

BAROLO MONVIGLIERO 2015
96 W.E. - 96+ R.P. | Fratelli Alessandria – Verduno

Why We Chose This Wine
Certain Barolo names in the last 15 years have
reached cult status with extremely high prices and
allocations that are passed down as a legacy to
special customers. Part of the fun is trying to predict
who will be the next name before it gets impossible!
In our eyes, Fratelli Alessandria is one of these special
family owned wineries. It is located in the original
historical cellar dating back to 1870 in the sleepy
village of Verduno. They have always fought for
recognition of status for their Monvigliero cru Barolo.
However, not long ago, consumers and critics were
looking for more muscle, oak and body while the
wines coming from this area are known for a
Burgundian like complexity with silky tannins. Luckily,
this cru has finally achieved status, as tastes have
changed and wineries and investors alike are trying
to buy any piece of this plot they can. We are thrilled
to now have this newly acquired allocation just for
you!

Winemaking
20-25 days fermentation/maceration in steel tanks
with aging for 3 years in large oak barrels.

Tasting Notes
Garnet red. Very complex aromas of roses and
berries with light chocolate and licorice notes.
Medium – full bodied with fine tannins and very long
finish.

Pairing
Meats, cheeses, Grilled portobello mushrooms.

GRAPE VARIETALS
100% Nebbiolo
BOTTLES PRODUCED
580 Cases
VINEYARD LOCATION
Verduno (Monvigliero Cru)
AGE OF VINES
45 Years Old
DRINK OR HOLD?
Drink or hold
SERVING TEMPERATURE
60-64° F

BAROLO RAVERA RISERVA “VIGNA ELENA” 2014
97 Vinous – 97 W.E. | Elvio Cogno – Novello

Why We Chose This Wine
We love the story of this wine. Cogno is one of the few
families left in the Langhe who still uses an ancient clone
for Nebbiolo called Rosè. It gives lower yields and an
extremely light color but brings forth beautiful aromatics
and finesse. It is not made in every year and follows
winemaking methods that purists would appreciate. The
name “Vigna Elena” is named after Valter and Nadia's
daughter who drew a symbol of a little chick when she
was just 3 years old. She is now a graphic designer! This is
an extremely limited production coming from this rare
clone and we felt that you had to experience this!
“The 2014 Barolo Riserva Ravera Vigna Elena is seamless in
the glass, with stunning balance and all of the pedigree
of this year. Medium in body and gracious, it shows
elegant notes of rose petal, mint, white pepper, sweet
tobacco and dried flowers. Sweet red stone fruit marry
with a classic sense of austerity. All of the elements here
come together in this stunning, gloriously beautiful Barolo
from Cogno. Deeply expressive and intense, the 2014
Vigna Elena is not an obvious wine, but instead it is
ethereal, lifted and with pure class." VINOUS

Winemaking
30 days fermentation/maceration in stainless steel tanks
with submerged cap followed by 36 months in large
Slavonian oak barrels. It is left to age 24 additional months
in bottle before release.

Tasting Notes
Intense garnet red with clear and pure aromas of roses,
sweet tobacco, mint with hints of cinnamon, nutmeg and
licorice. It is full bodied in the mouth with fine tannins and
long refreshing finish.

GRAPE VARIETALS
100% Nebbiolo
BOTTLES PRODUCED
580 Cases
VINEYARD LOCATION
Novello (Ravera Cru)
AGE OF VINES
45 Years Old

Pairing

AGING POTENTIAL
Drink

Lasagna, ravioli with meat sauce,, pappardelle al ragu

SERVING TEMPERATURE
60-64°F

