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Name: Barolo Docg
1,59 hectares - 100% Nebbiolo - average age of vines 15-30 years

Terroir: BOROLI Barolo DOCG blends 6 vineyards located in the territory of Castiglione
Falletto, half of which are single-vineyards. The exposure is East, West and South-West and
the soil is clayey and calcareous, with a bit of sand

Vinification:

- Crushing and destemming

- Alcoholic fermentation in stainless steel tanks for 10-12 days, temperature controlled
- Submerged-cap maceration for 20-25 days.

- Malolactic fermentation in stainless steel tanks, temperature controlled.

- Aging in large oak barrels (1500 - 2500L) for 18 months.-

- Settling at least 1 year in bottle before release.

Description: Bright red colour. The nose is redolent of fresh wild berries and sweet licorice.
On the palate, velvety tannins make BOROLI Barolo DOCG the classic expression of Barolo
in its balanced conversation between structure and elegance
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BAROLO DOCG CEREQUIO 2016
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Name: Barolo Docg Cerequio
1,3 hectares - 100% Nebbiolo - average age of vines 30 years

Terroir: Only 5 producers bottle the cru Cerequio. The vineyard extends over two virtually
opposing slopes which, together, create an easy recognizable ridge. The area is characterized by
an extraordinary microclimate: in winter, snow melts immediately and the elders call this place
“Riviera of the Langhe”. Sandy soil with high humidity and clay.

Vinification:

- Crushing and destemming

- Alcoholic fermentation in stainless steel tanks for 10-12 days, temperature controlled
- Submerged-cap maceration for 20-25 days.

- Malolactic fermentation in stainless steel tanks, temperature controlled.

- Aging in large oak barrels (1000-1500 - 2500L) for 18 months.

- Settling at least 1 year in bottle before release.

Description: Clear ruby red colour, intense and fruity aromas with scents of flowers such as
camomile. Structured and full-bodied, BOROLI Barolo Cerequio is the epitome of generosity.
Lively black fruits aromas are sustained by perfectly integrated tannins and a long lasting finale.
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BAROLO DOCG VILLERO 2016
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Name: Barolo Docg Villero
0,77 hectares - 100% Nebbiolo - average age of vines 40 years

Terroir: Villero is unquestionably the vineyard of Castiglione Falletto which is the most important in
terms of quality and exposure. More significant, therefore, is the altitude of the various parcel: the
upper middle parts are the most favorably positioned. The exposure is South and South-West and soil
is clayey and calcareous.

Vinification:

- Crushing and destemming

- Alcoholic fermentation in stainless steel tanks for 10-12 days, temperature controlled
- Submerged-cap maceration for 20-25 days.

- Malolactic fermentation in small barrels, temperature controlled.

- Aging in large oak barrels (225 - 500 - 1000L) for 18 months.

- Settling at least 1 year in bottle before release.

Description: Bright garnet red colour. Persistent nose of ripe red fruits, plums and cherries gradually
opening with spicy scents. A succulent and rich taste denoting fine extraction, with a good presence of
smooth tannins. BOROLI Barolo Villero will last in time to show its maximum potential years after
harvest...
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BAROLO DOCG BRUNELLA 2016
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Name: Barolo Docg Brunella
2,77 hectares - 100% Nebbiolo - average age of vines 40 years - first vintage in 2013

Terroir: Brunella is a remarkable monopole single-vineyard cru belonging solely to BOROLI
family.The vineyard is in the territory of Castiglione Falletto, situated at the extreme western point of
the ridge of Villero. The exposure is South and South-West and soil is clayey and calcareous

Vinification:

- Crushing and destemming

- Alcoholic fermentation in stainless steel tanks for 10-12 days, temperature controlled
- Submerged-cap maceration for 20-25 days.

- Malolactic fermentation in stainless steel tanks , temperature controlled.

- Aging in large oak barrels (1000-1500L) for 18 months.

- Settling at least 1 year in bottle before release.

Description: Vivid ruby red colour. Haunting nose of fresh berries and hints of licorice. Harmonious
flavours of mocha and fresh cloves blend in a persistent, velvety mouthfeel where oak brings a
balanced structure. BOROLI Barolo Brunella Monopole embodies finesse and elegance and is an
invitation to come back to your glass again and again as it releases its perfumes...
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