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BAROLO VIGNARIONDA

Piemonte, ltaly
ArnaldoRivera

www.arnaldorivera.com
Method & Production

Fermentation and maceration on theskinsfor about three weeksin stainless steel at a controlled

temperature Spontaneous malolactic fermentation in wood. 32 monthsaging in cask.
Tasting Notes

A wine of elegance and depth, with hints of violet, and spice Great structure and refined tannins with a
lingering finish.

Code Label name Grape variety Vintage Alcohol Closure Casesize Organic Biodynamic Vegan Natural
type

Red Wine

ARO517  Barolo Vignarionda Nebbiolo 2017 14.0% Cork 6X0.75It No No Yes No

+44.203328 4620 | info@astrumwinecellars.com www.astrumwinecellars.com


http://www.arnaldorivera.com
mailto:info@astrumwinecellars.com
http://www.astrumwinecellars.com

	BAROLO VIGNARIONDA
	Piemonte, Italy
	ArnaldoRivera
	Method & Production
	Tasting Notes



