
 
 
 
 
 Boroli  

Barolo “Villero” 
  
  

Varietal:  100 % Nebbiolo 

Appellation: Barolo Villero DOCG   Acidity: 5.79  g/l 

Alcohol %: 14     Sugar:   g/l 

Production: cs      

Soil: The soil is clayey and calcareous, with a south and southwest exposure. 

 

 
Tasting Notes:  Expresses with finesse and precision the elegance typical of this 
prestigious cru in Castiglione Falletto. The bouquet is refined, opening on notes 
of cherry and wild strawberry, intertwined with floral notes of rose and violet, 
enhanced by delicate herbal and sweet spice nuances. 
On the palate, the wine reveals balance and tension, with fine, polished tannins 
supporting a harmonious and dynamic structure. Vibrant freshness and a 
mineral finish lend drive and depth to the palate, pointing to excellent ageing 
potential. 
 
 
 
Vinification: - Alcoholic fermentation in stainless steel tanks for 10-12 days at a 
controlled temperature - Submerged cap maceration for 20-25 days. - Malolactic 
fermentation in small barrels, at a controlled temperature.    
 
Aging: 18 months 500 L French Oak 1 yrs in bottle 

 
Food Pairing:   truffle risotto, tajarin pasta with butter, braised meats (brasato 
al Barolo), aged cheeses like Castelmagno, and grilled red meats. 

 

Accolades 

2021   94pts  J. Suckling 

3908 E Broadway Rd   Suite 100    Phoenix   AZ   85040       
 p. 480 557 8466   f. 480 557 0556 

 

www.classicowines.com 
 

 

ClaSSicO 
Fine Wines & Spirits 

    -est. 2002 - 
 

 

https://www.google.com/search?sca_esv=08d8e4cc01a975f8&rlz=1C1SLLM_enUS1047US1047&sxsrf=ANbL-n45zMm4HQmUmZvm2W8-PA79FtzXAg%3A1771623132536&q=truffle+risotto&source=lnms&fbs=ADc_l-byipRaccqV0jmfPhi1DgzPkIbk0HG8UBQNbHd4S9AjVkuc0t6t4dDUPoihiWakL0i6q2BZxOD3Y5tb96YpHp1ExkuspSSKmqXubPqldj9nEKNrUcLzLKrjPAW4FxjEoLxr3EWbm8KDvabwQovHNrmCO1TLp6u-wsYRxg1zpHXnONXH0sA26HkCAU0W6RmQWdc4qBn4rY66oJK1bh5jbwnlz99Vg4N9kOvj9S9ohInE0TITMaw&sa=X&ved=2ahUKEwin-cO9gumSAxVhCjQIHbCkNV8QgK4QegQIARAB&biw=1920&bih=953&dpr=1
https://www.google.com/search?sca_esv=08d8e4cc01a975f8&rlz=1C1SLLM_enUS1047US1047&sxsrf=ANbL-n45zMm4HQmUmZvm2W8-PA79FtzXAg%3A1771623132536&q=tajarin+pasta+with+butter&source=lnms&fbs=ADc_l-byipRaccqV0jmfPhi1DgzPkIbk0HG8UBQNbHd4S9AjVkuc0t6t4dDUPoihiWakL0i6q2BZxOD3Y5tb96YpHp1ExkuspSSKmqXubPqldj9nEKNrUcLzLKrjPAW4FxjEoLxr3EWbm8KDvabwQovHNrmCO1TLp6u-wsYRxg1zpHXnONXH0sA26HkCAU0W6RmQWdc4qBn4rY66oJK1bh5jbwnlz99Vg4N9kOvj9S9ohInE0TITMaw&sa=X&ved=2ahUKEwin-cO9gumSAxVhCjQIHbCkNV8QgK4QegQIARAC&biw=1920&bih=953&dpr=1
https://www.google.com/search?sca_esv=08d8e4cc01a975f8&rlz=1C1SLLM_enUS1047US1047&sxsrf=ANbL-n45zMm4HQmUmZvm2W8-PA79FtzXAg%3A1771623132536&q=brasato+al+Barolo&source=lnms&fbs=ADc_l-byipRaccqV0jmfPhi1DgzPkIbk0HG8UBQNbHd4S9AjVkuc0t6t4dDUPoihiWakL0i6q2BZxOD3Y5tb96YpHp1ExkuspSSKmqXubPqldj9nEKNrUcLzLKrjPAW4FxjEoLxr3EWbm8KDvabwQovHNrmCO1TLp6u-wsYRxg1zpHXnONXH0sA26HkCAU0W6RmQWdc4qBn4rY66oJK1bh5jbwnlz99Vg4N9kOvj9S9ohInE0TITMaw&sa=X&ved=2ahUKEwin-cO9gumSAxVhCjQIHbCkNV8QgK4QegQIARAD&biw=1920&bih=953&dpr=1
https://www.google.com/search?sca_esv=08d8e4cc01a975f8&rlz=1C1SLLM_enUS1047US1047&sxsrf=ANbL-n45zMm4HQmUmZvm2W8-PA79FtzXAg%3A1771623132536&q=brasato+al+Barolo&source=lnms&fbs=ADc_l-byipRaccqV0jmfPhi1DgzPkIbk0HG8UBQNbHd4S9AjVkuc0t6t4dDUPoihiWakL0i6q2BZxOD3Y5tb96YpHp1ExkuspSSKmqXubPqldj9nEKNrUcLzLKrjPAW4FxjEoLxr3EWbm8KDvabwQovHNrmCO1TLp6u-wsYRxg1zpHXnONXH0sA26HkCAU0W6RmQWdc4qBn4rY66oJK1bh5jbwnlz99Vg4N9kOvj9S9ohInE0TITMaw&sa=X&ved=2ahUKEwin-cO9gumSAxVhCjQIHbCkNV8QgK4QegQIARAD&biw=1920&bih=953&dpr=1
https://www.google.com/search?sca_esv=08d8e4cc01a975f8&rlz=1C1SLLM_enUS1047US1047&sxsrf=ANbL-n45zMm4HQmUmZvm2W8-PA79FtzXAg%3A1771623132536&q=aged+cheeses+like+Castelmagno&source=lnms&fbs=ADc_l-byipRaccqV0jmfPhi1DgzPkIbk0HG8UBQNbHd4S9AjVkuc0t6t4dDUPoihiWakL0i6q2BZxOD3Y5tb96YpHp1ExkuspSSKmqXubPqldj9nEKNrUcLzLKrjPAW4FxjEoLxr3EWbm8KDvabwQovHNrmCO1TLp6u-wsYRxg1zpHXnONXH0sA26HkCAU0W6RmQWdc4qBn4rY66oJK1bh5jbwnlz99Vg4N9kOvj9S9ohInE0TITMaw&sa=X&ved=2ahUKEwin-cO9gumSAxVhCjQIHbCkNV8QgK4QegQIARAE&biw=1920&bih=953&dpr=1

	Accolades

