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2020
* 93 - WINE ENTHUSIAST, June 17, 2024

2019

+ 92 - JAMES SUCKLING, November 2023

"Notes of ripe red berries, dark chocolate, sweet spices and moist earth. Medium- to full-bodied, textured and
velvety with compact tannins and a dense structure. Lingering and firm. Try after 2026."

2018

* 91 - JAMES SUCKLING, April 20, 2022

"Some complexity to the nose with red berries, walnuts and dried-flower notes. Loses some of the interest on the
fluid, medium-bodied palate, but there is still some intensity and focus. The tannins play a minor role. Try from
2023."

* 90 - WINE ENTHUSIAST, October 2022 Issue

“This opens with aromas of cedar, mocha and baked plum. The ripe palate offers blackberry jam, tobacco and
toasted hazelnut alongside close-grained tannins. Drink 2024-2030.”

2015

* 93 - WINE SPECTATOR, March 31, 2020

"Rich, laced with cherry, strawberry and floral notes, this Barolo remains vibrant and firmly structured. Accents of
licorice, iron, tobacco and tar lend complexity, while the finish exhibits serious grip. All the elements are present, so
be patient.

93 - WINE ENTHUSIAST, December 1, 2019

“Pipe tobacco, pine, blue flower and menthol aromas shape the nose. The firm, full-bodied palate offers Marasca
cherry, pomegranate and licorice set against assertive, fine-grained tannins and fresh acidity...”

2014

* 90 - WINE ENTHUSIAST, November 2018

“Delicate aromas of tobacco, cedar and dark berry emerge from the glass. The firm palate offers dried black cherry,
clove and sage alongside close-grained tannins that leave a grippy finish. Drink after 2022.”

2013

* 92 - WINE ENTHUSIAST, September 2017

‘Aromas suggesting ripe berry, espresso, pressed rose and a whiff of camphor slowly take shape. The palate is
focused but still extremely tight, offering morello cherry, dried sage and a hint of dark spice alongside assertive
close-grained tannins that leave a firm finish. Give the tannins several more years to unclench then drink.”
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