Barolo Docg Badarina

Data sheet

Badarina is a Barolo with aromas of rare elegance and a wide and
intense structure. The particular microclimate strongly influenced
by a good temperature gap between day and night makes it
particularly suitable for long aging.


http://www.bersano.it/eng/prodotto/barolo-docg-badarina/

VARIETY: NEBBIOLO

SOIL: CALCAREOQOUS AND LIMEY-CLAY

HARVEST: SECOND/THIRD DECADE OF OCTOBER

VINIFICATION: STAINLESS STEEL

REFINEMENT: 6 MONTHS IN FRENCH BARRIQUES, 30 MONTHS IN OAK
CASKS, 6 IN THE BOTTLE

Service mode and food pairings

How to serve it: Large “Bordeaux” wine glasses.
Serving Temperature: 16/18°

Pairings: Game, roasts and strongly flavoured cheeses.
Excellent longevity, over 10 years.

Size 75 cl., 150 cl.

Organoleptic notes

Colour: Intense ruby red with deep garnet hues.

Bouquet: Strong scent bouquet of backberry and ripe red fruit
with pleasant spicy and balsamic notes.

Taste: intense, persistent and well balance with a rich and
elegant texture.



VINTAGE 2011
JAMES SUCKLING 93 POINTS

VINTAGE 2010

JAMES SUCKLING 90 POINTS

BIBENDA ASS. ITALIANA SOMMELIER 2017: 4 GRAPES
VINIBUONI D’ITALIA-TOURING EDITORE 2017: 4 STARS

VINTAGE 2009
EXPOVINA SVIZZERA: GOLD DIPLOM

GAMBERO ROSSO 2015: 2 GLASSES
BIBENDA ASS. ITALIANA SOMMELIER 2015: 4 GRAPES

VINTAGE 2008
GAMBERO ROSSO 2014: 2 RED GLASSES

VINTAGE 2005
WINE SPECTATOR ON LINE 91 PUNTI



