' barolo tasting

roducers of Barolo are inevitably placed m one of two
camps; either as rraditionalists or modernises. However,
our tasting of 23 Barolos shows thar the line berween
these two camps = and stvles of wine = is becoming
increasingly blurred. Indeed, in this feature Michael
Giarner poes so far as to suggest thar ‘the differences
bevween traditional and modern are more imaginary
than real these davs’ and Nick Belfrage MW also concludes that
‘pechapseveryone s headed rowards che mmiddle’. This is vot really
surprisong, though, when one considers thar the ulomare objective of
hoth camps is simply toremapn true to the Nebbiolo grape and enable it
[XA] CXPress |“\ UL L ACHTINADIES i'I:HI.! ﬂ.'l.'\'l'l'l'lr'l.

This tasting displaved a variety of styles and flavours of Barolo: some
wines were indeed i the middle, insofar as many on the panel were
divided as towhether the wine was actuplly teadiional or modern in style.
Conversely, there were also wines represented whose sivles were decidedly
i o canp o the other Gaja

Sperss 1998, for example, was The overall picture
unanimonsly  ond  correcrly) DA% of wines astad scomd
prochiaimed o be modern « no over B0 pointy
forpeteng thar this was o blind Of inose 22 wines
rasting. Mew oale, sofr rannins, 18% wemawarded gold
vanilla, coftee and huge  frun 45% were awanded silver
comcentration were all found in the 329 wers anvarced bronze
verymodern styles. The eradinional 5% werteawaroes seal of
examples were generally  more approval
elegane, with firm acidity and more Thiese resulls are basec on ha
ethereal, mmeral Fror flavours, International Wine Challenge
such as the Poderi Alde Conterno misdsl syt whers:
Colonnello Baralo 1995, Gold = 83-100 points
However, one muost consider Silver =90-84 points

Bronze = 80-53 ponts
Seal ot approval = B0-84 ponls

the rele of winemalking when
discussing  these: wo different
camps. of Barolo, There would

appear to be old-fashioned, trad- * |nths tastng, ared scome
riomal, modern and wltra-modern Meena a modsm-stye Banin s
winemaking rechoigues enployed GrEY S00TS TESTS 8 Wi mads

in making Barolo (although the Inthe tedticnal siye.

first technigue is largelv no longer

i existence, corcainly not among

the prodicers of the wines thar we are looking ar herel, Old-fashioned
winemaking, as opposed 1o rraditional winemaking, resuleed in the stvles
ot Barolo of vestervear —seyles that are criticised roday for unacceptably
high levels of volarile acidiey, oxidanon; linle frot and aggressive tammnas.
Traditional winsmaking simply means a longer maceranon and a loager
time in pak (usually large and old) than their modern counterparrs,

Modern winemakees generally prefer 2 shorter maceranon, malolactic
[ermentation and new, smaller pak harnguoes to make their wines morne
approachable and suitable for carlier drinking b sofrening the annins
and preserving the froic, The inrenton is #of to mask the Nebbiolo char-
acter with aak = although theee will inevitably be Barulo producers who
doindeed want o make wine ina more intrernatioral or lra-modem
stvle with huge fruit concentraton and excraction.

S0 moderate modern and tradinonal producers of Barolo do tread 2
eommon ground: both atmmgon producing balanced. clean and individ-
ual wines true to the Mehbsala grape. Itis the winemakers on escher side of
this-middle ground that produce cancatures of the traditional and modern
styles = either old-Tashioned, oxidised wines or fashy ultra-modern ones
that groan under the weight of new oak —that cloud the picture, @
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s Gaja Sperss 1998 Langhe

Riga fryi —a sviaet, hig valght
ot truit wirth 2 rose petal character. Micg
bakance, laagth and a goad mid-wmight;
rounded with a sweal [ength.' 05
Complax aad long, but less typical ' N8
Intersa woadland frult aromag with
dévaloping nates af tobacca and splca
with an aimost exotic fnat note, Rich,
tipa and intansa with excellent cancen-
tration of swaet frelt flavours. Vary fing.'
MG Debivk 2004-2012
EE0.50 @ JAR

9 Poderl Alde Conterna Calonnsllo
Barole 1998

A classic Barolo ngse - some rose,

soima kar, some spice = but not strong

Firm acidity, tanning and orderlying

Trui. Weey chassie with hiddan dagn and

a graat langth.” N8

‘Developad colous with an apan, sweet

and splcy palata. Finaly texturad snd

elegantiy balancad whih nige ripe tanning

ang an ¢pan, spicy finssh.' P

Rosas, swaet gak and red, lightly

stowad plums on the mase. Soltly fruiad

palatn, very alggant with i fabulous

mouthdest and & good langth.” ML

Drink 2006-2012

£48.65 & BEM, BAR, V&G

g Robarta Yoerzio Lo Morra Brunate
Barole 1999

Deap and vauthiul with an aaotic nose of

slack fruits, sardaivood and leathar,

Watk-structured with kots of rlpa blask-

frult Envours as wall as sbong chorolate

ang spice notas, Wil davdlop,’ MG

Geip catour with [a3s of chasry and

betry ripe frut on the nose: Conceatrated

ang tannic 'with good acidity and fruit

batance. Wall-mada modern wine.” NG

Drink 20062012

B2 @ 5Wa

9 E Pira Chiara Boschis Cannubi
Barale 1958

“Wal-expressed classic aroma of roza

petal and spice with firmt acidity, tannin

struchigrs and good frult™ N8

Fare church incanse with sweat fridt

sanaatn. Tha-sgamless taxture, great

firesze and aromatic spicy character

devziop 103 fine finish.' P4

“A argFme Spicy naose wrth bags of red-

sinned fuit favours and sarhy toasty

notes Full 2ad raund with planly of rigs

zrd spicy fnuts. [etanse-and long." MG

Orink 2005-2012

£30 & 5WS

9 Clerico Percristina Barclo 1998
"& burst of doed it — figs-ang
prumas — on- the nose along with black-
Berry st A& modern styla; but very wall
made, it Hasn sacrificed bpicity, Thara
5 an axcationt @nninsacid balance and a

o2 of fruit. Lopg ard exciting.’ N8
Black frults, mofasses, cipnamon ard
chyves on the nosa and palate, Fulk and
ittanse with a big macho structure, Vary
Impressive cancentration = shil neads a
fet of thme.” MG Drink 2005-2014
4T & a8

9 Bruno Giacosa Falletto di
Serralunga d'Albs Barolo 1987

Sweat, complas, poser il i with a

flaral fzagranca and aints of ta, Sweel

ang riga with @ qice balnage, comploxlty

ang length,” 08

W swent, shiphtly stevead froil charaoter

welth it g meartang. Saductiva, silly

taxtire on Lhe palatg with atisactiva oak

flasaues. Warm and e wlth o Hguoran

finlsh." & Orink 200532012

E60 € JAR

93 Elio Grassn Gavarinl Vigna

Chinlers Barolo 1997

Acfleral and mineril nosa with lots af

st froit an tha palite whics 15 nicaly

balancad, A good wie maia inoa tradi-

tiemal syl bt edgiag 1o madarn,” 88

Thie llghtar-atyir Barola has some awnt

rase neamativs wWith o dagacling tea and

trledd-fey changter, Integratad toeing

ol o gesd lergth, Complas” M

[eink 20093012

E31 @0 MWIG thy tho coam anly)

9 Podarl Akdo Contarno Cleala
Barole 1998
‘Etherea! rose-petal ard spiee nosa, Firm
Bl hag o gesad peldSannin bakng and
plonty af fruit, & woall-mid wing," M
An attracive noga. Glaan, (rkgrated,
ikl a dopth of swent i wiih @
AAryy CaNGrE supparting provdeg breadth
ot palata. Micaly focused ond supple
= an altractha Barolg ta deink anid
contermplaby ' 08 Drink 20062014
F40.05 @ ROS

g Poder Colla Dandi Le Rose Bussla
Barolo 1997

‘W Porfy-rich aroma with seme minam!

elemanis, Balances acidity. riga tannins

e plenty ol P, & trad itangl syl

vy well madn ' Mg

A vary g, frudy, rse-patal ragranca

with tar favours, Very powerful stan

wiith a mice cagth-of fruit and-a good

[Ength with some youth on the finish," 08

Dtk 20052010

25 & COC, DAY, Y75

q1 mmih Mongrivato Barole

“Subtie floral minaral notes on the noss
with very smaath tznnins and good, firm
auidity, This 15 & wing of oraat eleganca
that naeds tima,' NG

Wery pala calour vtk frults and flawers
on the nosa ang pataie with aleafy edge.
The paiate s quite ful!, with sweet ripe
fruit fzvours and a gooo subtie finisk.! M
Drink 2032012

30,09 43 BEA, LAY, WTA

9 Andrea Dbarto Vigneto Albarella
Barolo 1998
‘Fioral. cherny nose witk rotas of mint
and-spice. Round and full with a maaty
edie, Brogw and parfumad with a-gaad
lanp finish.' MG
Maw oak deminatas e noss with a
biright flarai charzcier undemeats, The
pakita is riga with an almost barry-frad
character and @ silky tamtire, Fid
‘Ligunrica nosa with a glogsy palats —
lats of cak, frult and structure, Well-
mada and seductivg, with coffan salan
tha finash,' &€ Drink 2005-2011
£15+ @ LSIy, VELC
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g Ciabot Berton Barolo 1998
‘Aramatic and alagantly
o lawiurad, attractly
L.h [|| 1] wine with a goad finish, -"-'I#
"Full and luscious rosa with fine flora
and speny notes and a hint of gamey
ness . A lovaly structire s Tne
caraentration ol ripe Irisies Inwered with
srnakaand splce,' MG Drink 2004-2012
Tek +30 0173 BOMT

g Pio Cesare Pio Barolo 1998
W0 open, somes lsuorice and
sinnamon nose. Fa |
power it wlth fitane
pmizand and clove Tavours
AR Inteprated Tanning f'M
Bl raund and Tull with mass
Innse cordal frilt i
Gy ones Wil davalep
[k 20052012
¥ VHS, WM

g Coterna Fanting Vigna del Gris
Barolo 1988

B doap calgur with plums and bardes

an e nos, deh, chueky, modom-stvo

It and Ty tanming,” W

Fane aweal dilh powir and gepih

al frid and @ good Mty mid-characie

Swapl Nowary fralt with goms
sarmglliy it fats ol fral at the Back

06 Grink 2004-20712

v fanning

E42 & SWG

3 Germana Ettore Gerretta
Barolo 1999

‘Big cak, gxtracied, denss

Meds o tirme o r L clirm,”

Closed 2t wet with hinks of nutmiag apd

sasted pak, Concanteatad npe fruit on

i palate with gaad intensity ant a

tannie frame, Will develop.” WG

[ 20052012

34,88 & RES

8 Bartoly Mascarello Barolo 1998
‘Open, developed, sweet &nd tamy

wilh &my fradt in rh|: mackgroang

(Oisite an elagant style' P

‘Blighthy stewed on ||IE osa with vinlets

and caerry i, The palate 1= well struc-

bured wil good tannins and belancing

acidity. &0 Drnk 20032010

Tel: +30 073 BG125

39 Seshesio Vigneto La Villa
Barodo 1998

‘Ripe. sweat and smoky with & 1oucn
of mushrooms. The palate 5 quits
bikg aned Tull, with rich smasy frui
flawnurs, a reas- onable structure and
somg length. ME

aweet. tarry exolic spice aromas
with @ nigely texturad. riga, open
aglata,’ AW Drink 20032009

Tel: +30 0173 TH106

8 Sandrone Le Vigne Baroko 1998

‘Beductive o firsl, spering

o sweeat froits and anisead with

nedes ol mint and saga tifuliy

halaneed l.'nll‘ impressive length and
l.

SO Wi

e nose wilh
Iy smoeth
& Drink

I|||||. ns |r|r|-I|'||| sl
0= FE
EBGAD @ WTI

Gizcnmo Barzogna Barolo Risera

1945
Riose petai fra
on the nose. Very
mlh poed waigh 2

but nof greal
E21.75 @ PN
Pie Clerico Omata Barole 1998
'Pepper, spice an off frunits
WL STt
v alemenis i
1 # poppeny 160
-.|||r\- f and minty
a found min
goad len ||1'||a1.
Oitink 2004-2010
508 VHS, Wil

Biuseppe Rinaldi Cannabi San
Lﬁl‘!‘f‘l’.!ﬂ-Ra"rm Barole 1538
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Who were the tasters?
Micolas Belfrage MW is an
talizr-wire specalist and
authicr and Samantha Capotn
; Imtarnafional's tastings
-crdiraton Michael Garner
Wworks for lmbkan epacialist Aivir
G Lid, Mark Lane iz ¢
riterratanal Wine Grallenga
supar |uror ar F’.;-Ju'- Merritt
Also works for Awinl Go Lid
Craibir S:ngh i5 & wine imoorters
anc Derek Smadlay MW 5a
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