 BAROLO
ENRUNAZIONE DI ORIGINE CONTROLLATA

SIBI ET PAUCIS LE VIGNE BAROLO
2015

Barolo, Italy

ABOUT SANDRONE

The late Luciano Sandrone was an iconic figure in Barolo, with an extraordinary story of determination. In the bottle,
Sandrone's wines straddle the modern and traditional styles of the region: elegant, attractive and easy to appreciate
right from their first years in bottle, but with no less power and structure over time than traditional Barolos.

THE WINE

Sibi et Paucis, Latin for "for oneself and for a few," is Sandrone's library selection: a small portion of each vintage held
back under optimal cellar conditions until the winery determines it is ready. The seal on the label marks that journey.
Barolo Le Vigne Sibi et Paucis is more tannic and structured than its sibling ALESTE, revealing classic Barolo
character over time: black cherry, tar, violets, and remarkable freshness and length.

TECHNICAL INFORMATION

100% Nebbiolo

A blend of four crus: Vignane, Merli in Novello, Baudana in Serralunga d'Alba, and Villero in Castiglione
Falletto, each contributing distinct character to the blend.

Vinified separately by vineyard. Gentle warm maceration, then native yeast fermentation in open-top
steel tanks over 28 to 30 days.

Seven weeks of summer heat gave way to a long, cool ripening period. Careful vineyard management
produced ripe, generous wines with good freshness and real cellaring potential

24 months in 500-liter French oak casks

14.5%

PRESS

98 96 95 94

"A super-complex and deep wine with aromas of cinnamon, mint, prunes, leather and tobacco. Full-bodied, it
shows incredible tension, density and concentration, with velvety tannins, crisp acidity and umami flavors on
a super-long aftertaste.”
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Barolo, ltaly

TECHNICAL INFORMATION

100% Nebbiolo

A blend of four crus: Vignane, Merli in Novello, Baudana in Serralunga d'Alba, and Villero in Castiglione
Falletto, each contributing distinct character to the blend.

Vinified separately by vineyard. Gentle warm maceration, then native yeast fermentation in open-
top steel tanks over 28 to 30 days.

Seven weeks of summer heat gave way to a long, cool ripening period. Careful vineyard management
produced ripe, generous wines with good freshness and real cellaring potential

24 months in 500-liter French oak casks

14.5%

$329
NO UPC CODE

__BAROLO

18022534715136

PRESS

94

PACKAGE SPECS

3x750mlL C
Cork
10x9 (90)
12.2x10.16x3.35 in
9371b
3in
121in

3 lbs
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