o]

SANDRONE

Barolo Le Vigne 2014

Barolo

ESTATE

Sandrone’s wines are sometimes described as straddling the modern and traditional styles in the
region: elegant, attractive and easy to appreciate right from their first years in bottle, but with no
less power and structure than traditional Barolos.

WINE

Le Vigne is a wine created from four different Nebbiolo vineyards, each of which brings its own
contribution. This union generates an exceptionally complex wine that is round and harmonious
on the palate, with fruity and spicy notes, and this approach of blending together plots is in fact
the traditional one in Barolo.

VINEYARD

The first vineyard, Vignane, is situated in the historical part of the Barolo appellation and shares
many characteristics with Cannubi. The Merli vineyard is located in Novello, which produces wines
that are earthy and robust but with good aromatic complexity. The third vineyard, Baudana in
Serralunga d'Alba, gives the wine additional depth and richness. As of 2011, Le Vigne also includes
fruit from Villero, a newly acquired vineyard in Castiglione Falletto.

SANDRONE Grape Variety: 100% Nebbiolo

WINEMAKING

Fermentation: Each vineyard is vinified separately, and after destemming and light crushing,
the must is covered with CO?2 for a gentle warm maceration of approximately a day. Alcoholic
fermentation begins about 24-36 hours later from native yeasts. A gentle maceration takes place
in upright open-top steel tanks for the first 7-18 days of alcoholic fermentation. Immediately after
alcoholic fermentation, which takes about 28 days, malolactic fermentation takes place in 500-liter
French oak casks.

Aging: The wine is aged in these casks (25% new) for 24 months.

BAROLO
DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

VINTAGE

The spring, following a mild winter, came rather gently but prematurely. The amount of rainfall in
the summer was above average, with real “‘cloud bursts” on a few occasions, although these were
quite contained yet intense. The month of September was undoubtedly positive from a climatic
point of view, with a good diurnal temperature shift, significantly contributing to grape quality and
phenolic maturation.

VINOUS MEDIA

“The 2014 Barolo Le Vigne once again shows the wisdom of blending fruit from different sites. If there is a
vintage where blending has the potential to be the difference-maker, 2014 is it. So it is hardly surprising to
find the 2014 Le Vigne in such great shape. The red cherry jam, mint, cedar and floral notes are all finely
sketched. Medium in body and classy, the 2014 is beautifully textured and inviting from start to finish.
All the elements are simply in the right place. Vineyard sources are Merli, Vignane, Villero and Baudana.”
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