Villadoria

B avolo

2013 Sori Paradiso
Barolo DOCG

92.

Gold Medal
Exceptional
Cellar Selection

“Burnt sienna color. Fruity
aromas of rosebush,
strawberry, ramps, orange peel,
anise, charred graham cracker
crust, and dusty parchment
with a lightly tannic, vibrant,
dry-yet-fruity light-to-medium
body and a smooth, elegant,
long black tea, caramel, and
charred cherry pie filling finish
with grippy tannins. A
fruit-forward, balanced Barolo
with wide-appeal.”
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