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D‘I\l | LAAI\ ) Rationale

BAROLO

LECINQUEVIGNE

2020

Final Deductions

VINTAGE 2020

GRAPE Nebbiolo
GEOGRAPHY Europe
COUNTRY Italy

LARGER REGION Piedmont
SMALLER REGION Barolo

Sight Aroma & Taste

BRIGHTNESS Bright RED FRUIT Cranberry ® Red Plum © Red / Sour Cherry Condition: Fresh, Under Ripe / Tart
CLARITY Clear FLORAL Rose ® Hibiscus ® Potpourri Condition: Dried

COLOR DEPTH Light OTHER VEGETABLE Rhubarb © Beet / Beet Root ® Tomato Leaf

COLOR Ruby HERBAL Rosemary ® Tobacco Leaf ® Mint / Eucalyptus

RIM VARIATION Brown OTHER SPICES Licorice (Red) ® Chinese Five Spice ® Star Anise

Stained Tears: None ORGANIC EARTH Truffle / Mushrooms © Turned Dirt / Potting Soil ® Forest Floor

INORGANIC EARTH Mineral / Rock

Structure ANIMAL Leather

RESIDUAL SUGAR Dry OAK AGING Yes Oak Intensity: Medium

ACID High OAK INFLUENCE Allspice ® Sandalwood ¢ Cedar / Cigar Box
ALCOHOL High CHEMICAL COMPOUNDS Volatile Acidity

TANNIN High

TEXTURE Phenolic / Astringent
FINISH Long
COMPLEXITY High
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