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Barolo Barolo Barolo 2017 Piazzo Barolo

“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 

2017 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 

2018 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 

2018 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 
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2019 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 

2019 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 

2019 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 

2020 Piazzo Barolo
“Valente” DOCG.
Family owned since 1969.
Crimson with garnet edges.
Wild cherry and vanilla.
Notes of strawberry
rhubarb, cinnamon and
spices.
Aged 18 months in oak.
Perfect with pasta dishes,
aged & grilled meats and
complex aged cheeses. 
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