
Barolo Pio DOCG 2021
Piemonte, Italy

OVERVIEW
The Pio Cesare family’s unique winemaking method stresses minimal intervention to pro-
duce wines of particularly supple flavor expression. A ceaseless devotion to the individuality 
of each of the region’s wines informs Pio Cesare’s choices in the cellar: shorter maceration, 
separate lot fermentation, judicious selection for barrel and large cask aging, and bottling 
schedules determined by the ideal structure of each wine. This allows Pio Cesare to craft 
wines of varying weight, ageability and drinkability as determined by the vineyard rather than 
market fashion.

This Barolo is produced using the classic “formula” of traditional Barolo families: a wine which 
embraces and combines each of the unique characteristics of the different terroirs of the appel-
lation, sourcing 100% of the grapes from the family’s multiple vineyards in different communes. 

WINEMAKING
The grapes are sourced from family-owned vineyards in Serralunga d’Alba (Ornato, la Serra, 
la Briccolina, Lirano), Grinzane Cavour (Gustava, Garretti), La Morra (Roncaglie), Novello (Ra-
vera), and Monforte d’Alba (Mosconi). 

Vinification takes place in stainless steel tanks, with skin contact for about 30 days. The wine 
is aged in mid-toasted French oak for three years: 70 percent in 20 to 50 hectoliter casks; 
30 percent in barriques.

VARIETALS: 
100% Nebbiolo

96
POINTS

94
POINTS

This is very powerful and structured, with aromas of black truffles, graphite and 
hints of dried thyme and cedar. Medium- to full-bodied and chewy yet polished. 
Hints of terra cotta and dark fruit. The finish goes on and on. March 2024 release. 
Best after 2028.

The Pio Cesare 2021 Barolo draws fruit from various sites, and like the Bar-
baresco, you get an excellent portrait of the vintage with balanced acidity, 
firm tannins and bright primary fruit. There is energy and vitality in this pretty 
Barolo with dried cherry, iris and subtle dustings of iron ore or rust.

94PTS   |  92PTS  

REAL CLASSIC BAROLO. — 


