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VINGHIO VAGLIO BARBERA
D'ASTI 90 VIGNE VEGCHIE 2021

Notes of spiced cherries and wild
berries with hints of cedar, cocoa
and licorice. Some savory herbs,
too. Medium-bodied, round and
textured with supple tannins and
juicy acidity. Flavorful finish. Drink
now.
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VINGHIO VAGLIO BARBERA
D'ASTI 2021

Ripe and mellow dark berry
character with sweet spices, crushed
flowers and orange peel. Medium-
bodied. Juicy and vivid with chalky
tannins and vibrant fruit character.
Savory finish. From organically
grown grapes. Drink now.
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VINGHIO VAGLIO BARBERA
D'ASTI SUPERIORE | TRE
VESGOVI 2021

Fresh, red-fruited character with
notes of nutmeg and hazelnut.
Medium-bodied. Juicy with bright
acidity. Hints of savory herbs and
citrus peel to close. Drink now.
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VINCHIO VAGLIO BARBERA
D"ASTI SUPERIORE VIGNE
VEGCHIE 2019

Aromas of spiced cedar, ground
spices and walnuts with plums and
cherries on offer. Medium- to full-
bodied with sleek, velvety tannins
and bright acidity. Steady and spiced
with a savory finish. Drink or hold.




SUCKLING ?
9 2 PTS.

SUCKLING

VINGHIO VAGLIO NIZZA
LAUDANA 2020

Notes of crushed blackberries and
dark cherries with licorice, clove
and bark undertones. Medium-
bodied and juicy with polished
texture and nicely integrated oak.
Vivid and fruity at the end.
Barbera. Drink or hold.
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VINGHIO-VAGLIO SERRA
BARBERA D'ASTI SUPERIORE
INSYNTHESIS 2017

This has a savory character with
cherries and currants as well as dried
thyme and nut shell with a touch of
balsamic. Medium-bodied, toned and
vivid with chalky tannins and steady
acidity. Crunchy and juicy. Drink or
hold.
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