Gssens

coltivare sogni, vendemmiare passioni

(Cari amici, & con granc{e Piacere che vi annunciamo che anche noi siamo entrati nel magjco

mondo dei social network!
] rovate qui il link della nostra nuova Pagina Faccbook e del nostro Promcilo ]nstagram.

FPotrete seguirci ancora Piu da vicino ed entrare Piu in contatto con la nostra realta.

Dear friends, weve ﬁ}va//y entered in the d/g/ta/ era too! | his is the link of our new Facebook
pasge and our /n.stagram prof//c. You can follow us even closer.

Con grancle soddisfazione condividiamo con voi alcuni Pun’ccggi che sono stati attribuiti ai nostri

Ba rbaresco.

Wc are very /Drouc/ to send you the scorcsjust issued on our Barbarcsco.


http://customer50157.musvc5.net/e/t?q=A%3dLfNcN%26H%3dN%26L%3dKd%26B%3dfPdV%26S%3dyPGN0_Nn1g_Yx_Phym_Zw_Nn1g_X3UDS.39tAyM6G.zM4_Nn1g_X3NvH6Q0AEMRV6C50x4zJ6A6Hx_Phym_Zw%260%3d0S09r7xRzc.5AG%26G0%3dWUe
http://customer50157.musvc5.net/e/t?q=A%3d9f1cA%26H%3d1%26L%3d8d%26o%3dfCd9%26S%3dlPtNw_NQ1T_Ya_PUyP_Zj_NQ1T_XfU1S.iLwPaEv7m.AsI_ryWv_2DtAlGwOePs_7zGiJd9_zEnGgKl9%26h%3dIuQz95.L9e7aiP%26iQ%3d5d7
http://customer50157.musvc5.net/e/t?q=3%3d6fGU8%26H%3dG%26D%3d5d%265%3dX0dO%26K%3diP0Ft_NgsQ_Yq_HRyf_Rg_NgsQ_XvMxS.v1dArEpG.sEn_NgsQ_XvFfHyItA8EBVy5o0qvjJy3pHq_HRyf_Rg%260%3d3Kt1b7qRsU.oA0%269t%3dWNW
http://customer50157.musvc5.net/e/t?q=9%3dOe9aQ%26G%3d9%26J%3dNc%26w%3ddScG%26Q%3d2O2LC_MYyj_Xi_NkxX_Xz_MYyj_WnSGR.qJCOiCB6u.99H_zwmu_0B00tECNmN9_68EyIl7_FDvEwJt7%26x%3dH3OF8C.J7u6iyO%26qO%3dKcE

VINOUS

Giorgio Pelissero's 2014s are just as good from bottle as they were from barrel. The wines have shut down considerably,
though, so they really do need to be cellared for at least a few years to be at their best. If opened young, the 2014s need quite a
bit of air. The 2015s are much more charming, seductive and immediate. It will be interesting to see if the 2015s shut down after

bottling or not. As always, Giorgio Pelissero crafts forward, fruit-driven Barbarescos long on personality.

From 2014 Barbaresco: An October Surprise (Oct 2017) by Antonio Galloni

Sweet red cherry, plum, flowers, mint and pine are all perked
up by the bright acids of the vintage. This nervous, energetic
Barbaresco needs time to unwind, but it is unquestionably

2014 Barbaresco .y hive. As always, the Nubiola is the most feminine of 92 Antonio 4 5097
Nubiola . . . . Galloni
Pelissero's Barbarescos. Hints of sweet pipe tobacco, cedar,
orange peel and spice add further shades of aromatic nuance.
The Nubiola is a blend of fruit from six parcels.
The 2014 Barbaresco Tulin is a powerhouse. A rush of dark-
fleshed fruit, chocolate, mocha, cedar, smoke and leather hits .
Barbaresco Antonio

2014 —-— —— the palate. Brooding and tannic, the 2014 is going to need at 93 . Oct 2017
Tulin . . . Galloni
least a few more years in bottle to be at its best. There is no
shortage of power or intensity, that much is evident.

The 2014 Barbaresco Vanotu is just as compelling from bottle
as it was from barrel. Like the Tulin, the Vanotu is decidedly
Barbaresco big and tannic in feel. Black cherry, mocha, plum, leather,
2014 Vanotu gravel, licorice and dark spice find support from beams of 94+
- tannin that give the wine its shape. The Vanotu finishes with
serious weight and pure power. The Vanotu is another wine
that demands cellaring.

The 2015 Barbaresco Nubiola is terrific. In fact, the 2015 may
be the best Nubiola proprietor Giorgio Pelissero has made to
date. Polished and nuanced, with softer contours than is the
Barbaresco norm, the 2015 possesses striking aromatic intensity, lovely Antonio
Nubiola inner sweetness and terrific overall balance. The flavors are (91-93) Galloni Oct 2017
remarkably vivid throughout. Hard candy, wild flowers, mint
and rose petal are all laced into the persistent, striking finish.
There is so much to look forward to.

The 2015 Barbaresco Tulin is exotic in the glass. Powerful and
Barbaresco  2¢Y: the Tulin captures all of the exuberance of the year. This Antonio
2015 = s adecidedly flamboyant style, and yet the 2015 retains (92-95) Oct 2017

Antonio

Galloni Oct 2017

2015

Tulin terrific purity and nuance. Even so, the Tulin exudes depth Galloni
and intensity in all of its dimensions.
Pelissero's 2015 Barbaresco Vanotu exudes freshness and
energy, not to mention exceptional balance. Blood orange,
Barbaresco pomegranate, ripe red cherry and French oak run through this : Antonio
2015 Vanotu super-expressive Barbaresco. The 2015 is bold and racy, but, (92-95) Galloni Oct 2017

like all of these wines, it needs more time in bottle to come
into its own.
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Sma S EASDECIRHE SRR

Wine Spectator

PELISSERO

Barbaresco Vanotu 2014

93 points | $120 | 280 cases imported | Red

Fragrant and pure, revealing floral, cherry, eucalyptus and tobacco
aromas and flavors, this red is elegant yet firmly structured. Best
from 2019 through 2033.—B.S.

PELISSERO

Barbaresco Vanotu 2013

94 points | $126 | 400 cases imported | Red

Firm and crisp, revealing cherry, wild herb, leather, tar and tobacco
flavors, with mouthcoating tannins and lively acidity framing the
lingering finish. Best from 2020 through 2035.—B.S.




I oun Piacere condividere con tutti voi i nostri successi che ci rendono tanto orgogliosi e vog]iamo

ringraziarvi mostrandovi la mcraviglia che la natura ci rcgala in questi giorni qui intorno alla nostra cantina.

77731."5 agreat /D/CHSU/‘C to share togctﬁcr with you all our successes that make us so /oroud, and we want

to thank you bﬂ 5/70Wing you the wonc/cr{u/ /andscapc we have in these daﬂs here around our cellar.

Giorgio Felissero

Pelissero - Via Ferrere 10, 12050 Treiso (CN), Italy. T: +390173638430 E: pelissero@pelissero.com W: wwmw.pelissero.com
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