Barale Fratelli
Barbaresco, Riserva, 2004
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Ruby red with shades of garnet. Bouquet of
sweet violets.. Dry, full bodied flavor that is aus-
tere, velvety and well balanced. This comes from
a careful selection of Nebbiolo grapes from the
sunniest slopes in the Barbaresco area. It 1s best
served with game, roasts, grilled steak, braised
meats, and cheese.
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