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Barolo Rizserva 2005: a good surprise
15 May 2011 by Wojciech Bonkowski

from the 2005 vintage. Riserva is a tricky wine. Normal Barolo has to be aged in
wood for 2 years. That's a long time by modern standards. It results in a slightly
fading colour and loss of much of Nebbiolo’s primary fruit. Over time in oak
Barolo develops a complex, unfruity bougquet. Its tannins mellow, but slightly
oxidative notes also appear in some wines, and that's not terribly modern in
style; it might be an acqguired taste for many drinkers.

I like that long-aged, slightly oxidative style of Barolo - in proportion. There has
to be sufficient frut and body to balance that, and freshness too. Barolo
Riserva, where the compulsory oak ageing is increased to 3 years (with 2 more
years in bottle before release), can therefore be a challenge. In the past vears
I've felt three years in oak were beyond the means of many wines. Some of
them simply tasted old. To gualify for a riserva, Barolo really needs to have a lot
of stuffing and be handled very carefully by the vintner.

2005 Riservas actually showed better than expected. Two years ago when
normal Barolo from 2005 was released, it was a vintage strong on structure but
a bit low on fruit and charm. Extra time has actually revealed more fruit, and
producers appear to have been properl i

in their selection for Riservas.

never thrilled me so far.
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