Ciabot Berton
Piedmont, Italy

All of the vineyards are located in the prestigious historic cru of La Morra on the slopes
facing towards Alba: Roggeri, San Biagio, Rive, Cappallotti, Pria and Rocchettevino. On a
land register for La Morra there are references to the Germanic surname of Obertus.

The Oberto family can claim to have early origins reaching as far back as 1200. In more
recent times other testimonies underline the close bond with the territory of La

Morra, with specific references even to the cultivation of vines from 1800 onwards.

By the end of the 1950s, Luigi Oberto, along with his father Giovenale, was cultivating the
2 hectares of Nebbiolo on the hill of Bricco San Biagio, and selling the grapes at the Alba
market.

Wines

Barbera D’Alba: Perfect all around red from Italy - pairs with pizzas but burgers too - this is
an every day wine for the Italians in Northern Italy who don't want to open a big Barolo

each night (not that there's anything wrong with that). Cherry and just the right acidity
make this a fresh and versatile. Varietal: 100% Barbera

Winemaking: Aged 8 months in steel vats.

Barolo: Red garnet color with ruby reflections. The nose is ethereal and full bodied, with
balsamic notes and hints of minerals well combines with scents of rose, spices, red fruits,

and wax.

Varietal: 100% Nebbiolo

Winemaking: aged 18 months in Slavonia oak casks.
92 Points James Suckling 2016v

92 Points Wine Enthusiast 2015v
92 Points Wine Enthusiast 2013v
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Ciabot Berton
Piedmont, Italy

Wines

Barolo Roggeri: Intense red garnet color, with ruby reflexions, decidedly fruity aroma, with scents
of prunes, dried flowers and spices. Full bodied to the taste, with strong tannic but silky structure.
Finish persistently long.

Varietal: 100% Nebbiolo

Winemaking: Aged for 24-30 months in Slavonia oak.

91 Wine Enthusiast 2016v

90 Wine Enthusiast 2014v

93 James Suckling, 91 Wine Enthusiast 2013v

95 Points Decanter 2012v

Barolo La Morra: Soft garnet red hue with ruby highlights. The nose offers hints of rose, violet and
broom. Velvety, fruity palate of plum, fig and carob, supported by notes of sweet spices and
licorice. Fresh, delicate and floral. It combines a sweet tannic structure with a balanced acidity

present but well integrated into the body of the wine.

Lingering and fascinating finish.

Varietal: 100% Nebbiolo

Winemaking: Traditional method with maceration of the must on the skins for at least 16 days
at 30°C in fiberglass lined concrete vats.

93 Points James Suckling 2019v

94 Points James Suckling 2016v

93 Points Wine Enthusiast 2015v
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