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Virna  

2015 Noi Barolo DOCG 

PIEDMONT (ITALY) 

In 1950, Ludovico Borgogno, second generation 
winemaker, purchased several vineyards and 
constructed a new winery. Today, his daughter, Virna 
(the first woman to graduate with a degree in enology 
from Turin University) is the proprietor and head 
winemaker at the estate. Her sister, Ivana, handles 
the administrative side of the business, and her 
husband, Giovanni Abrigo, oversees the vineyards 
and viticulture. This "classic" Barolo is made with 
grapes from different vineyards, located in the 
municipalities of Novello, Monforte and La Morra.  
 
Grapes: 100% Nebbiolo 
Winemaking: The wine is decanted into Slavonian 
oak barrels where it matures for 18 months. 
Alcohol: 14.5% 
Appearance: Deep ruby-red with garnet tinges 
Nose: Intense, wide and ethereal bouquet hinting at 
red fruits combined with vanilla, cacao and spices 
Palate: Full body taste with firm tannins blending 
harmoniously with the wine. 
Pairings: Whole roasted pig, lamb, pasta with 
truffles. 

 
 

Piedmont Wine Region of Italy 
 
Piedmont is made up of a variety of climates as it is 
surrounded on three sides by mountains. In fact, 
Piedmont translates to at the foot of the mountains. 
The Alpine zone is very cold, while the lowlands tend 
to have continental climates with very cold winters 
and dry, hot summers.  
 
The Nebbiolo grape is known for its structure and 
tannins. It is the first to bud break and the last to be 
harvested. It has been cultivated in this region since 
the 12th century. It is believed that the name Nebbiolo 
comes from the Italian word, Nebbia, which means 
fog. It is believed the name came to represent the 
gentle fog that envelops the hills of Piedmont in the 
fall when the grapes are harvested. 
 
Barolo wines are very robust and extremely variable 
in style depending on where the grapes are grown 
and also the style of winemaking. Known as the wine 
of Kings, Barolo must be aged a total of three years 
before it is allowed to be released (five years of aging 
for a riserva). These wines tend to be heavy with 
flavors of licorice, violets, leather, and tar.  
 
Regional info credit: GuildSomm, Society of Wine 
Educators, The Wine Bible, Wikipedia 
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