
"OFF-THE-CHARTS 
GORGEOUS"

-Antonio Galloni

ALESTE BAROLO 2021
Barolo, Italy

ABOUT SANDRONE
The late Luciano Sandrone was an iconic figure in Barolo, with an extraordinary story of determination. In the 
bottle, Sandrone’s wines straddle the modern and traditional styles of the region: elegant, attractive and easy 
to appreciate right from their first years in bottle, but with no less power and structure over time than 
traditional Barolos.

THE WINE
A combination of the names of Luciano Sandrone's grandchildren ALEssia and STEfano, ALESTE is the new 
name for Luciano's first wine, the Barolo Cannubi Boschis, which garnered early acclaim with the international 
trade and press. This single-vineyard wine is typically dense and concentrated, but shows incredible 
harmony and balance.

TECHNICAL INFORMATION
VARIETY: 100% Nebbiolo

VINEYARD: Monghisolfo in Cannubi Boschis, a specific sub-section of the Cannubi hill

WINEMAKING: Spontaneous fermentation, maceration in open steel tanks

VINTAGE: Piedmont’s 2021 vintage saw spring frosts, hail, and lower yields but produced structured, 
aromatic wines with ripe tannins, drawing comparisons to the classic 2016 vintage.

AGING: 12 months in 500L French oak casks

ALC. BY VOL.: 14.5%

PRESS

98
Wine Spectator

98 Vinous 97
Wine Advocate

97
Jeb Dunnuck

96
Wine Enthusiast

96
James Suckling

"The 2021 Barolo Aleste is off-the-charts gorgeous. Vertical and explosive in the glass, with 
tremendous energy, the 2021 possesses unbelievable richness married to vibrant energy. Plum, black 
cherry, gravel, lavender and mocha soar out of the glass. Readers will find a Barolo of stature and 
breeding."
-Antonio Galloni, Vinous
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PACKAGE SPECS

PACK: 6x750ml C

CLOSURE: Cork

PALLET: 10x8 (80)

CASE DM.: 12.2x10.16x6.69 in

CASE WEIGHT: 18.74 lb

BTL DEPTH: 3 in

BTL HEIGHT: 12 in

BTL WEIGHT: 3 lbs

TECHNICAL INFORMATION
VARIETY: 100% Nebbiolo

VINEYARD: Monghisolfo in Cannubi Boschis, a specific sub-section of the Cannubi hill

WINEMAKING: Spontaneous fermentation, maceration in open steel tanks

VINTAGE: Piedmont’s 2021 vintage saw spring frosts, hail, and lower yields but produced structured, 
aromatic wines with ripe tannins, drawing comparisons to the classic 2016 vintage.

AGING: 12 months in 500L French oak casks

ALC. BY VOL.: 14.5%

SRP: $174.99

UPC: NO UPC CODE

SCC: 18022534121166


