VAJRA BAROLO ‘ALBE’

REGION: PIEDMONT 


SUB-REGION: BAROLO DOCG 

BODY: FULL 



DECANT: YES
VARIETAL(S): 100% NEBBIOLO

FOOD PAIRINGS: HEARTY DISHES
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Aldo Vajra is a traditionalist; he makes a beautiful regular Barolo as well as single-vineyard Barolos, such as Bricco delle Viole, and the lovely Dolcetto d'Alba Coste & Fossati. His winery brochure once contained a packet of earth for each wine, and Vajra also contends that "Color is a component, not an end." Indeed, the terroir of the vineyards might explain why Vajra's wines tend to be an old-fashioned garnet hue rather than a modern ruby. Vajra defends his approach, saying, "Like a diamond, each terrain has its own facets, each producer has his own sensibility, resulting in a wide variety of wines made with the same grapes." Sometimes, Vajra notes, this is hard to detect in some of the newer-style wines. He can't resist adding, "Traditional wines are more elegant, with more delicate perfumes, leaner, somewhat difficult, but offering more pleasure at the table." Traditionalists, he adds, make wines to drink, not to serve as "wallpaper."
Compared to the Barbaresco zone, the Barolo zone is cooler and located on higher elevations, rising nearly 165 feet (50 meters) above Barbaresco.

In addition to restrictions on yield and alcohol levels, to be labeled DOCG, a Barolo must have at least two years aging in oak and at least one year aging in the bottle prior to release. For wines labeled Barolo Riserva, five years of total aging is required with at least three of those years in oak.

In the 1980s & 1990s, trends in the worldwide market began to favor fruitier, less tannic wines that could be consumed at a younger age. A group of Barolo producers, led by the house of Ceretto, Paolo Cordero di Montezemolo, Elio Altare and Renato Ratti, started making more modern, international styles of Barolos by using shorter periods for maceration (days as opposed to weeks) and fermentation (usually 48-72 hours or at most 8-10 days), less time aging in new small oak barrels and an extended period of bottle aging prior to release. By using modern technology, including specialized tanks that allow the wine to be pumped out from underneath the cap of skins and then pumped over, they found ways to maximize color extraction and minimize harsh tannins. This led to wines which were softer, easier to drink, darker in color, fruiter, and more easily understood by influential wine critics and tastemakers. 
