Brovia Dolcetto d'Alba 'Vignavillej', 2014
Background
In the 1940’s, Giacinto, Raffaele and Marina took over the business that had been set up as
far back as 1863 by grandfather Giacinto, and their own father, Antonio. A new winery now
stands in a harmonious blend of tradition and technological progress. The Brovias own
great vineyards, such as Rocche – which has always been renowned for its prestige – and
Villero, a vineyard in the heart of the Barolo growing areas of historic importance. A new
generation of Brovias has taken to the wine-making tradition with skill and enthusiasm,
looking to the new century with the confidence that comes from such strong ties with the
past and brimming with the desire to continue to improve.Robert Parker constantly reviews
Brovia’s wines with scores in the 90’s for their Barolo line.
“This is a superb set of wines from Brovia. For reasons I can-t quite understand Brovia
remains incredibly overlooked considering the quality of the juice they put in the bottle. In
recent years Brovia has been making terrific wines in an enlightened traditional style that
is immensely appealing. The estate favors long fermentations. The single-vineyard Barolos
are aged in French oak casks, while the Barolo (made from young vines) is aged in Slavonian
oak. The resulting wines offer notable complexity and tons of site-specific detail, which
makes them great choices for learning about some of Piedmont-s top terroirs. Even better,
prices have remained exceedingly fair in relative terms, although US importer Neal
Rosenthal declined to provide pricing on the 2004 Barolos. Readers should be aware that
Brovia has decided to hold back the release of the 2004 Barolo Villero as they believe the
wine needs more time. These are some of my notes from a barrel sample of that wine I tasted
in April 2007: -stunning .... sublime .... elegant.- Simply put, Brovia is on fire. Readers won-t
want to miss out on these exceptional wines.” Antonio Galloni, Robert Parker’s Wine
Advocate
Tasting Notes
Violet-ruby in the glass, with intense arromas of pulpy cherry flesh, this wine has
accompanying flavors of blackberries, almonds, and cloves that mingle well with sturdy
tannins and the acidity expected of any self-respecting Italian red. Brovia does not exploit
his Dolcetto to make additional cash as his Barolos age sit in barrel before release; the
family has always considered Dolcetto an early-drinking wine worthy of attention and take
care with its élevage. Briefly decant to release its potential and pair with sausages blended
with Italian herbal seasonings, white pizza with truffle oil, or a mushroom sauté.

Vintage: 2014
Winery: Brovia (http://www.
brovia.net/)
Region: Piedmont
Availability: Available Now in
Consignment
Case Quatity: 12 bottles per case
Bottle Size: 750 ml
Composition: Dolcetto (100%)
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