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The Viberti Company m o r e  t h a n  9 0  y e a r s  o f  w i n e m a k i n g
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In 1967 the second son Giovanni, assisted by his wife Maria, began the first steps in the 
small family cellar. The presence of Maria becomes fundamental for the winecellar and 
for the Buon Padre. A cooking woman who is directly involved in the preparation of 
dishes, contributes with her work and her human value to the growth of the cellar, the 
wines and the family. 

In the ‘70s the cellar grows, thanks to the new premises where they begin the first 
fermentation in cement tanks. 

At the end of the 80s the first micro-vinifications of the individual vineyards began in 
temperature-controlled steel tanks and the first exclusively local sale began to expand 
in the European countries. The ‘90s mark the beginning of exportation in the growing 
US market.

Voices and stories
of Langa since 1923

The story of the Viberti Giovanni winery begins when Cavalier Antonio Viberti buys the 
Locanda del Buon Padre. The year was 1923 when Antonio began to produce wine for the 
guests of his Locanda in the basement of the Buon Padre. At the time, Dolcetto, Barbera 
and Nebbiolo were the 3 grapes vinified alone by Cavaliere and the sale of wines took place 
almost exclusively within the Buon Padre.

The Viberti Company
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Today the Viberti Giovanni Company continues its 
history with the third generation, which sees Claudio, 
the youngest son, directly involved in winemaking and 
management operations. 

Thanks to its past, today it can count on a production of 
120,000 bottles a year, on a young and motivated staff 
and on the ambition to reach ever new goals. Recently, 
a substantial investment concerned the Barbera vine, 
in particular for the production of the last born “La 
Gemella”. From a friendship born between the school 
desks, in recent years it has been reached an important 
agreement for the acquisition of Nebbiolo grapes from 
a historic particle in the heart of the Monvigliero di 
Verduno cru. 

The Barolo Buon Padre remains at the center 
of family attention: since 2012, in its assembly, 
the Nebbiolo have been added from a Perno di 
Serralunga d’Alba vineyard and from the Albarella 
cru, in the heart of the municipality of Barolo. 
Barolo Buon Padre continues to grow in its most 
classic style, thanks to the contribution, today, of 
eight different Barolo crus, expertly cultivated in 
respect of their biodiversity.
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The Viberti Wines a  c o l l e c t i o n  o f  g r e a t  c r u s
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Barolo DOCG Buon Padre

Historical label of the Viberti family, it represents the 
essence of Barolo in its most classical and traditional 
expression. Born in 1923 by Cavalier Antonio Viberti, 
the wine was marketed under the name of the family 
restaurant: The Buon Padre. Served exclusively on the 
tables of the inn, shortly after the end of the Second 
World War, Antonio began selling to the patrons  
and customers of the inn itself. Born from the union 
of Nebbiolo grapes from the vineyards of La Volta 
and Bricco delle Viole, today this label at a distance of 
almost a century, is the result of the skilful assemblage 
of 8 different crus, included between the municipalities 
of Barolo, Monforte d‘Alba and Verduno. 

The grapes of different origins are harvested and 
vinified separately. The wines produced are aged in 
vats and barrels of French and Slavonian oak, which 
are not roasted exclusively; then the various wines are 
assembled and a few weeks after bottling. The style is 
characterized by a fresh acidity that comes from the 
highest vineyards, extremely traditional aromas and an 
impressive structure, but with soft and elegant tannins. 
The company’s intention is to avoid the perception 
of astringent tannins, thanks to the use of controlled 
fermentations and not too prolonged macerations.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. After the 
destemming-crushing, maceration and alcoholic 
fermentation takes place on the peelings for 18-20 
days, part in submerged hat rotovinificators and partly 
in hat-emerged winemakers.

WINEMAKING

REFINING

Refinement For 36-40 months in oak conical vats with 
an average capacity of 50 hl. The Buon Padre cuvée is 
the result of a careful assembly of the wines obtained 
from different crus / vineyards. Every single cru is 
harvested, vinified and aged individually. At the end 
of the same aging the final blend is created. A few 
weeks later the bottling does not take place any kind 
of filtration. A possible refinement of 3/6 months in 
bottle before being released on the market.

Type: red wine
Grape varieties: 100% Nebbiolo
Denomination: Barolo DOCG
Production area: Vineyards located in Bricco delle Viole, San 
Pietro, San Ponzio, La Volta, Fossati, Albarella, Terlo, Ravera, 
Perno, Monvigliero

SPECIFICATIONS

Alcohol: 13.5% vol
Total acidity: 5.6 g/l
Dry extract: 26.5 mg/l
First year of wine production: 1923

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

6x750ml / 12x750ml / 6x750ml / 3x750ml 
1x1500ml  / 1x3000ml

Cardboard box
Wooden box

Color: garnet red
Perfumes: spices, undergrowth, game, dried fruit, leather
Matches: game, red meats, cheeses and cured meats
Service temperature: 18 ° C
Ability to evolve: 15 + years

ORGANOLEPTIC CHARACTERISTICS
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Barolo DOCG riserva Bricco delle Viole

The particle used for this wine was planted in 1964. The 
wine is fermented in hat emerged for a period ranging 
from 14 to 21 days. After malo-lactic fermentation 
that always takes place in steel tanks at a controlled 
temperature of 20 ° C, the wine ages in truncated 
cone vats for a period ranging from 46 to 50 months, 
followed by a steel return and subsequent bottling. 
The wine is marketed after 60 months of total cellar. 
Produced exclusively in years of long aging, the wine 
has characteristics of marked minerality, freshness and 
evident balsamic notes.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. After the 
destemming-crushing, maceration and alcoholic 
fermentation takes place in emerged hat vertical 
winemakers. Malolactic fermentation follows at a 
controlled temperature of 20 ° C.

WINEMAKING

REFINING

Aging takes place in non-toasted oak truncated cone 
vats, for a period that varies on average from 46 to 50 
months. A further refinement in steel follows before 
bottling. Bottled wine is stored for a shorter or shorter 
period before being put on sale with the mention 
RISERVA. The Bricco delle Viole version is produced 
exclusively from a vineyard located in Bricco delle 
Viole.

Type: red wine
Grape varieties: 100% Nebbiolo
Denomination: Barolo, vigneto Bricco delle Viole
Production area: Barolo, vigneto Bricco delle Viole
Harvesting period: from mid to late October

SPECIFICATIONS

Alcohol: 14% vol
Total acidity: 6 g /l
Dry extract: 27.5 mg/l
First year of wine production: 1989
PRODUCED ONLY IN PARTICULAR YEARS, CONSIDERED SUITABLE FOR THE RESERVE VERSION.

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

Color: garnet red
Perfumes: spices, mentholated, cardamom and mineral aromas, 
dried fruit and dog rose 
Matches: cheeses, cured meats, stewed and grilled meats
Service temperature: 18 ° C
Ability to evolve: 30 + years

ORGANOLEPTIC CHARACTERISTICS

6x750ml - 3x750ml - 1x1500mlWooden box
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Barolo DOCG Riserva San Pietro

the grapes are fermented in vertical hatched steel 
tanks; fermentation times vary from 16 to 24 days, 
depending on the climatic trend of the year. The wine is 
then moved into tanks at a controlled temperature for 
malo-lactic fermentation, which is carried out keeping 
stable at 20 ° C for the entire duration of the process. 
Aging takes place in un-roasted vats for a period of 46 
months, followed by a further 3 months in steel before 
bottling. The wine remains in the bottle for about 12 
months before being marketed. Produced exclusively 
in vintages suitable for long aging, the wine has typical 
hints of undergrowth, wild rose.

20 21



Thinning in the vineyard and selection during 
grape harvesting. Collection in 20Kg cases. After 
destemming and crushing, maceration and alcoholic 
fermentation takes place on the skins in vertical hat-
shaped winemakers. The malolactic fermentation at 
controlled temperature follows 20 ° C.

WINEMAKING

REFINING

Up to 46 months in oak conical vats with a capacity 
of 50 hl. A further refinement of a couple of months 
in steel before bottling and 12 months in the bottle 
before being put on sale with the mention RISERVA. 
The Bricco version of the Viole includes only Nebbiolo 
grapes from the San Pietro in Barolo vineyard.

Type: red wine
Grape varieties: 100% Nebbiolo
Denomination: Barolo DOCG Riserva
Production area: Barolo, San Pietro vineyard

SPECIFICATIONS

Alcohol: 14% vol
Total acidity: 6 g /l
Dry extract: 27 mg/l
First year of wine production: 1989

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

Color: garnet red
Perfumes: spices, mineral aromas, game, ripe fruit,  
hints of officinal herbs
Matches: game, cheeses, cured meats, dark chocolate and orange peel
Service temperature: 18 ° C
Ability to evolve: 30 + years

ORGANOLEPTIC CHARACTERISTICS

6x750ml - 3x750ml - 1x1500mlWooden box
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Barolo DOCG Riserva La Volta

The grapes coming from the vineyard of the same 
name, are vinified with a submerged cap, to encourage 
greater extraction in particular during the first days 
of fermentation. Depending on the year, the duration 
of the maceration varies from 14 to 21 days. The 
subsequent malo-lactic fermentation takes place in 
steel containers, immediately after the end of the 
alcoholic fermentation, keeping the temperature at a 
temperature of 20 ° C stable and controlled. The wine 
remains on its fine lees for a period of up to 4 months. 
In years that are particularly suited to long aging, the 
wine is aged in conical vats for a period of 46 months, 
followed by a brief period of 3 months in steel and a 
further 12 months of aging in bottle. The label is Barolo 
Riserva La Volta. The wine has hints of ripe fruit and 
evolutive notes.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. After the 
destemming-crushing, maceration and alcoholic 
fermentation takes place on the skins in rotovinificatori 
with submerged cap. Malolactic fermentation follows 
at a controlled temperature of 20 ° C.

WINEMAKING

REFINING

Up to 46 months in oak conical vats with a capacity 
of 50 hl. A further refinement of a couple of months 
in steel before bottling and 12 months in the bottle 
before being put on sale with the mention RISERVA. 
La Volta version includes only Nebbiolo grapes from 
La Volta vineyard in Barolo.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

6x750ml - 3x750ml - 1x1500mlWooden box

ORGANOLEPTIC CHARACTERISTICS

Type: red wine
Grape varieties: 100% Nebbiolo
Denomination: Barolo DOCG
Production area: Barolo, La Volta vineyard
Harvesting period: from mid to late October

Alcohol: 14% vol
Total acidity: 6 g/l
Dry extract: 27.5 mg/l
First year of wine production: 1989

Color: garnet red
Perfumes: spices, mineral aromas and tertiary notes, 
ripe fruit, liquorice
Matches: game, cheeses and cured meats
Service temperature: 18 ° C
Ability to evolve: 30 + years
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Barolo DOCG Riserva Ravera

In 2013, the collaboration with the Cravero family from 
Barolo granted us the rent of this splendid vineyard 
characterized by white marls and an exposition in 
the midday sun. Its uniqueness prompted us to bottle 
it individually despite renting. The fortune of having 
begun its cultivation in the splendid and long-lived 2013 
vintage made us immediately aware of the potential, 
the limits and the facets of this particular cru of the 
municipality of Barolo. It should be remembered that 
a small part of the grapes is part of the historic label 
Buon Padre.
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Thinning in the vineyard and selection at the time of 
grape harvest. Collection in boxes of 20Kg.
After the destemming-crushing, takes place the 
maceration and alcoholic fermentation on skins 
in vertical hat-making vats. Fermentation follows 
malolactic fermentation at a controlled temperature 
of 20 ° C.

WINEMAKING

REFINING

Up to 46 months in conical trunks in oak with a capacity 
of 50 hl. A further refinement of a couple of months 
in steel before bottling and 12 months in bottle before 
being put on sale with the mention RISERVA.
The Ravera version includes only Nebbiolo grapes 
from the Ravera vineyard in Barolo.

Type: red wine
Grape varieties: 100% Nebbiolo
Denomination: Barolo, Ravera vineyard
Production area: Barolo, Ravera vineyard
Harvesting period: from mid to late October

SPECIFICATIONS

Alcohol: 14,% vol
Total acidity: 6 g/l
Dry extract: 27.5 mg/l
First year of wine production: 2013

MEDIUM ANALYTICAL VALUES

6x750ml - 3x750ml - 1x1500mlWooden box

AVAILABLE PACKAGES

Color: garnet red
Perfumes: undergrowth, tar, tertiary
Matches: cheeses, cured meats, stewed and grilled meats
Service temperature: 18 ° C
Ability to evolve: 30 + anni

ORGANOLEPTIC CHARACTERISTICS
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Barbera d’Alba Superiore DOC

It is a wine produced from a selection of two Barbera 
vineyards. The first vineyard located in the Bricco 
delle Viole cru is dated 1950, while the second slightly 
younger was planted in 1955. Vinified as a Barolo, with 
hat fermentations emerged longer than the younger 
sister Gemella, is aged for 30 months in the same Tines 
used for Barolo, then bottled. Nose of black cherry and 
cherry, great finesse and elegance on the palate. Long 
in the mouth with remarkable persistence. A wine 
considered “Baroleggiante” in its style, but above all 
thanks to its land of origin. Its highest expression is 
reached in the hottest years.
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Winemaking Thinning in the vineyard and selection 
during grape harvesting. Collection in 20Kg cases. 
After the destemming-crushing, maceration and 
alcoholic fermentation takes place on the peel in 
emerged hat vertical winemakers.

WINEMAKING

REFINING

Aging takes place in the same oak vats used also for 
Barolo for a period of about 30 months. Also in this 
case, as in the Barolo wines, the wood is not toasted.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: red wine
Grape varieties: 100% Barbera
Denomination: Barbera d’Alba DOC Superiore
Production area: Barolo, La Volta vineyard
Harvesting period: Barolo locality Vergne Bricco Airoli

Alcohol: 13% vol
Total acidity: 8.85 g/l
Dry extract: 27 mg/l
First year of wine production: 1946

Color: ruby red with evident purple notes
Perfumes: cherry, sour cherry, ripe fruit
Matches: game, grilled pork, cheeses and cured meats
Service temperature: 16-18 ° C
Ability to evolve: 12 + years

6x750ml / 12x750mlCardboard box
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Dolcetto d’Alba Superiore DOC

Produced from a vineyard planted in 1991. Thanks to 
a magnificent exposure and a slight delay in harvesting 
operations, it follows a structured wine, with a pleasant 
concentration and ripe red fruit. Typical notes of 
almond and dry finish. Pure expression of the Langa.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. After the 
destemming-crushing, maceration and alcoholic 
fermentation takes place on the skin for 8-10 days 
in steel tanks. Malolactic fermentation at controlled 
temperature follows.

WINEMAKING

REFINING

Storage takes place in steel tanks only for a period of 
9 to 10 months. It follows the bottling and storage of 
three months in bottle before sale.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: red wine
Grape varieties: 100% Dolcetto
Denomination: Dolcetto d’Alba DOC Superiore
Production area: Barolo location Vergne Ponte Oca 
and Cascina Nuova
Harvesting period: mid-September

Alcohol: 13% vol
Total acidity: 5.2 g/l
Dry extract: 26 mg/l
First year of wine production: 1925

Color: intense ruby red
Perfumes: red fruits, almonds and raspberries
Matches: starters, first courses based on fresh pasta
Service temperature: 16-18 ° C
Ability to evolve: 3-5 years

6x750ml / 12x750mlCardboard box
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Barbera d’Alba DOC

Last born in the Viberti house, her name is a dedication 
to Maria (twin by birth), wife of Giovanni Viberti, a 
woman of humble origins who made a fundamental 
contribution to the growth of the company and her 
family. Cook for over 50 years of the family inn, alias 
Buon Padre, tenacious and severe mother, and great 
passionate of Barbera, in 2004 observed how many 
of the most beautiful vineyards of Barbera had been 
substituted with the variety Nebbiolo, more profitable 
grape than the same Barbera considered for years the 
“wine of the poor”, thanks to a marked acidity and 
a difficult drinkability. The project stems from the 
intuition of Claudio, the youngest and newest son in 
the management of the family business, The plant of a 
new vineyard with a higher plant density is born. The 
goal, then achieved over time is a wine with a great 
concentration, a particular amiability and a nose with a 
clear and intense red fruit. The acidity that accompanies 
the concentration makes the wine extremely elegant 
and fascinating. La Barbera d’Alba La Gemella also 
expresses its best potential in the hottest years. It is 
fermented in a submerged cap for 7-10 days. Before the 
alcoholic fermentation ends.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. After the 
destemming-crushing, maceration and alcoholic 
fermentation takes place on the skins for 7-10 days in 
submerged hat rotovinificators.

WINEMAKING

REFINING

After a short passage in wood for malolactic 
fermentation, the storage of La Gemella takes place 
mainly in steel tanks.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: red wine
Grape varieties: 100% Barbera
Denomination: Barbera d’Alba DOC Superiore
Production area: Barolo locality Vergne Bricco Airoli 
Harvesting period: mid-September

Alcohol: 13% vol
Total acidity: 5.85 g/l
Dry extract: 27 mg/l
First year of wine production: 2004

Color: ruby red with evident purple notes
Perfumes: cherry, blueberry, blackberry, berries
Matches: game, cheeses and cured meats
Service temperature: 16-18 ° C
Ability to evolve: 3-5 + years

6x750ml / 12x750mlCardboard box
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Langhe Nebbiolo DOC

Produced from vineyards with more western exposures, 
it makes a maceration that does not exceed 12-15 days 
on the skins. The primary fruit and the floral are well 
preserved thanks to a weighted use of large wood for 
about 1 year and to follow an additional storage in steel 
for over 1 year before bottling. Soft tannin and great 
drinkability.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. After the 
destemming-crushing, maceration and alcoholic 
fermentation takes place on the skin for 8-10 days 
in temperature-controlled steel tanks. Malolactic 
fermentation follows at controlled temperature in 
steel tanks.

WINEMAKING

REFINING

Aging takes place for a year in wooden vats with  
a capacity of 50 hl each. The wine then returns to 
steel tanks where it completes its maturation for  
a further year.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: red wine
Grape varieties: 100% Nebbiolo
Denomination: Langhe Nebbiolo DOC
Production area: Barolo 
Harvesting period: end of September

Alcohol: 13.5 % vol
Total acidity: 5.25 g/l
Dry extract: 26 mg/l
First year of wine production: 2000

Color: medium intensity ruby red
Perfumes: ripe red fruits, strawberry and cherry
Matches: starters, red meats, egg pasta and game
Service temperature: 16-18 ° C
Ability to evolve: 5-7 + years

6x750ml / 12x750ml
1x1500ml

Cardboard box
Wooden box
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Langhe DOC

A careful cut of Dolcetto and Barbera, from which 
comes the etymology of its name (DOL-BA). The wine 
is cut after malo lactic fermentation and the goal is that 
of a medium-bodied wine with the freshness of Barbera 
and the rustic tannin of  Dolcetto.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. The vinification 
of the 2 grape varieties takes place separately. After 
the destemming-crushing, maceration and alcoholic 
fermentation takes place on the buccie for 10-12 days 
in steel tanks. Malolactic fermentation at 20 ° C.

WINEMAKING

REFINING

For 12 months, part in wooden barrels of different 
capacities of 15-20-40hl and partly in tanks of 
temperature-controlled steel. The cut between the 
two varieties can involve wines coming from different 
years. Bottling in late summer. Further 6 months aging 
follows in the bottle before being sold.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: red wine
Grape varieties: Dolcetto-Barbera 40% -60%
Denomination: Langhe DOC
Production area: Barolo and Vergne 
Harvesting period: mid-September

Alcohol: 13 % vol
Total acidity: 5.9 g/l
Dry extract: 26 mg/l
First year of wine production: 1998

Color: intense ruby red
Perfumes: spices, undergrowth, fruit jam, wild flowers
Matches: starters based on cured meats and peppers, pasta based 
dishes, pizza, meat white
Service temperature: 16-18 ° C
Ability to evolve: 3-5 years

6x750ml / 12x750mlCardboard box
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Piemonte DOC Chardonnay

Unique cultivated international vine. 
Exclusively vinified in steel, it is surprising for its 
purity and integrity. The altitude of the vineyard is 
magnificently expressed in its minerality and fragrance. 
The soft pressing and the work of the cellar make the 
company style unmistakable, all based on cleanliness 
and neatness of the perfumes.
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. 
After soft pressing with the use of an air press, 
fermentation takes place in tanks of steel at a controlled 
temperature of 10/12 ° C for 5-7 days and completed at 
a temperature of 18 ° C. Below the storage takes place 
exclusively in steel tanks.

WINEMAKING

REFINING

Aging takes place exclusively in steel tanks for  
about a year.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: white wine
Grape varieties: 100% Chardonnay
Denomination: Piemonte DOC Chadonnay
Production area: Barolo, Vergne 
Harvesting period: from mid to late September

Alcohol: 13 % vol
Total acidity: 5.6 g/l
First year of wine production: 1991

Color: straw yellow with verzolini reflections
Perfumes: fruity, floral, banana, apple, acacia, exotic fruits
Matches: first and second courses based on fish, un-aged cheeses
Service temperature: 14 ° C
Ability to evolve: 4-6 years

6x750ml / 12x750mlCardboard box
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“Rinato” meaning re-born is a tribute to the glorious 
Viberti estate Chardonnay firstly produced in 1988. 
A true Rinascimento after 30 years with new know-
how and goals.
The old  winemaking technique had been preserved 
looking back when Giovanni & GianLuca Viberti were 
making Chardonnay with the use of french oak barrel.
The method  had been improved with the goal to 
preserve a wine identity , a terrori , giving as a results a 
remarkable unique taste.

Langhe Chardonnay
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Thinning in the vineyard and selection during grape harvesting.
Hand harvest in 20 Kg cases. After soft pressing with the use of an air press (40% 
without stalk and 60% with stalk). Than the grape must is moved in the stainless 
steel vats, for the decantation of the lees. 
after the wine is helped to start the fermentation with native yeast.
The must is again moved.
-60% in 600litres tonneaux made by french oak , where half is new oak and half is 
1 year used barrels, for a spontaneous fermentation.
-40% in stainless steel at 9-10° Temperature controlled fermentation.

WINEMAKING

REFINING

The malolactic fermentation and the ageing takes place on the fine lees for 10-12 
months according to the vintage with no sulphites added. A batonage action can 
take place over the ageing process.
The wine is then blended and separate from lees and later bottled without filtration.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: white wine
Grape varieties: Chardonnay 100% 
Denomination: Langhe DOC
Production area: Vergne, District of Barolo. Vineyards facing alps & 
Monviso rocky mountain
Harvesting period: end of August, first ten days of September

Alcohol: 13,5% vol
Total acidity: 4,5 g/l
Dry extract: 18.7 gr/lt
First year of wine production: 2018

Color: straw yellow 
Perfumes: fruity, pear williams,  bread crust , banana, butter, honey
Matches: first and second courses based on fish, cheeses
Service temperature: 8 ° C
Ability to evolve: 12-15 years

6x750ml / 12x750mlCardboard box
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Born from the high hills of Castiglione Tinella. Intense 
nose of peach and white flowers. In the mouth the 
sparkling wine is elegant and never overpowers the finish 
of a typically sweet wine. Fermented and immediately 
bottled to ensure freshness and drinkability.

Moscato d’Asti DOC
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Thinning in the vineyard and selection during grape 
harvesting. Collection in 20Kg cases. 
After soft pressing with the use of an air press, 
fermentation takes place in tanks of steel at a controlled 
temperature of 10/12 ° C for 5-7 days and completed at 
a temperature of 18 ° C. Below the storage takes place 
exclusively in steel tanks.

WINEMAKING

REFINING

Aging takes place exclusively in steel tanks for  
about a year.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: sparkling white wine
Grape varieties: 100% Moscato
Denomination: D.O.C.G Moscato d’Asti
Production area: Barolo and Vergne 
Harvesting period: end of August, first ten days of September

Alcohol: 5% vol
Total acidity: 5 g/l
Sugar residue: 110-120 g/l
Pressure in the bottle : 1.7 Bar
First year of wine production: 2009

Color: straw yellow with verzolini reflections
Perfumes: fruity, floral, banana, apple, acacia, exotic fruits
Matches: first and second courses based on fish, un-aged cheeses
Service temperature: 14 ° C
Ability to evolve: 4-6 years

6x750ml / 12x750mlCardboard box
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Rosata

A stylistic exercise to explore the versatility of Nebbiolo 
and its potential. It is born in calcareous-clayey soils 
where the altitude in which vineyards are placed 
guarantees a fresh and sweet acidity.
The early harvest preserves a primary fruit, rose petal 
and minerality. The first experiments dated 2017 
immediately surprised with an excellent result. Thanks 
to winery investments, 2018 marks the first bottle for 
the market and, for the first time in the history of the 
winery, the use of the stelvin cap.
New horizons fueled by an insatiable curiosity.
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Monitoring of the vineyards that lend themselves 
better to the early harvest and can offer the right degree 
of alcohol. Selection during grape harvesting and 
collection in 20kg boxes.
After balanced destemming (90% destemmed grapes 
and 10% grapes with stalks), a soft pressing takes place. 
Temperature reduction through dry ice, both on grapes 
and in press, in order to preserve the varietal aromas of 
the grape.
Followed by peeling and cold fermentation at controlled 
temperature with selected yeasts (10-12 °).
Fermentation can take up to 1 month.

WINEMAKING

REFINING

Only in steel. Malolactic fermentation occurs 
naturally in steel without the use of bacteria.

SPECIFICATIONS

MEDIUM ANALYTICAL VALUES

AVAILABLE PACKAGES

ORGANOLEPTIC CHARACTERISTICS

Type: Rose wine
Grape varieties: 100% Nebbiolo
Denomination: Rosé varietal wine
Production area: Langhe of Barolo 
Harvesting period: second decade of September

Alcohol: 12,5% vol
Total acidity: 6 g/l
Sugar residue: 21.5 mg/l
First year of wine production: 2017

Color: Provencal rosé
Perfumes: raspberry, white fruit and berries
Matches: appetizers, fish, lightly seasoned cheeses, 
raw fish
Service temperature: 8° C
Ability to evolve: 3 years

6x750ml / 12x750mlCardboard box
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The Viberti Vineyards t h e  b e a t i n g  h e a r t  o f  o u r  p r o d u c t i o n
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The Viberti 
Vineyards
The vineyards are the beating heart of production and are managed with extreme care and 
attention to detail. The vineyards are mainly located on the west side of the City of Barolo 
and the altitude is the key element and common, which sees them all placed between 400 
and 500 meters above sea level.

The cultivated varieties are Nebbiolo, Dolcetto and Barbera, as well as a small Chardonnay 
vineyard that gives life to a micro-production of Chardonnay in purity. 

From the crus of the Bricco Delle Viole, the San Pietro and the La Volta grapes continue 
to be selected for the production of the Reserves, produced exclusively in vintages 
considered exceptional for the Viberti Giovanni winery. The historical cuvée Buon Padre 
is today the result of the union of the grapes coming from different crus. In addition to 
the 3 crus of historic property alias, San Pietro, Bricco Delle Viole & la Volta are added 
the San Ponzio, the Fossati, Albarella, Perno and Monvigliero.

The philosophy in the vineyard is once 
again clear. We are convinced that 70% of 
the quality of a wine is the result of work 
in the vineyard, therefore our efforts are 
mainly aimed at reducing the yield per 
unit of surface through a strict selection 
of the best bunches in their ripening 
phase. An entirely manual selection. By 
reducing the quantities and increasing the 
concentrations of our grapes, and later of 
the musts, we raise the quality standards 
considerably.

Our properties
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Cru below the Castle of La Volta, from which it draws, as well as a magnificent landscape, 
even its own name. It is located between 380 and 400 m s.l.m., characterized by clayey 
soils with evident tufaceous veins. The wines that come from La Volta are soft, with an 
intense fragrance and a sweet and round tannin. The winery owns two vineyards, one of 
which is historic and one is recently acquired. 
The total area is 2.5 hectares, entirely cultivated with Nebbiolo. The grapes coming from 
the south side are exclusively used for the Barolo wines: Buon Padre and in particularly 
good years, for the rarer La Volta reserve. The westernmost vineyard is instead used 
entirely for the production of Langhe Nebbiolo.

Ba
ro

lo
 R

ise
rv

a 
La

 V
ol

ta

La
ng

he
 N

eb
bi

ol
o

La
 V

ol
ta

 V
in

ey
ar

d

La
 V

ol
ta

 V
in

ey
ar

d
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It is one of the main crus by extension of the municipality of Barolo and is also one of 
the highest, since the altitude of its vineyards varies between 400 and 500 m s.l.m. The 
Viberti Giovanni winery has 4 vineyards inside the cru. The exposures are mainly south 
and south east and the soil has an argil-calcareous composition. The resulting wines are 
decidedly elegant, with fine and feminine primary aromas. The height of the vineyard is 
found in the great freshness and minerality of its wines, well supported by an important 
acid framework. The particle used for the Barolo Riserva Bricco Delle Viole extends for 0.5 
hectares, while the other vineyards are mainly cultivated with Nebbiolo for the exclusive 
production of Barolo Buon Padre. Historically, in the heart of the south side of the cru, 
the Viberti family owns a Barbera vineyard of over 80 years of age: a pride and joy that is 
kept and cultivated with passion that gives rise to the Barbera label called Bricco Airoli. 
Recently a new vineyard was built in the highest part of the cru, with a wide exposure that 
from the south east rotates to the west: one hectare characterized by a mainly calcareous 
soil. Part of this important vineyard will also be used for the Langhe Nebbiolo.
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The name derives directly from the unmistakable chapel of San Pietro, not far from the 
castle of La Volta and landmark of the hill overlooking the village of Barolo. Its vineyards 
are exposed to the south and are born on soils characterized by a mixture of calcareous 
and clayey. In relation to the other crus it is one of the smallest, as regards its extension, of 
the municipality of Barolo. An amphitheater embedded between the side facing the village 
of Barolo and the one facing La Morra. A tendentially cooler soil that offers unmistakable 
wines, austere, with a spicy and complex fragrance panorama. Wines with great aging 
potential. As in the case of the vineyards of La Volta and Bricco delle Viole, in particularly 
exceptional years, part of the grapes are used for the Barolo Riserva San Pietro.
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The vineyards are located on the westernmost coast of the municipality of Barolo. The 
name belongs to a group of houses and derives from the patron saint Ponzio, protector 
of the small village of Vergne, still in the municipality of Barolo. The result of a recent 
investment dating back to 2010, the San Ponzio vineyard enjoys a western exposure. His 
production as a gift to the historical cuvée Buon Padre. Generous land that produces 
wines of medium body, but of extreme finesse and elegance.
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Entirely cultivated in Nebbiolo, this vineyard is located in the western part of the Cannubi 
hill. Its production is partly destined for the assembly of Barolo Buon Padre and partly 
used for the production of the youngest Langhe Nebbiolo. Its altitude is between 240 and 
280 meters s.l.m. and its geographical location, added to a higher thermal accumulation, 
makes it, almost every year, the first vineyard to be harvested in the autumn season. The 
result is an alcoholic wine, of great structure and intensity.
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The vineyard is located between Barolo and La Morra, enjoys a south-west exposure and 
is characterized by a calcareous-clay soil. It is entirely cultivated with the Nebbiolo vine 
and the entire production is destined for the assembly of Barolo Buon Padre.
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This cru takes its name from the small town of the same name, located in the municipality 
of Monforte d’Alba. The Nebbiolo grapes of this vineyard, from 2015, are part of the 
assembly of the Good Father. The resulting wines are characterized by a long tannin, with 
an austere finish. The vineyard is the result of a collaboration with a local farmer who 
shares the passion and working methods of the Viberti family.
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The Monvigliero hill is historically recognized as the most prestigious “cru” of Verduno 
and one of the most representative of the entire Barolo area. Thanks to an ideal land 
and exposure it is an area particularly suited for the cultivation of Nebbiolo from which 
Barolo is obtained, which has its distinctive characteristics in its aromatic complexity and 
its deep taste. Surprising its excellent aromas related to a particular soil rich in silicon and 
gypsum. The color is distinctive, thanks to a typically less intense shade. The first vinified 
year was 2017 thanks to the historic friendship and collaboration with the grower of this 
vineyard of just under 1 ha. The resulting wine will be used in small part for the Barolo 
Buon Padre, while most will give life to the single vineyards Barolo Monvigliero, which 
compared to the historic 3 reserves of Viberti, will be released a year earlier, at the same 
time as Barolo Buon Padre. Ba
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This area is located in the Vergne district, between the towns of Barolo, Narzole and 
Novello. It is a plateau that is between 400 and 430 mt s.l.m. historically suited for the 
cultivation of the Barbera vine. In this area the Viberti family cultivates the vineyards 
of: Dolcetto, Chardonnay and, mainly, Barbera. Result of recent investments, these same 
vineyards were made with plant density between 6800 and 7500 plants per hectare. The 
result is wines with great concentrations and aromas. The marked acidity is in balance 
with the structure of the wines, so as to make them extremely soft and round. 

The wines that derive are the famous Barbera d’Alba La Gemella, Dolcetto d’Alba Superiore 
and Chardonnay in purity.

C
as

ci
na

 N
uo

va
 V

in
ey

ar
d

C
as

ci
na

 N
uo

va
 V

in
ey

ar
d

C
ha

rd
on

na
y 

Pi
em

on
te

Ba
rb

er
a 

La
 G

em
el

la

D
ol

ce
tto

 d
’A

lb
a 

Su
pe

rio
re

Wines produced from the grapes of this vineyard

D
ol

bà
 L

an
gh

e

88 89



They represent the hill above the village of Vergne, facing the Alpine chain, with the 
mountain of Monviso, the main point of the rocky horizon, is undoubtedly the ‘sky 
view’ of Langa. 2 hectares of newly planted vineyards entirely planted in Barbera for 
the production of Barbera d’Alba “La Gemella”. The rich soil and the exposure facing 
south are the main factors of an early ripening vineyard, the first in order to be harvested 
among the other Barbera vineyards. The high density of plant, about 6800 plants in Ha, 
guarantees the typical concentration of Barbera Twin with the evident hints of blackberry 
and blueberry and the extraordinary complexity on the palate.
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The Viberti Winecellars T h e  m o s t  m o d e r n  t e c h n o l o g i e s
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The Viberti 
Winecellars

The winecellar, with the most modern technologies, has allowed the achievement 
of great qualitative objectives.

The use of roto fermenter, the shortening of 
macerations and the maniacal attention to 
the cleanliness and elegance of the perfumes 
has allowed the achievement of a standard 
that makes the Viberti style unmistakable.

Roto Fermenter
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The philosophy in the cellar is very clear. A 
deliberate use of technology, a just compromise 
between tradition and innovation that 
sees not only the shorter macerations and 
fermentation, but also the continuous use of 
the “tino” for aging.

Phylosophy

Today, like yesterday, this particular type of 
truncated conical barrel is made of non-toasted 
oak wooden slats. Especially for the Bricco Airoli 
& for the Barolos this type of aging allows a well-
defined development of the varietal aromas and is 
the guarantor of long-aging wines.

Barrels
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The Viberti Restaurants & Hospitality W e l c o m e  h o m e
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The name of the restaurant “Buon Padre” recalls the 
old hospitality of a welcoming tavern, a meeting 
point, a certainty. In the routine of working in the 
fields, of the traders’ and vigneron’s journeys, a 
welcome stop was in the history of Langa: the Good 
Father. A place where the exchange of ideas, the 
more or less heated discussions of local merchants 
and winemakers, the fun, the joy of life, the moment 
of celebration and art are intertwined for more than 
a century. the most figurative of local artists, such as 
Oreste Tarditi, who in the 80s loved to spend entire 
afternoons within the walls of the Good Father.
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RISTORANTE DEL BUON PADRE
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A second restaurant that will open its doors to the 
public in early 2019. An endless story that links 
Claudio and catering. Before the historian Buon 
Padre lent his name to the homonymous wine, today 
the famous Barbera Gemella gives its name to the 
new born restaurant in the center of the country, in 
the setting of Piazza Eraldo Cabutto. A project that 
once again confirms the link between the Viberti 
family and the restaurant and the small but famous 
village of Barolo.  Locanda La Gemella is born. 

LOCANDA LA GEMELLA
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A new large wine cellar will be built in those places 
that for almost a century have given origin and 
roots to wines and its people. In Barolo, in the 
Bricco Delle Viole area, a 2-storey underground 
structure will host all the production phases: from 
the reception of the grapes to the natural storage of 
its wines and their marketing. The new cellar will 
be flanked in the upper part by a boutique hotel 
and a spa.

NEW VIBERTI WINECELLAR
& HOSPITALITY

 NEW VIBERTI WINECELLAR & HOSPITALITY
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E-mail: info@viberti-barolo.com

www.viberti-barolo.com

design by

Azienda Agricola Viberti Giovanni

Via delle Viole, 30 - 12060 Fraz. Vergne - Barolo (Cn) ITALY

Tel: +39.0173.56192 - Mobile: +39.349.1268864
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