Vite Colte, Paesi Tuoi Barolo
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James Suckling - 907 (Vint.2018)

James Suckling - 927 (Vint.2017)

Luca Maroni - 93%(Vint.2017)

Gambero Rosso Vini d’Italia - 2 Glasses(Vint.2017)
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- Serving Temp. 18-20°C
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