Piedmont veterans Sergio and Elena Germano stand
amid the Nebbiolo vines of Serralunga’s Cerretta cru,
from which they made an outstanding Barolo in 2017.
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FORTUNE FAVORS

BAROLO
Despite early season setbacks, the 2017 vintage
delivers fresh, complex reds from top estates

BY BRUCE SANDERSON
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April 15, 2O17.
As I was leaving Giuseppe Mascarello’s cellar in Monchiero, the
sky was menacing, an ominous shade of green and black. By the
time I reached La Morra, the dark clouds had unleashed a torrential rain. In 20 minutes it was over, leaving remnants of hail pellets
on the ground. The Neive commune of Barbaresco bore the brunt
of the damage, along with Alta Langa and parts of Asti. The vines
were two weeks in advance, some already bearing shoots a foot to
a foot-and-a-half long, due to the unseasonably warm weather.
If the storm that day wasn’t bad enough, the following week
brought three nights of freezing temperatures, causing frost in lowlying areas and an average loss of 20% in the affected vineyards.
The season changed course, however, and the summer turned

“THE 2017 VINTAGE WAS A WARMER YEAR
BUT WITHOUT THE CHARACTERISTICS
OF A WARMER YEAR IN THE WINES.”

particular, as it was on average a warmer year but without the characteristics of a warmer year in the wines,” explains Lorenzo Scavino,
whose family owns Azelia. “This is thanks to the cool nights, the
temperature shifts and the rain before the harvest.” Azelia’s Barolo
Cerretta 2017 (96 points, $149) is one of the highest-rated wines
of the vintage, a vibrant, complex red whose core of ripe cherry and
currant fruit is backed by notes of eucalyptus, leather, licorice, tar
and mineral.
Among the year’s other top-scorers, Luigi Baudana’s supple,
elegant Barolo Cerretta 2017 (96, $90) boasts a beautiful balance
between its cherry, strawberry, floral, eucalyptus and mineral aromas and flavors. The Giuseppe Rinaldi Barolo Brunate 2017 (96,
$275) is fresh, aromatic and expressive, featuring rose, strawberry,
cherry, raspberry and mint flavors, while the Paolo Scavino Barolo
Ravera 2017 (96, $87) offers subtle notes of rose, strawberry, cherry
and iron underneath leather, vanilla and spice aromas.
These are some of the highlights from the nearly 200 2017 Barolos I have reviewed in blind tastings since my previous report
(“Blue-Chip Barolo,” April 30, 2021), whose overall quality earns
the vintage a rating of 94 points. Of the more than 600 Piedmont

LORENZO SCAVINO
hot, with very dry conditions in July and August.
But the vintage wasn’t as hot as some other
scorchers, such as 2011 or 2003, and the Barolos
aren’t stamped with the character of a hot vintage, thanks to ample water reserves from the
spring rains as well as cool summer nights and
favorable weather during the crucial ripening
phase in September.
Although the Nebbiolo harvest came early—
and was mostly finished by the end of September—the growing season itself was long, due to
the precocious growth in the spring, yielding fine
conditions for ripening Nebbiolo. Yet the crop
was 20% to 30% lower than average for Barolo
overall, and less wine was made, in part, because
of the small, thick-skinned berries.
In some cases, this led to dry tannins and wines
that lean to the astringent side, yet the best examples deliver fine balance and delicate red fruit
flavors, with the top wines possessing the freshness, complexity and detail that fans of Barolo
have come to expect from the string of mostly
outstanding- to classic-rated vintages over the
past two decades. Credit also goes to the growers, who have gained experience with warmer
weather. In recent years, they have finely tuned
their viticulture by utilizing the leaf canopy to
protect from heat and sunburn, while preserving
moisture in the soil and acidity in the fruit.
“The 2017 vintage turned out to be really
78
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Azelia proprietors Luigi Scavino (left) and his son Lorenzo are the fourth and fifth generations to run this
family-owned estate, producing one of the highest-rated Barolos of the 2017 vintage.
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Pio Cesare’s vineyards in Monforte and Serralunga—the hill of Mosconi in the foreground
and the amphitheater of Ornato in the middle distance—yield a number of top Barolos.

ietti winemaker Luca Currado, who crafted two 95-point
Barolos from 2017—his Brunate and Ravera bottlings
($205 each)—compares the vintage to warmer years such
as 2015, 2011, 2009 and 2007, with ’09 offering the closest resemblance. Based on my tastings, the quality of the
2017s surpasses that of the ’09s, as well as the ’11s, without quite
reaching the level of the classic-rated 2015 or 2007 harvests.
A number of older Barolos are worth noting, including riservas
aged an additional year as well as non-riservas. Topping the list is
Massolino’s Barolo Vigna Rionda Black Label Riserva 2016 (98,
$416), an elegant and expressive red, boasting cherry, strawberry,
rose, iron and menthol flavors supported by plenty of backbone.
Scheduled for release in September 2022, this is the Massolino
family’s reinterpretation of its flagship red that will bear the new
black label only in the most exceptional vintages.
Cavallotto’s Barolo Bricco Boschis Vigna San Giuseppe Riserva
2015 (97, $180) offers nice tension between its supple texture and
firm structure, featuring cherry, currant and strawberry notes that
show floral, mineral and tree bark accents, while the silky, finely
woven Elio Altare Barolo Vigna Bricco Cerretta Riserva 2015 (97,
$150) features a bright beam of cherry running through it. The
elegant Elvio Cogno Barolo Ravera Vigna Elena Riserva 2015 (97,
$140) reveals notes of mint, rose hip, cherry and licorice; the compelling Ettore Germano Barolo Vignarionda 2016 (97, $150) shows
initial scents of rose, strawberry, cherry, hay and tar that lead to a
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wines under review, these 2017 Barolos will garner the greatest
attention from readers, along with the dozens of newly released
riservas, from 2016 and earlier vintages, and the latest Barbarescos
from 2018 and 2017. Yet not to be overlooked are the region’s more
affordable reds—including Barberas, Dolcettos and Nebbiolos—
and its range of delicious whites, both of which I cover below.
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sweet, ripe palate; and the dense, muscular Luciano Sandrone
Barolo Vite Talin 2015 (97, $475) is saturated with flavors of plum,
cherry, licorice, menthol and iron.
Most of the Barbarescos currently available are from the 2018
vintage, which saw an inconsistent and sometimes stormy growing season that was also abundant. The year’s top-scorer is Elvio
Cogno’s Barbaresco Bordini 2018 (95, $62), which is rich with
cherry, currant, floral and mineral flavors, yet lacy in texture.
“2018 was a very productive vintage, thanks to plenty of water
and good soil conditions, so it was really important to manage
the vineyards,” notes proprietor Valter Fissore. “It was fundamental to do a meticulous green harvest—more than once.” Despite
2018 being a productive vintage, he says, the wines show “beautiful elegance and drinkability.”
A rainy winter in 2018 was followed by inconsistent weather in
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April and then storms during the first half of May,
according to Produttori del Barbaresco director Aldo
Vacca. Threats from fungal diseases kept growers vigilant through the spring, yet fine conditions in June
allowed for an abundant flowering.
“September remained hot, and the first chilly night
did not come until the 24th of the month,” Vacca
says. “The lack of night-to-day temperature differences slowed down the phenolic maturation and did
not help a perfect concentration of aromas. Because
of this, we [made] the decision not to release our single-vineyards in 2018, using those top quality grapes
to make a more balanced Barbaresco blend.”
Diligent Barbaresco lovers may also find some
excellent late-release riservas from 2016, most notably the single-vineyard bottlings from Produttori del
Barbaresco, all of which earned classic ratings of 95
points or higher, led by the vibrant Barbaresco Asili
Riserva 2016 (97, $81), a study in power and finesse,
and the elegant Barbaresco Rabajà Riserva 2016 (97,
$81), a picture of purity and definition. Joining them as one of this
report’s highest-rated Barbarescos is the Falletto di Bruno Giacosa
Barbaresco Asili Riserva 2016 (97, $565), a rich yet racy version,
showing fine length and intensity.

“2018 WAS A VERY PRODUCTIVE VINTAGE.
IT WAS FUNDAMENTAL TO DO A GREEN
HARVEST—MORE THAN ONCE.”
VALTER FISSORE

At their family’s namesake winery, brothers Giuseppe (left) and Alfio Cavallotto
produced two classic Barolo riservas from the excellent 2015 vintage.

Roero’s highly regarded vineyards, along with Giovanni Rosso’s
rich Nebbiolo Langhe Ester Canale 2018 (91, $150), which carries
a higher price tag. The Conterno Fantino Langhe Monprà 2018
(92, $69) offers lush red fruit flavors, while the Mauro Molino Nebbiolo Langhe 2020 (91, $27) is lively and graceful. Roagna’s Langhe
Rosso 2016 (91, $48) is a pure Nebbiolo from 20- to 25-year-old
vines in Roagna’s Pajé (Barbaresco) and Pira (Barolo) MGAs.

A

lthough Barolo and Barbaresco are the most prominent
features of the Piedmont landscape, Barbera and Dolcetto
are the bottles to open on a weeknight with a simple dish
of pizza or pasta with tomato ragù.
Barbera in particular is both food-friendly and savory,
sporting naturally high acidity and low tannins. One of my favorite

If you’re in the mood for a big purchase, look no further than
Roagna’s Barbaresco Crichët Pajé 2013 (98, $1,350), a wine that
sees eight years in wood. Beginning to mellow
and hit its sweet spot, this red reveals rose hip,
cherry, strawberry, currant and freshly mown
hay flavors aligned to a sleek frame. Because
2017
94
Spring rains mitigated the hot, dry summer, with an ideal
Drink or hold
September for ripening Nebbiolo. The best Barolos and
of its limestone origins, the wine requires lonBarbarescos are fresh and balanced, evoking red fruit flavors
ger aging before bottling.
2016
98
A cooler year, with a slow start and adequate rainfall resulting in Drink or hold
If you’re looking for the character of Barolo
a long growing season and ideal harvest conditions. Balanced,
vibrant and tense Barolos; refined, elegant Barbarescos
and Barbaresco without the commensurate
2015
95
Winter snow and spring rain provided water reserves for the
Drink or hold
price tag, consider either Nebbiolo Langhe or
vines during the hot summer, resulting in vibrant Barolos with
red fruit flavors and rich Barbarescos, all showing balance
Nebbiolo d’Alba from top producers. The for2014
92
Challenging growing season, wet and cool, with good
Drink or hold
mer is a large geographical area and must be
September and October weather benefiting late-ripening
Nebbiolo; better in Barbaresco, due to less rain
85% Nebbiolo to meet the DOC require2013
96
A
cooler growing season and late harvest resulted in wines
Hold
ments. Smaller in area and inside the Langhe
of purity and finesse, with fine acidity; best Barolos since 2010
DOC, the Nebbiolo d’Alba DOC encom2012
94
Barolos are elegant, balanced and expressive, with fruit and
Drink or hold
passes parts of Barolo, Barbaresco and Roero
savory elements; elegant, intense, even austere Barbarescos
and is made entirely of Nebbiolo grapes.
2011
93
Rich, fleshy Barolos and balanced Barbarescos; the best
Drink or hold
have vibrant structures for aging. A fine year for Barbera
Among the best examples in this report are
2010
97
A cool growing season and ideal weather before harvest; pure, Drink or hold
Luciano Sandrone’s Nebbiolo d’Alba Valmagelegant and structured reds, with fine potential for aging
giore 2019 (91, $54) and Bruno Giacosa’s
Notable older vintages: 2008, 2007, 2006, 2004, 2001, 1999, 1996, 1990, 1989, 1988, 1982, 1978, 1974, 1971, 1967, 1964, 1961
Vintage ratings: 95–100, classic; 90–94, outstanding; 85–89, very good; 80–84, good; 75–79, mediocre; 50–74, not
Nebbiolo d’Alba Vigna Valmaggiore 2019
recommended Drinkability: “NYR” means most of the wines of the vintage are yet to be released; “drink” means most of the
wines of the vintage are ready to drink; “hold” means most of the ageworthy wines have yet to fully mature.
(90, $50), both of which come from one of

Rating Red Wine Vintages in Piedmont
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versions hails from Pio Cesare, whose Barbera d’Alba 2019 (92,
Dogliani 2020 (90, $21) and its broad, lush Dogliani Superiore
$27) is a bright and focused red, exuding flavors of blackberry, black
Tecc 2019 (90, $38), along with the Marziano Abbona Dogliani
cherry, violet and earth. Other 2019 Barberas to look for include
Papà Celso 2019 (90, $25) and the Pecchenino Dogliani Superiore
the intense and vibrant G.B. Burlotto Barbera d’Alba Aves 2019
Sirì d’Jermu 2019 (90, $25).
(91, $32) and the elegant and racy Pira Chiara Boschis Barbera
Despite the breadth of the region’s reds, Piedmont boasts a numd’Alba Superiore 2019 (91, $42).
ber of fine white wines, based on both traditional and international
From the 2020 harvest comes the savory Mauro Molino Barbera
grape varieties. Some of these are ready in their youth, while othd’Asti Leradici 2020 (91, $18), offering notes of raspberry, blueers are capable of aging for a decade or longer.
berry and wild herbs, and the juicy Pico Maccario Barbera d’Asti
Timorasso is one of my favorite whites from the region. Grown
Lavignone 2020 (91, $20), full of graphite, juicy blackberry and
in a small zone in the Colli Tortonesi region east of Asti, Timorasso
plum flavors that show just the slightest hint of oak. Older vintages
yields wines that can be crisp, with floral and citrus aromas, or fullare on offer too, such as Ca’Viola’s opulent Barbera d’Alba Brichet
bodied and verging on oily, with petrol, pine, honey and baked
2017 (91, $23) and Gianfranco Bovio’s expressive Barbera d’Alba
apple flavors. With age, these wines reveal notes of honey, quince
Superiore Regiaveja 2018 (91, $28).
paste, beeswax, lanolin, smoke and stone. Two recommendations
Nizza is a subzone of Asti specializing in Barbera, typically profrom my recent tastings are Voerzio Martini’s delicate Timorasso
ducing versions that are slightly richer and more concentrated than
Colli Tortonesi Derthona 2019 (91, $35), with floral, peach and
those from the greater Asti area or
sage flavors, and Broglia’s Timorasso
from Alba, especially the riservas.
Colli Tortonesi Derthona 2019 (90,
The Prunotto Nizza Riserva Costa$37), which features a light touch of
miòle 2017 (92, $50) is an impresvanilla framing honey, peach and
sive red from beginning to end,
salty mineral notes.
delivering plum, blackberry and toArneis showcases a core of peach
bacco flavors wrapped in an embrace
fruit aligned with a juicy texture that
of vanilla and toasty new oak.
is appealing in its youth, yielding fine
The 2020 vintage was tricky for
examples such as Fontanafredda’s
Dolcetto, particularly for vineyards
Roero Arneis Pradalupo 2020 (90,
at high elevations, such as those of
$24), Cascina Luisin’s Roero Arneis
G.D. Vajra. “I wouldn’t call it a very
Ave 2019 (90, $25), Giacomo
easy harvest for Dolcetto,” recalls
Grimaldi’s Roero Arneis 2020 (90,
Giuseppe Vaira, winemaker at G.D.
$25) and Montaribaldi’s Roero ArVajra. “I remember the beginning of
neis Capural 2020 (90, $15). Gavi,
fall as a bit cold, something Dolcetto
which is made from the Cortese
doesn’t really like, and that we
grape, tends to be more austere, with
waited like crazy. Ripening was slow
a bracing spine of acidity, as with
to come, and we waited until the
Fontanafredda’s Gavi del Comune
very end of September to pick the
di Gavi 2020 (89, $25), which is
fruit. I guess ‘no pain, no gain’ really
fresh and delicate, showing lemon,
applied to Dolcetto in 2020.”
apple and almond flavors.
Nevertheless, the Vajra team preAmong international varieties,
vailed, crafting two outstanding verRiesling shines, particularly Ettore
sions: The Dolcetto d’Alba Coste &
Germano’s vibrant Riesling Langhe
Siblings Martina and Matteo Molino made two fine values in 2020, a Nebbiolo
Fossati 2020 (91, $33) is intense and Langhe and a Barbera d’Asti, under their Mauro Molino label.
Hérzu 2019 (91, $36) and Giacomo
well-defined, exuding black cherry,
Borgogno & Figli’s delicate Riesling
black currant, violet, freshly ground black pepper and graphite flaLanghe Era Ora 2019 (90, $45). Luigi Baudana’s Langhe White
vors, and the Dolcetto d’Alba 2020 (90, $18) delivers purity and
Dragon 2020 (90, $20) blends Riesling with Chardonnay, Nascetta
finesse, offering black cherry, rose and juniper notes.
and Sauvignon, resulting in floral, apple, lemon and mineral flaElvio Cogno’s bright Dolcetto d’Alba Mandorlo 2020 (90, $23)
vors. The Pio Cesare Chardonnay Langhe L’Altro 2020 (89, $28)
is dense and grippy, while Elio Altare’s structured Dolcetto d’Alba
features lemon and green apple fruit in a lean, brisk style.
2020 (90, $27) is saturated with blackberry, plum, earth and black
The bottom line is that there are a multitude of excellent reds
pepper flavors. I was also impressed with the Ca’Viola Dolcetto
and whites offering an array of styles. Furthermore, the range of
d’Alba Vilot 2018 (90, $20), with its beam of pure black cherry
price points should satisfy Piedmont fans of any budget. If your
fruit and juicy texture. The Dogliani DOCG, which specializes in
cellar isn’t already full of other recent vintages of Barolo and BarDolcetto, fields four outstanding versions: Luigi Einaudi’s ripe, fruity
baresco, the current crop of releases gives you an opportunity to
stock up, while the region’s more affordable offerings deliver instant
FREE ALPHABETICAL LIST Get scores and prices
gratification while you wait for those other wines to mature.
for the more than 600 wines reviewed for this report.
WineSpectator.com/PiedmontAlpha043022.
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Senior editor Bruce Sanderson is Wine Spectator’s lead taster on the
wines of Piedmont.
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“I WOULDN’T CALL 2020 A VERY EASY
HARVEST. I GUESS ‘NO PAIN, NO GAIN’
REALLY APPLIED TO DOLCETTO IN 2020.”
GIUSEPPE VAIRA
The Vaira family of G.D. Vajra—
(clockwise from left) Sophie,
Giuseppe, Francesca, Isidoro,
Milena and Aldo—produced a
range of highly rated Barolos
and Dolcettos this year.
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Bruce Sanderson’s Recommended Wines From Piedmont
More than 600 wines were reviewed for this report. A free alphabetical list is available at WineSpectator.com/PiedmontAlpha043022.
WineSpectator.com members can access complete reviews for all wines tasted using the online Wine Ratings search.

TOP WINES
WINE

SCORE

PRICE

WINE

SCORE

PRICE

MASSOLINO Barolo Vigna Rionda Black Label Riserva 2016

98

$416

ROAGNA Barbaresco Crichët Pajé 2013

98 $1,350

PRODUTTORI DEL BARBARESCO Barbaresco Rio Sordo
Riserva 2016

95

$81

ROAGNA Barolo Pira Riserva Unico Proprietario 2006

98

$450

LUIGI BAUDANA Barolo Baudana 2017

95

$90

ELIO ALTARE Barolo Vigna Bricco Cerretta Riserva 2015

97

$150

ELVIO COGNO Barbaresco Bordini 2018

95

$62

PRODUTTORI DEL BARBARESCO Barbaresco Asili Riserva 2016

97

$81

ELVIO COGNO Barolo Ravera Bricco Pernice 2016

95

$140

PRODUTTORI DEL BARBARESCO Barbaresco Rabajà Riserva 2016 97

$81

ALDO CONTERNO Barolo Bussia 2016

95

$105

CASCINA LUISIN Barbaresco Riserva 2015

97

$96

ALDO CONTERNO Barolo Cicala 2017

95

$220

CAVALLOTTO Barolo Bricco Boschis Vigna San Giuseppe
Riserva 2015

97

$180

ALDO CONTERNO Barolo Granbussia Riserva 2012

95 $1,100

ALDO CONTERNO Barolo Romirasco 2017

95

$320

ELVIO COGNO Barolo Ravera Vigna Elena Riserva 2015

97

$140

GAJA Barolo Sperss 2017

95

$290

FALLETTO DI BRUNO GIACOSA Barbaresco Asili Riserva 2016

97

$565

ATTILIO GHISOLFI Barolo Bussia 2017

95

$70

ETTORE GERMANO Barolo Vignarionda 2016

97

$150

MASSOLINO Barolo Margheria 2017

95

$114

MASSOLINO Barolo Vigna Rionda Riserva 2015

97

$194

GIUSEPPE NADA Barbaresco Casot 2017

95

$43

ROAGNA Barolo Rocche di Castiglione 2016

97

$169

ODDERO Barolo Bussia Vigna Mondoca Riserva 2015

95

$130

LUCIANO SANDRONE Barolo Vite Talin 2015

97

$475

ODDERO Barolo Villero 2017

95

$90

AZELIA Barolo Cerretta 2017

96

$149

PIRA CHIARA BOSCHIS Barolo Mosconi 2017

95

$160

PRODUTTORI DEL BARBARESCO Barbaresco Montefico
Riserva 2016

96

$81

ROAGNA Barbaresco Albesani 2016

95

$150

ROAGNA Barbaresco Asili Vecchie Viti 2016

95

$375

PRODUTTORI DEL BARBARESCO Barbaresco Montestefano
Riserva 2016

96

$81

ROAGNA Barbaresco Montefico Vecchie Viti 2016

95

$375

LUIGI BAUDANA Barolo Cerretta 2017

96

$90

ROAGNA Barolo Pira Vecchie Viti 2016

95

$375

CAVALLOTTO Barolo Vignolo Riserva 2015

96

$149

ALBINO ROCCA Barbaresco Ronchi Riserva 2016

95

$160

MARCHESI DI GRÉSY Barbaresco Camp Gros Martinenga
Riserva 2016

96

$130

GIOVANNI ROSSO Barolo Cerretta 2017

95

$95

GIOVANNI ROSSO Barolo Ester Canale Vigna Rionda 2017

95

$456

GIUSEPPE RINALDI Barolo Brunate 2017

96

$275

PAOLO SCAVINO Barolo Rocche dell’Annunziata Riserva 2013

95

$173

ROAGNA Barbaresco Pajè 2016

96

$175

AURELIO SETTIMO Barolo Rocche dell’Annunziata 2016

95

$53

G.D. VAJRA Barolo Ravera 2017

95

$90

PAOLO SCAVINO Barolo Ravera 2017

96

$87

PAOLO SCAVINO Barolo Rocche dell’Annunziata Riserva 2015

96

$173

VIETTI Barolo Brunate 2017

95

$205

ELIO ALTARE Barolo Cannubi 2017

95

$270

VIETTI Barolo Ravera 2017

95

$205

PRODUTTORI DEL BARBARESCO Barbaresco Muncagota
Riserva 2016

95

$81

PIO CESARE Barbera d’Alba 2019

92

$27

G.B. BURLOTTO Barbera d’Alba Aves 2019

91

$32

PRODUTTORI DEL BARBARESCO Barbaresco Ovello Riserva 2016 95

$81

G.D. VAJRA Dolcetto d’Alba Coste & Fossati 2020

91

$33

PRODUTTORI DEL BARBARESCO Barbaresco Pajé Riserva 2016

95

$81

PICO MACCARIO Barbera d’Asti Lavignone 2020

91

$20

PRODUTTORI DEL BARBARESCO Barbaresco Pora Riserva 2016

95

$81

GIACOMO BORGOGNO & FIGLI Nebbiolo Langhe 2018

90

$32

SCORE

PRICE

TOP VALUES
WINE

SCORE

PRICE

WINE

GIANFRANCO BOVIO Barbera d’Alba Superiore Regiaveja 2018

91

$28

DAMILANO Barbera d’Asti 2019

90

$25

CA’VIOLA Barbera d’Alba Brichet 2017

91

$23

LUIGI EINAUDI Dogliani 2020

90

$21

MAURO MOLINO Barbera d’Asti Leradici 2020

91

$18

FONTANAFREDDA Roero Arneis Pradalupo 2020

90

$24

LUIGI BAUDANA Langhe White Dragon 2020

90

$20

MONTARIBALDI Roero Arneis Capural 2020

90

$15

G.B. BURLOTTO Barbera d’Alba 2019

90

$25

PRUNOTTO Barbera d’Asti Fiulot 2020

90

$16

CA’VIOLA Dolcetto d’Alba Vilot 2018

90

$20

PAOLO SCAVINO Barbera d’Alba 2020

90

$20

CASCINA LUISIN Roero Arneis Ave 2019

90

$25

G.D. VAJRA Dolcetto d’Alba 2020

90

$18

ELVIO COGNO Dolcetto d’Alba Mandorlo 2020

90

$23

GIOVANNI VIBERTI Barbera d’Alba La Gemella 2019

90

$18
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