FERDINANDO PRINCIPIANO BAROLO DI SERRALUNGA 2016

Principiano’s Barolo Serralunga has lbbeen on fire for a few years now, but this vintage crystallizes
the house style: elegant natural wines with a watermark of traditional Barolo Serralunga terroir.
(Per favore! [ please don't call it Barolo base! It is a Barolo Serralunga, my friend.)

2016 was a grande annata in most of Barolo, and that’s also the case here.
It's a classic, cool vintage that highlights elegance. It reminds me of the
2010, but even more of that Kundera ‘Unbearable Lightness of Being!'
Crapes come from two vineyards in the Serralunga subzone, and
co-ferment: 80% from the cru Boscareto vineyard, and 20% from the
Lirano vineyard. Boscareto's limestone soils give depth and minerality,

while Lirano’s sandy soils give an added airiness and elegance to the fruit.
Spontaneous fermentation in steel (a rarity in Barolo nowadays), with
maceration on skins for 25-30 days; two years in large wood botti (from
1000 to 5000 liters); then one year in bottle until release. 40 mg/ | total SO2
was added only after fermentation, while the wine was racked in large
botti, and right before being bottled.

CROWING AREA: Barolo in Serralunga subzone

FARMING: Practicing organic

VINEYARD: 5 Ha.

ALTITUDE: 400 m /1300 ft.

SOILS: Limestone and a little bit of clay and sand Algmn s
VARIETIES: T00% Nebbiolo Et
VINE AGE: from 26 to 60 years old Fandinando Poinsipians

VINE TRAINING: Guyot

HARVEST DATE: October 15th QAE-MQN!;‘Q
YEASTS: Spontaneous fermentation HILCOMUNE DI SERRALUNGA D
FERMENTATION & ELEVAGE: Spontaneous fermentation in steel, with y 2016

maceration on skins for 25-30 days; two years in large wood botti (from

1356
1000 to 5000 liters); one year in bottle until release.
SULPHUR: 40 mg/ | total SO2 was added only after fermentation, when
the wine was racked in large botti, and right before being bottled

ALCOHOL: 13.5%
ANNUAL PRODUCTION: 2,500 cases

IMPORTED BY: PORTOVINO PORTOVINOITALIANO.COM INFO@PORTOVINOITALIANO.COM




