FERDINANDO PRINCIPIANO LANGHE ROSSO [SLARINA]

Ferdinando Principiano is producing world-class elegant and natural wines, with a
watermark of traditional Barolo terroir. Ferdinando started in 1993, with 7 hectares from his
father and grandfather; he now owns and farms 21 hectares. All
farming is uncertified organic, but he goes way beyond the normal
organic practices and is obsessed with preserving or creating the
conditions for biodiversity in and around his vineyards. This includes
buying adjacent forests, and creating a pond at the base of his
Boscareto cru that acts as a home for migratory birds, and a chorus
of frogs. He works the vineyards by hand, including the use of a
scythe, as we'll see described below in a moment. All cellar work is
low intervention.

Like Dosset, Slarina is slice of Principiano'’s bottlings that
emphasizes extreme drinkability, due to its low alcohol and the
bursting balck and red berries. Slarina a rare grape, and you can
find some producers in the Monferrato area that used it to give
structure to their Barbera. And, it is a grippy thing! In Principiano’s
hands it becomes more spunky and fun than mouth dry-tannins,
as most versions tend to do. Ferdinando told us that it is extremely
resistant to disease in the vineyard, and this was a reason he
planted it.

GROWING AREA: Serravalle Langa (Alta Langa)
FARMING: No synthetic chemical herbicides, fungicides, fertilizers

or pesticides. Copper and sulphur treatments used sparingly.
VINEYARD: 0.4 Ha ALTITUDE: 500 m /1640 ft

SOILS: Sand, limestone and clay VARIETIES: 100% Slarina
VINE AGE: 5 years old VINE TRAINING: Guyot

HARVEST DATE: End of September LANGHE
YEASTS: Spontaneous fermentation with ambient yeast T diorame e
FERMENTATION & ELEVAGE: Spontaneous fermentatiorj for 15-20
days without temperature control, in stainless steel vats. Elevage for
10 months in stainless steel and then in bottle

SULPHUR: 30 mg/L added at bottling

ALCOHOL: 11.5% ANNUAL PRODUCTION: 140 cases
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