
Fontanafredda

Barolo di Serralunga d'Alba 2022

SIZE 75cl
VINTAGE 2022
ABV 14.5%
GRAPE VARIETIES Nebbiolo (100%)
CLOSURE Natural Cork
SKU CODE N0186122
EXPRESSION Red, Richly Textured and 

Full-Bodied
COUNTRY Italy
REGION Piemonte
ALLERGENS Sulphur
SUITABLE FOR Vegans, Vegetarians
CLOSURE Natural Cork
PH 3.52
TOTAL ACIDITY 5.67g/l Tartaric
RESIDUAL SUGAR 0.6g/l
SKU N0186122

RED STILL WINE ITALY PIEMONTE ORGANIC SUITABLE 
FOR VEGANS

TASTING NOTE

Elegant yet structured, with aromas of dried 
rose petals, red cherries and wild berries, 
layered with sweet spice, liquorice and 
woodland notes. The palate is full-bodied and 
velvety, balanced by fresh acidity and firm, 
refined tannins, leading to a long, vibrant finish 
with a distinctive balsamic lift.

VITICULTURE

100% Nebbiolo from south- and south-west-
facing vineyards in Serralunga d’Alba, at 300–
400m altitude. Limestone-rich grey marl 
interspersed with sand contributes structure, 
freshness and complexity.

VINIFICATION

Traditionally fermented in stainless steel at 
controlled temperatures, with around 15 days 
of maceration on the skins to extract colour, 
tannins and flavour. The wine matures in oak 
barrels, followed by further ageing to develop 
complexity and harmony.

FOOD MATCHING

Ideal with big red meat dishes and medium 
mature cheeses, try a wild boar and mushroom 
risotto for example.


