
 

 

 

Principiano Ferdinando Barolo ‘Serralunga’ 
(Barolo DOCG) 
Nebbiolo 

 
 

The Barolo Serralunga comes from a 3.5 hectare 
area of 22 years old vines, in the valley of Boscareto 
in the Serralunga d’Alba of Barolo. Hand selected 
fruit, natural fermentation with no added sulfur, and 
24 months in large Slavonic oak casks (20 & 40 HL); 
the wine is then bottled and rests for 1 year before 
release.  A gorgeous earthy aroma rises from the 
glass, and is echoed on the palate with mushrooms, 
forest floor, pine resin, black cherry, wild strawberry, 
mint, and orange zest.  A wine with such lovely 
balance, high acidity and gripping yet soft tannins, it 
is built to age for years to come, or be able to 
enjoy now with some decanting.     
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