Barolo 2022

DOCG

Made from grapes cultivated in Monforte d’Alba, this Barolo has a
wonderful elegance to its bouquet, good strength, and excellent
alcohol.

Appellation: Barolo DOCG
Variety: Nebbiolo
Vineyard of production: Monforte d’Alba

Average age of vineyards: 39 years

Winemaking: Crushing-destemming followed by 24-hour
maceration in contact with skins. Spontaneous, 16-day alcoholic
fermentation in stainless steel tanks at a controlled temperature,
max 28-30° C (82-86° F), using indigenous yeasts and in contact
with its skins; daily pumpovers. Followed by dry racking and
decantation with transfer to barrels.

Malolactic fermentation: Undergoes malolactic fermentation in
the barrels, completely spontaneous.

Aging: In barrels of 25 hectoliters for 26 months. Assemblage and
bottling without filtering is done in December 2025. Rests in the
bottle at a constant temperature of 14° C (52° F) for two months
before release.

First year of production: 2010
Bottles produced in 2022: 31,500

Tasting notes: The 2022 vintage was defined by an exceptionally
warm and dry growing season. This resulted in wines with
remarkable concentration and immediate approachability. Despite
the heat, the Barolo 2022 maintains surprising elegance, offering
riper fruit profiles and velvety tannins that make it enjoyable even
in its youth, while still possessing excellent cellaring potential. It
displays an elegant, luminous garnet color. The nose is dominated
by notes of wilted rose, morello cherry, and licorice, enriched by
subtle balsamic nuances. On the palate, it reveals a powerful yet
balanced structure, featuring the dense, silky tannins
characteristic of a warm vintage. A vibrant acidity supports a
dynamic mouthfeel, leading to a very long, savory finish.

Alcohol: 15.63% ABV
Total acidity: 5.54 g/1
Dry extract: 28.20 g/1
pH level: 3.41
Polyphenols: 2366
Anthocyanins: 518

Azienda Agricola Abbona di Abbona Marziano &
C. Borgata San Luigi, 40 - 12063 Dogliani (CN)
t. +39 0173 721317 | f. +39 0173 70999 | abbona@abbona.com
abbona.com

BAROLO

PEMIANATAING Of (RGINE CONTROLLATA E GARAXTITN

MGTTICLLATY ALLYRIGENE D - ESTATE BOTILEDSY i
ATENTAAGRECOLA ;
ABBONA
DOGLLAN] - FTALIA
HED WINE - PRODUCT OF [TALY
= PROCOTTE N IEALIA
DO eromi, - e wosme 3%




