BAROLO LAZZARITO FONTANAFREDDA
BAPOJIO JIALHUAPVTO ®OHTAHADPE/I/IA

Buino xpachoe cyxoe
AnnesntacsoH: Barolo DOCG
Copt Bunorpaga: 100% Heb60mos1o
ConeprkaHne aakoross: 13,5%

17 wrons 1858 roma momecTbe 1romiampio B 138,82 rekTap ObLIO
3aperucTpuUpoOBaHO KaK YacTHasl pe3uaeHIus Burropmuo Dmanyaie 1,
nepsBoro Koposis Vtanum. 3mech oH JTI00MIT 3aHMMATBCS OXOTOM, 371eCh
Xe B 1867 romy BbUIO BHepBble IpousBeaeHO baposio - BuHO Koposen,
¢ BuHorpangHukoB CeppasnyHra a'Anbsba. Yxe B 1890 romy baposno
doHTaHadpes1a IOCTABIIseTCs. B pa3/IMUYeHHBIV CTPaHbl U MMeeT Psf,
MeXIyHapoOHbII Harpajg. Ha mnpoTskeHunm Oosiee uem TosyTOpa
BEKOB XO3SVICTBO IIPOIIUIO Yepe3 MepuoOabl pacliBeTa M Kpwu3uca, U B
2008 ropy suHOAenbHs Obula HpuobpereHa Ockapom dapuHeTTUN
(ocHOBaTesleM 3HOTacTpOHOMMUecKoro Ipoekta «Eataly»), wuro
ITOBJIEKJIO 3a COOOVI Ka4eCTBEeHHBIN PBIBOK B Pa3sBUTUN KOMIIaHUMN.

Fontanafredda - omme wn3 kxpymnHemmmx 3emsieBjiajiesIblleB B 30He
baposio (85 ra), m 3TO KpyIHeree XO3SICTBO, YbM BUHOI'PATHUKU
JIeXXaT IIeJIbHBIM IIacToM. B HacTosee BpeMs BuHa dPoHTaHadpenga
mpencrasiieHel Bo BceM Mupe. Kaxmag pecaras Oyrteuika baporio,
mpopaBaeMasi B Mupe, siBiisieTcs baposio or @oHTaHadpenia.

Teppyap:

Buno Barolo «Lazzarito» - BMHO, KOTOpOe IPOWM3BOAWUTCS M3 JIYUIllero
BUHOIpaZla C OJHOTO HeOOJIBIIIOTO IIPEeCTVDKHOIO — BMHOI'PaJIHMKA
"aumapuro" B kommyHe CeppasiyHra nO'Aibpba. DTOT BUHOIPaIHIUIK,
3aHVMMAIOIINII TUIOIAb Bcero 1,7 ra, pacIiosiodkeH B I0T0-3allaJIHOV YacTu
KpacuBom HOJIMHBL. [louBbl BMHOTIpaJHMKA COCTOAT M3 WM3BECTHIKA U
[JIVHBL, CPeJHMI BO3pacT J103 — 39 JieT.

Bunndnkanmsa v Beigep>kKa BUHa:

Pyunom cOop ¢ THIATeSIBHBIVI KOHTpOJIeM KadecTBa  SATOJI.
AnkoronbHasg depmenTaumnss 12-15 gHem B cTaJIbHBIX 4YaHax HIpu
KOHTPOJIMPYEeMOVI TeMIlepaType, IIOCjle Uero BMHO HacTauBaeTCs Ha
ocazke mocienyomue 25 -30 gHeVI ¢ peryJIsipHBIM IepeMellBaHeM
«mIanku. Beigepxka: 1 rog B MasteHbKMx Ooukax m3 myOa Asbe (50%
HOBBIE), 3aTeM ellle Tof B Oospimx O0oukax oovemom 2000 m 3000 i1.
HononHuTeIbHAS BBIJIEPKKaA B Oy ThIJIKaxX He MeHee 12 mecsIieB.

OueHKM M peITHUHIN:
Wine Spectator - 87 6as1oB;

OpraHosienTN4decKne xapaKTepyMCTUKM: Cellar Tracker - 90 Gasios.

IBeT: [ 71y00KMII rpaHATOBBIN.

Apomat: llHTeHCUBHBIe HOTBHI 4epelllHM, Tabaka, CYIIIeHBIX I'PMUOOB, cIleIuil (MyCKaTHBIN
opex u 1epely), basb3amMmyecKyie HOTHI.

Bkyc: 3pesble  clagkoBaTble  TaHMHBL M OCBeXalolllasi  KMCJIOTHOCTb,  Ooraroe
PO OJDKUTEIbHOE II0CTIeBKYyCe.

raCTPOHOMI/I‘IeCKI/Ie PEeKOMeHaanmm:

IIpekpacHO c OiromaMu M3 KpacHOro Msica, OjrogaMu M3 OUYM M MSATKUMM, HOJIYTBepPAbIMU
ceipbl. Temneparypa nopgaumn: 17-18°C.
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