
LANGHE FREISA DOC
Product name: LANGHE FREISA DOC 

Grape variety: 100% FREISA

Growing location: Langhe

Vineyard position: east/north-east

Soil: calcareous and clayey marl

Wine training system: Archetto variation of Guyot system

Planting density: 4000 plants/ha

Grape harvest: September 20th  - October 5th

Alcohol content: 13.50%

Serving temperature: 18 °C

Technical profile
Natural fermentation (without the addition of selected yeasts) is carried out for 
12 days at low temperatures, 24/28°C, followed by a soft pressing and ageing in 
stainless steel tanks for 4 months at a temperature of 18°C. The wine is then bottled 
and refines one months before release.
This traditional process allows the maintenance of the freshness and animal notes 
of an easy-to-drink, fragrant  and elegant wine.

Perfect pairing
We think it is wrong to recommend a “perfect” food - wine pairing, because 
everyone have their personal ideas and tastes. However we can suggest with whom 
it is perfect to drink this wine. With everybody!

The Freisa is the oldest piedmonts’ grape variety and we would like to 

talk about it. This ancient grape variety dates back to sixteenth century 

as affirms a document of the Pancaglieri custom, near Chieri, where farm 

carts full of “fresearum” were registered. The “fresearum” was one of 

the most precious grape variety of the area. However the first assured 

description of this grape is dated 1799 that was written by the famous 

apelographer Count Giuseppe Nuvolone, who described Freisa as one of 

the best red grape variety in the Turin area. It seems that its name derived 

by the French term fraise (strawberry), whose fragrance can be perceived 

in the wine.

Recently it has been found out that Freisa is a wine with clear-cut and 

fresh notes, great characteristics as uniqueness, tannicity and some scent 

of animal. Freisa, from the genetic point of view, is strictly related to 

Nebbiolo (probably the mother of Nebbiolo as the professor Schneider of 

Turin University has specified few years ago). Borgogno belives in it and 

it doesn’t want to abandon the production of this great wine.
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