
                               
 

Red Wine of the Month
Blend: 100% Barbera 

Grower/Vineyard:  Clarksburg, CA 
 

Winemaker’s Tasting Notes 
Color: deep ruby   

Aroma: dark cherries, plums, vanilla, raisins, violets, 
anise, nutmeg 

Palate: tart cherry, raspberry, dried plums, vanilla, 
cedar, herbs  

Body: medium 
Finish: juicy, vibrant acidity, smooth  

Foods: pizza, pastas, mushroom risotto, roasted 
chicken, fresh herbs, Italian sandwiches 

Cheeses: Parmigiano-Reggiano, Pecorino-Romano, and 
Taleggio, aged Gouda, Gorgonzola, and Fontina 

  
Brix: 22.5° 

Aging: American oak, 24 mo.  
Aging Potential: 2-3 years 
Serving Temperature: 65° 

Alcohol: 13.0% 
Residual Sugar: 0.5% 

Ph: 3.56 
Total Acidity: 5.90 g/L 

Cases bottled: 984 half cases 
 

Release Details: 
April 1, 2026 

April Club Price: $21.50 
May 1, 2026: $27.00 

Wine Club Members Are Charged: $23.60 
 

Follow us on Instagram @lynfredwinery  

Grape to Know 
Barbera may be one of Italy’s most planted grapes, but there 
is nothing ordinary about what it brings to your glass. Our 
Barbera 2022 is a lively expression of this classic varietal, 

bursting with bright raspberry and tart cherry, layered with a 
gentle kiss of vanilla from its time in oak. Naturally low in 

tannins and high in acidity, it keeps each sip fresh and 
vibrant. 

 
Sourced from the sun-drenched vineyards of Clarksburg in 
California’s Sacramento River Delta, this vintage spent 24 
months aging in American oak, adding warmth and depth 

without stealing the spotlight from the fruit. 
 

This is the kind of wine that cozy nights were invented for. 
Think bubbling pizza, hearty pastas, mushroom risotto, or a 
beautifully roasted chicken with fresh herbs. It plays just as 
nicely with an Italian sandwich as it does with a well-curated 

cheese board, especially alongside Parmigiano-Reggiano, 
Pecorino Romano, Taleggio, aged Gouda, Gorgonzola, or 

Fontina. 
 

In short, Barbera 2022 is your invitation to slow down, pour 
generously, and let dinner linger a little longer. 

Gourmet Product Special 

Lynfred Club Members receive 20% off the selected 
Lynfred goodies from our gourmet shop this month: 

 
All Lynfred Labeled Food Products! 

 

Breads of the Month 
Savory:  Pretzel Bread 

Sweet: Sweet Tea 



Italian Pressed Picnic Sandwich 
 

 
Recipe by Lynfred Brand Ambassador, Laura Lorenz 
 
Ingredients 
(marinated onions) 
½ large red onion, thinly sliced 
3 tbsp red wine vinegar 
¼ cup extra virgin olive oil 
¼ tsp dried oregano 
¼ tsp red pepper flakes 
½ tsp kosher salt 

⅛ tsp dill seed (optional but recommended) 
 
(sun-dried tomato aioli) 
¾ cup high-quality mayonnaise 
¼ tsp red wine vinegar 
2 ½ tbsp sun-dried tomatoes in oil, finely chopped 
¼ tsp dried oregano 
½ tbsp oil from the tomatoes 
 
(sandwich) 
1 ciabatta loaf 
1 jar whole roasted red peppers, torn into large pieces 
2 Roma tomatoes, thinly sliced 
5–6 large fresh basil leaves 
Sliced provolone cheese 
1 ball of fresh mozzarella, sliced 
Meats of choice (mortadella, Italian salami, and Tuscan 
herb-seasoned turkey breast work well) 
Arugula 
Salt, pepper, and dried oregano 
 
Directions 
To prepare the onions, whisk all ingredients together and 
pour over the thinly sliced onions in a shallow dish. Ensure 
the onions are fully submerged. Cover and refrigerate for 
24–48 hours before assembling the sandwich. 
 

To prepare the aioli, whisk all ingredients together until well 
combined and set aside. This sandwich is best made at least 
4 hours in advance. Keep very moist ingredients at least one 
layer away from the bread to prevent sogginess. Pat the 
roasted red peppers dry with a paper towel. Lightly pat the 
tomatoes dry as well, then season them with salt, pepper, 
and dried oregano. Build the sandwich so each layer is 
evenly distributed, allowing a slight overhang at the edges to 
ensure every bite includes all components. Below are the 
layers in order. 
 
Slice the ciabatta loaf in half lengthwise, then spread the 
aioli evenly on the inside of both halves. On the bottom half, 
layer the ingredients as follows: 
 
Provolone 
Turkey 
Salami 
Tomatoes 
Torn basil leaves 
Mortadella 
Marinated onions, drained 
Mozzarella 
Roasted red peppers 
Arugula 
Top with the remaining ciabatta half. 
Wrap tightly in plastic wrap and refrigerate. Lightly weigh the 
sandwich down with a plate and a few cans. When ready to 
serve, slice and enjoy. 
 
Tips 
*This sandwich is also excellent on focaccia. Reduce the 
refrigeration time to about one hour to prevent the bread 
from becoming too soft, as focaccia is less dense than 
ciabatta. 
*Additional ingredients that pair well include pesto, sliced 
olives, or a variety of Italian cured meats. 
 
 

 


