
Origin of the vineyards
Apulia. 

Grape variety
Primitivo for at least 85% as from production specification 
rules.

Vine training system
Spurred cordon and guyot. 

Soil
Medium-texture red earth rich in organic substances.

Winemaking and maturation
Processing of the grapes with soft pressing, maceration 
and fermentation in tanks/silos at controlled temperature. 
Refinement and maturation in steel. It can undergo passages 
in wood of various kinds.
	
Sensory analysis
Deep ruby red, bright and very consistent. Intense and 
ethereal on the nose with sensations of small red and black 
berries, red flowers, aromatic herbs, humus, spicysensations 
of star anise and black pepper, all framed by balsamic 
notes. Intensely fruity on the palate, powerful for aromatic 
progression with great persistence.

Alcohol
16,50% - 17,50%.

Serving temperature
16/18° C.

Food matches
BBQ, stews, game in general, aged cheeses, or by itself, like a 
meditation wine.

Awards
2021	 › Gold Medal Berliner Wine Trophy
	 › 98 points Luca Maroni
2020	 › Gold Medal Berliner Wine Trophy
	 › Gold Medal Mundus Vini
	 › Gold Medal Asia Wine Trophy
	 › 98 points Luca Maroni
2019	 › Gold Medal Berliner Wine Trophy
	 › Gold Medal Asia Wine Trophy
	 › Gold Medal Mundus Vini
	 › 98 points Luca Maroniwww.mascadeltacco.com
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