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PRIMITIVO DI MANDURIA
DENOMINAZIONE DI ORIGINE PROTETTA
ROSSO

ORIGIN OF THE VINEYARDS
Area of the Doc Manduria (Apulia).

GRAPE VARIETY

Primitivo and other grape varieties in the percentages
allowed by regulations.

VINE TRAINING SYSTEM

Traditional Apulian bush vines.

So1L

Red land rich in organic substances.

WINEMAKING AND MATURATION

Harvest and timely processing of the grapes with a low-
frequency destemmer, designed to preserve the integrity
of the berries. Maceration and fermentation in steel at
controlled temperature, then maturation and refinement on
the lees. It can undergo a passage in wood.

SENSORY ANALYSIS

Deep intense ruby red, smells of blackberries and strawberry
jam, rosemary, violet and humus. Smooth in the mouth,
complex, full-bodied and very persistent.

ALCOHOL
14%.

SERVING TEMPERATURE
16/18° C.

FOooD MATCHES

First courses with meat sauce and mushrooms, polenta,
grilled meat, and medium aged cheeses.

AWARDS

2022 » Silver Medal Berliner Wine Trophy
» 97 points Luca Maroni

2021 > Gold Medal Berliner Wine Trophy
» Gold Medal Asia Wine Trophy
» 97 points Luca Maroni

2020 > Gold Medal Berliner Wine Trophy
» 97 points Luca Maroni

2019 > Gold Medal Berliner Wine Trophy
» Silver Medal Mundus Vini
» 97 points Luca Maroni

2018 » Gold Medal Mundus Vini
» 97 points Luca Maroni

2017 » Silver Medal Mundus Vini
» Silver Medal Berliner Wine Trophy
» Gold Medal Asia Wine Trophy
» 97 points Luca Maroni

2016 » 97 points Luca Maroni
» Gold Medal Mundus Vini



