
PRIMITIVO
PUGLIA

INDICAZIONE GEOGRAFICA PROTETTA
ROSSO

Origin of the vineyards
Apulia – (Marugio – Lizzano – Salice Salentino) 

Grape variety
Primitivo for at least 85%.

Vine training system
Double guyot

Soil
Medium-texured red soil.

Winemaking and maturation
Harvest of the grapes at phenolic ripeness reached, red 
vinification with fermentation on the skins at a controlled 
temperature. Maturation and refinement in stainless steel, 
with a short passage in wood.
	
Sensory analysis
Dark ruby, bright and with an excellent consistency. On the 
nose sensations of ripe red and black fruit, mediterranean 
herbs, sweet spices and floral touches. In the mouth is soft, 
fruity, fresh and long in persistence.

Alcohol
14%.

Serving temperature
16/18° C.

Food matches
Medium-spicy food in general, grilled meats and BBQ, stews 
and medium-aged cheeses.


