
Primitivo
Salento IGT

Grape variety: Primitivo
Production area: Salento, Apulia Region
Alcohol: 13,5% vol
Soil: clay-loam, medium limestone
Harvest: end of August – beginning of
September.
Aging: big Slavonian oak and stainless steel
tanks.
Tasting notes: a deep purple color with
intense violet highlights, this Primitivo exudes
intense aromas of cherry, plum, and black
cherry. On the palate, it is soft and intriguing,
with typical notes of sweet spice and jam.
Fresh and well balanced with excellent
persistence.
Food pairing: ideal with grilled meats, roasts,
and mature cheeses. Delicious with savory
risottos and rich first courses.
Service temperature: 18 °C
Aging potential: 5 years after vintage


