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ROSSO PUGLIA I.G.P.

PRODUZIONE

Area di produzione: Valle d'ltria
Tipo di terreno: Calca stc
Altitudine: 450mt sul livello del mare.
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PRODUCTION

Production area: Itria V.

Soil: Calcareous mixed with red clay.
Altitude: 450mt above the sea leve
GRAPE VARIETY

100% Primitivo

Vinification: A
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TASTING NOTES
Colour: Intense ruby red, deep with slight garnet nuances.

Bouquet: [ sis, blackberry with spicy notes and fresh officinal
herbs. Grilled notes with nuances of cocoa berry and blond tobe
Taste: Volume with consisting tannin

rk fruits, currant,

ents of great harmony among acidity,

tructure and length. Fruity,

and long lastin
Food pairings: Savory an t
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Best served at: 18°-20° C.
Alcohol: 18% vol.
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