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PRIMITIVO APPASSIMENTO PUGLIA I.G.P.

PRODUZIONE
Area di produzione: V
Tipo di terreno: Calc

Altitudine: 450mt su \wH< de \ nare.
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PRODUCTION
Production area: Itria
Soil: Calcareous mixe
Altitude: 450mt above

GRAPE VARIETY

Primitivo 100%
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completed with bottle aging for 6 months.

PRIMITIV TASTING NOTES
APPASSIMI (

Colour: Bright,

Bouquet: With hint

;/",/"/’/«///// Taste: Full- , warm and slig \L\, sweet.

INDICAZIONE GEGGRAFICA PROTETTA Food pairings: Wine for meditation or t
GIROLAMO to be drunk cold alone or
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