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PRIMITIVO DI MANDURIA D.O.P.

PRODUZIONE
Area di produzione: A
Tipo di terreno: Terra ro
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NOTE DEGUSTATIVE
Colore: Rosso int
Profumo: Pien
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Temperatura di servi
Grado alcolico: 14,

PRODUCTION
Production area: Manduria DO
Soil: Red clay.

GRAPE VARIETY
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TASTING NOTES

Colour: [

PRIMITIVO DI MANDURIA
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Best served at
Alcohol: 14,5%
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PRIMITIVO
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Monte dei Cocci
Primitivo di Manduria
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