
PRIMITIVO

Primitivo Puglia IGT
Still wine
Primitivo
2017
Puglia

Denomination:
Type:
Grapes:
First year of production:
Area:

Soil type:
Altimetry and exposure:
Vineyards age:
Plantation system:
Harvest:

Clay and calcareous, silty
200 m a.s.l. 
10 - 20 years
Cordon spur
Machine picking

THE VINEYARD

Red wine making
13.5 %
6 g/l

Vinification:
Alcohol by Vol:
Sugar:

THE CELLAR

Dark ruby red with purple reflections
Warm and enveloping with cherry and wild berries scents, 
spicy with cocoa shades
Harmonious and round, velvety

Colour:
Olfaction:

Texture:

THE TASTING

16 - 18 °C / 60,8 - 64,4 °F
It goes perfectly with savory starters, stewed wild game and 
red meat 
24 months

Service temperature:
Food pairing:

Best consumed within:

THE SERVICE

ITALY PUGLIA
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