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&ODVVLoFDWLRQ Primitivo di Manduria DOC

*UDSH�YDULHW\ Primitivo di Manduria 100%

3URGXFWLRQ�DUHD Manduria / Sava

<HDU�RI�SODQWLQJ 1918

3URGXFWLRQ 22 quintals of grapes per hectare

6RLO Red soil on a rock carparean base

+DUYHVWLQJ�SHULRG End of August / Early September

+DUYHVWLQJ�PHWKRG By hand in boxes of 15 kg

:LQHPDNLQJ�SURFHVV Maceration in open steel tanks of 15 quintals

$OFRKROLF�IHUPHQWDWLRQ In open steel refrigerated tanks 
at 14° / 18° for 14 / 16 days

5HoQLQJ 12 / 14 months in barriques + 
12 months in steel tanks + 12 months in bottles

3URRI 15 %

&RORU Strong ruby red with a purple tint

%RXTXHW Deep and delicate red fruit, cherry and currants, 
with hints of spice and pepper

7DVWH Powerful with vigorous and decisive tannins, 
however always elegant and never aggressive 
on the palate, intriguing end of coffee and licorice

)RRG�SDLULQJV Wild game or boar stew, shoulder of smocked 
SRUN��EOXHoQ�WXQD�JULGGOH��UROOV�RI�VZRUGoVK�
messinese style, fossa cheese

7HFKQLFDO�YDOXHV Free SO2 
Total SO2 
Residual sugar 

25
90
4,5

 mg / L
 mg / L
 g / L
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