
Primitivo IGT Puglia

Production Area: 
The Salento area located in Puglia, 
South-West Italy.

Grapes: 
Made from famous typical grapes 
from the area. Primitivo is also known 
internationally as Zinfandel.

Colour: 
Deep ruby red with violet reflections.

Bouquet: 
Intense sweet aromas and sensations 
from this sunny region.

Taste: 
Harmonious, full and velvety.

Service: 
At room temperature, opening the bottle
at least 1 hour before serving.

Food Suggestions: 
Ideal with highly flavoured or spicy food, 
seasoned cheeses and Mediterranean 
dishes.



Nero Di Troia IGT Puglia 

Production Area: 
The North-East part of Puglia 
in the area of San Severo.

Grapes: 
100% of Uva di Troia grapes.

Colour: 
Deep red with glints of luminous violet.

Bouquet: 
A concentration of blueberries 
and mature cherries.

Taste: 
Fresh lasting notes of red fruits make 
this wine elegant and harmonious. 

Service: 
At room temperature.

Food Suggestions: 
Ideal with any kind of pasta and typical 
dishes from our Mediterranean cuisine.



Production Area: 
The Salento area located in Puglia, 
the South-West part of Italy.

Grapes: 
Made from two typical grapes from 
the area: Primitivo and Negroamaro. 

Colour: 
Intense ruby red.

Bouquet: 
Vibrant aromas and sensations 
from this sunny region.

Taste: 
Full and velvety.

Service: 
At room temperature, opening 
the bottle 1 hour before serving.

Food Suggestions: 
Ideal with flavoursome dishes.

Negroamaro IGT Salento



Primitivo Di Manduria DOC

Production Area: 
South of Puglia, made from a famous grape 
from the region. Primitivo is internationally 
known as Zinfandel. 

Grapes: 
Made from 100% Primitivo grapes. 
Wines are 30/50 years old and are
planted with a concentration 
of 5000/6000 plant per hectare.

Colour: 
Deep ruby red with violet reflections.

Bouquet: 
Intense aromas and sensations 
from this sunny region.

Taste: 
Harmonious, full and velvety. 

Service: 
At room temperature opening the bottle 
at least 1 hour before serving. Also lends 
well to aging. 

Food Suggestions: 
Ideal with flavoured or spicy dishes, 
seasonal cheeses and Mediterranean 
dishes. 



Rosato IGT Salento

Production Area: 
The Salento area in Puglia,  
South-West Italy.

Grapes: 
Negroamaro.

Colour: 
Bright pink with hints of coral.

Bouquet: 
Rich and lively.

Taste: 
Fruity and full of flavour.

Service: 
Always well chilled.

Food Suggestions: 
Perfect with delicate flavours 
or fish dishes.


