
Primitivo Di Manduria DOC

Production Area: 
In the heart of Salento. 

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

Colour: 
Deep ruby red with garnet glints,  
fading with ageing.

Bouquet: 
Sumptuous bouquet of red fruits 
evolving into spicy and cocoa notes.

Taste: 
Velvety and gratifying, it surprises you  
for its long-lasting mildness. 

Service: 
At room temperature opening the bottle 
at least 1 hour before serving. It can be 
cellared for some years. 

Food Suggestions: 
Ideal with tasty and spicy dishes, 
seasoned cheese and Mediterranean 
dishes. 


