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Grape: Primitivo is the most famous red grape variety from Puglia. Under the name of Zinfaldel it
is grown in the United States of Amarica, especially in California, where it is one of the most wide-
spread and appreciated red grape varieties. The name "primitivo" comes from the characteristic
early ripening of the vine, compared to the other varieties. Among the main characteristics of
Primitivo, first of all, it should be mentioned the large quantity of sugar contained in the berries
which consequently will be able to produce wines with a high alcoholic strength, a combined pecu-
liarity to a significant content of anthocyanins in the skins, substances that give color.

Tasting: Deep intense ruby red. Wide nuances of ripe fruit such as raspberry, black currant and
aromas of plum and cherry inteweaving with intriguing spicy notes of chocolate, coconut and
coffee. The palate is rich and very concentrated with spicy and fruity notes, enhanced by a consist-
ent presence of sweet tannins. Elegant and expressive, embellished with a gentle savory quirk.
Smooth, dynamic, reactive aftertaste that reveals an intense and hedonistic finish. Ideally paired
with red meats, grilled or with spiced sauces, braised meats and stews. First courses with meat
sauces, aged cheese. Structure and roundness also make them an appreciable meditation wines.

Winemaker’s notes: Fermented in steel in order to combine past and present. Fermentation
takes place with a natural method, thanks to indigenous yeasts; maceration lasts from 3 to 5
weeks, depending on the vintage. The wine ages in clay amphora and then into 2.25 hectoliters oak
barriques.
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