
TASTING

PRIMISSIMO

Salento Negroamaro

GENERAL INFORMATION

Vintage: 2021

Grape variety: Negroamaro 100%

Certification: Organic Agriculture

TASTING TIPS

Color: cherry red with bright purple
highlights

Nose: complex, combining aromas of
cherry and fig with scents of sweet
spices, vanilla and cloves. 

Palate: a silky entry, great finesse
supported by spices, a savory finish

This wine pairs perfectly with Mediterranean
cuisine, grilled meats, mature cheeses and dishes
in sauce.

Serve between 14 - 16°

Harvest: Manual

2021 Cuvée 

Appellation: IGP Salento (Puglia, Italy)

Vinification and aging: 6 months in new
French oak barrels.

Soil: Clay-limestone

Alcohol volume: 12%


