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Primitivo di Manduria
DOC Rosso

Heat and elegance define ‘Torrevento’s
Primitivo di Manduria.
All of Puglia’s sun captured in every glass.

TASTING NOTES

The colour is an intense ruby red, which acquires orange reflections with
age. The bouquet is intense, full and fragrant, with a balanced and complex
aroma characterised by notes of vanilla, ripe black fruits and roasted nuts.
The taste on the palate is harmonious and full-bodied, with flavours of
vanilla and ripe fruit supported by soft tannins.

GRAPE VARIETIES
Primitivo

VVINEYARDS
Puglia — in the Primitivo di Mlanduria DOC appellation

ALTITUDE
50 m.a.s.l.

SOIL & VINE TRAINING
Clayey, medium textured - Puglian Alberello (bush training)

VVINES/HA & GRAPE YIELD KG/HA
6,000 - 7000

HARVEST PERIOD
Middle ten days of September

WINEMAKING & AGING

Fermentation with maceration
10 months in steel — 6 months in barriques

ALCOHOL CONTENT

14.0% vol.

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393012655 8015393012662 06 x 750ml
PALLETIZATION

EURO EPAL 120 x 80cm | 5 layers of 21 boxes of 6 bott. = 630 bott./pallet



