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PIETRASALATA

PUGLIA
INDICAZIONE GEOGRAFICA TIPICA
PRIMITIVO

Grape varieties & productionarea:

100% Primitivo cultivated in vineyards with native alberello-trained vines in
Manduria, Puglia, on fertile limestone-clay soils with deep layers of red soil. A
Mediterranean climate and temperature excursions contribute to the completion
ofthe "terroir”.

Tasting notes:

Ruby-red in color with purplish highlights. The nose offers up fine and delicate hints
of small red fruits, accompanied by overtones of plum and black cherry. On the
palate, itis soft and enveloping, typical of the grape variety yet well-balanced with
an acidic component. An intriguing and complete wine with a persistent and rich
finish.

Harvest & productiontechnique:

The grapes are hand-picked in crates in the last week of August, when fully ripe.
Destemming is followed by fermentation and maceration at a controlled
temperature for two weeks. Extraction is carried out via pumping over, racking, soft
pressing and the separation of the lees. After malolactic fermentation and natural
clarification, the wine is transferred to steel vats and successively bottled to

completerefinement.
Food pairings:

A versatile wine. Ideal with elaborate pasta and rice dishes, white and red meat.

Excellent also with medium-mature cheeses.

Serving temperature:

Serve at18°/20°C.
PRODUCT
CODE FULL PRODUCT NAME ALC./VOL% BOT. SIZE |BOTTLE HEIGHT (| BOT. DIAMETERm| WEIGHT«) | BAR CODE
1011AFBO1 PIETRASALATA PUGLIA PRIMITIVO IGT 14° 75 ¢l 28,5 7,5 1,33 8051166520613
CARTON (BOTTLE LAY DOWN VERSION) PALLET 80X120
N. OF BOTTLES BAR CODE CASE SIZE (HXLxP) cm | WEIGHT ) CONFIGURATION HEIGHT ()
6 8051166520781 17X25X31 9 LAYERS OF 11 CASES 165
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