
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Residual Sugar: 6.5 g/l 
Total Acidity: 6.4 g/l 
pH: 3.78 

ABV: 13.5% 
Closure: Cork 
Suitable for vegetarians and 
vegans  

Variety:  Primitivo 100% 
 
Vintage:  2015 
 
Region:  Puglia, Italy 
 
Vineyard and Viticulture: 
The grapes come from one South facing site at an altitude of 60m 
above sea level. The  vines average 10-15 years old and they are 
planted on chalk/clay & limestone soils. Around 4200 vines are 
planted per hectare, conventional viticulture produces yields 
averaging 60hl/ha. Harvest was by hand in the coolest part of the day 
mid to late August. 
 
Vinification: 
The grapes were pre-macerated for 2 days at 8-10°C. Fermentation 
was initiated using cultured yeast in stainless steel tanks and lasted 
10 days at 18 to 22°C. A post maceration took place lasting 5 days at 
24°C. After fermentation malolactic fermentation took place and the 
wine was matured in the tanks for 2 years, for 2 months of the 
maturation the wine remained on its lees. The wine was fined, filtered 
and it was matured for 6 months in bottle prior to release. 
 
Tasting Notes:  
Intense ruby red, a powerful full bodied wine showing huge depth of 
dark fruits, baked plums, blackberries and raisins with coffee and 
chocolate notes on the velvety rewarding finish. 
 
Serving Suggestion: 
Great with roasted red meats and hearty pasta dishes, also pairs well 
with oven baked fish with tomato and aubergine and strong cheeses. 

Critera Primitivo Salento IGT 

Schola Sarmenti's purpose is to preserve the wine heritage from 
ancient generations of Salentine Terroir: authentic vineyards 
skilfully protected for over 80 years. An important choice that 
Schola Sarmenti made was to preserve an old Apulian training 
system called Alberello (bush trained), it needs strong and clever 
hands to give high quality and prestigious wines. Schola Sarmenti 
works with passion and patience to grow their vineyards in a natural 
way without using any chemical fertilizers or weed killers, 
respecting the natural cycle of the plants as well as all life of the 
land and soil, which they lovingly feed with organic fertilizers only. 
All their vineyards are grown with organic methods; they are 
surrounded by hedges and trees, just a small step away from the 
sea, in a healthy, natural environment. The wines convey a unique 
experience of  fragrances, taste and emotions. 


