Flaio

Primitivo

Indicazione Geografica Tipica

TYPE

PRODUCTION AREA
GRAPES

ALCOHOL

COLOUR

AROMA

TASTE

TO BE PAIRED WITH

SERVING TEMPERATURE

Red wine

Salento area, region of Apulia
Primitivo 100%

13.5%

Ruby red tending towards violet.

Elegant, intense with notes of strawberries and berries

Well structured, warm and intense with an aftertaste
reminiscent of berries.

This is a wine to be served throughout the entire meal and
enhances roasts, sharp, full-fat cheeses, hearty dishes,
tomato sauces, and all hearty and  savoury foods.

18-20 °C.

PRODUCTION Strictly hand-picked in the second
half of September Vinification: Fermentation of
the must with long maceration at controlled
temperature. Six to twelve months after the
harvest, it is bottled and then bottleaged for at
least another two months.

PRIMITIVO
SALENTO
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