
CONSTITUTION OF THE LAND
Medium-textured clayey-limestone soil

GRAPE VARIETY  | Primitivo

VINIFICATION 
Skin maceration for two weeks followed by aging for at least six months.

CHARACTERISTICS
delicate with notes of violet and gooseberry and pleasant hints of spices

SERVING SUGGESTION
wild games, roasts and cheeses

SERVING TEMPERATURE | 16-18°

ALCOHOL | 13,5%

CONTENT  | 0,75 l

PALLET

0.75L bottle: Net weight 410 / Gross weight 1.2kg 
Packaging: 5 layers - 19 cartons per layer
95 cartons per pallet 570 bottles per pallet
Bottle EAN: 008900003987
Carton EAN: 8008900003994  

MAIA PRIMITIVO IGT

DENOMINATION | Organic Primitivo IGT Puglia 
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