
Papale Primitivo di Manduria D.O.P.

Its color is intense, ruby red with beautiful violet hues.
The rich aromas reference fruit jam, black currant,

blackberries, cherries, cocoa and licorice. Its taste is
round and soft, with a long-lasting aromatic finish.

Varietal composition: 100% Primitivo Primitivo di
Manduria
Fermentation container: steel
Maceration technique: controlled temperature
maceration
Type of aging container: steel-tonneaul
Length of aging: at least 10 months

TECHNICAL DATA
Alcohol: 14% abv
Residual sugar: 4 g/100 ml
Acidity: 6 g/L

PRODUCER PROFILE
Winemaker: Nicola Baldari, Francesca Varvaglione
Winery production: Varvaglione
Region: Puglia

Vineyard location: Provincia di Taranto, Puglia, Italy
Soil composition: clay-sandy
Vine training method: alberello and controspalliera
Vines/acre: 2225 alberello and 1740 controspalliera
Average vine age: 30-40 years
Production: 4 tons per acre

REVIEWS
90 pts - Jamessuckling.com - 2021 vintage
92 pts - Wine Enthusiast - 2020 vintage
93 pts - BTI - 2019 vintage
91 pts - Vinous - 2019 vintage
90 pts - Wine Enthusiast - 2017 vintage
91 pts - Jamessuckling.com - 2017 vintage
90 pts - Wine Advocate - 2016 vintage
90 pts - JamesSuckling.com - 2016 vintage

FOOD PAIRINGS
Red meats, salumi and game.


