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Zinfandel Rosd
INDICAZIORE GEOGRAFICA PROTETTA

PUGLIA
GRAPES:

10024 Primitivo

UINEYARD AREA

The Primitivo grapes are selected form Iow-vielding vinevards in the Salenfo area of Southern
Puglia. The guvot training method is emploved.

The plants are an average of 25 fo 30 vears ofd, with a plant density of approximatelv 4000 plants
per hectare.

HARVEST
Manual picking in Iate August.

UIRIFICATION

The grapes are de-stemmed and delicatelv crushed, chilled fo i0°C and Ieff fo macerate on their
skins for approximatelv 8 hours, giving the must a pink hue. The must is then run off its skins,
placed in stainless steel fermenfation famxs and then Ieft fo rest for 36 hours. Fermenfafion is
carried out using selected veasts af a confrolled femperature of 14-16°C and Iasts approximately 10
davs.

The wine is Ieft on ifs Iees in stainless steel Tanxs for three months in order fo maximise
extraction of complex aromas.

ALCOHOL

12.5%

WINEHAKER'S HOTES

Hn elegant pink with tones of seashells and peonies, this wine expresses scenfs and
flavours of strawberries, Passion Fruit, watermelon and orange blossom.

The palate is full, fresh and crisp, with good acidify and a Iingering semsation of citrus
fruit and minerals. The finish is Iong and clean. Enjov it by itself as an aperitif or with
fish, seafood or poulfry.
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