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WINE CATALOGUE

wines



 

niquenees and trad�ions
of Salento a story th� has been handed 

down for three gener�ions 
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Experience the charm 
of Puglia

in every glass



THE CLASSICS

VERDAZZO
Vermentino



Cultivationi system:  
Espalier with dry pruning 
(method alberello)

Production Area: 
Puglia

Per hectare production:
Kg 9000 – 12000kg 

Age of vineyards: 
30 years

Colour:
Intense red 
with violet reflections

Ageing:
6 months in wood 
and 3 months in bottle

Grape variety:
Primitivo

Land:
Calcareous 
and red land

Vinification: 
Destemming of grapes and first 
maceration without fermentation 
at 4°-5° C for 48 hours. Then, 
insemination of yeasts and 
fermentation with maceration 
until the end of the fermentation 
itself for soft pressing, malo-lactic 
fermentation.

Fragrance/taste: 
Intense and persistent, very 
strong note of plum jam with 
blackcurrant scents, well 
balanced 

Alcohol Content:
15% Vol.

Wine pairing:
Convivial wine, perfect with 
red meat and second courses 
with red meat

CINQUENOCI
Primitivo



Cultivationi system:  
Espalier with dry pruning 
(method alberello)

Production Area: 
Salento

Per hectare production:
Kg 9000 – 12000kg 

Age of vineyards: 
15 years

Colour:
Red with ruby reflections

Ageing:
4 months with French 
durmast and 3 months 
in bottle 

Grape variety:
Negramaro

Land:
Clay-calcareous

Vinification: 
Destemming of grapes and first 
maceration without fermentation 
at 4°-5° C for 48 hours. Then, 
insemination of yeasts and 
fermentation with maceration 
until the end of the fermentation 
itself for soft pressing, malo-lactic 
fermentation.

Fragrance/taste: 
Full and characteristic 
with red fruits mixed 
with spiced notes

Alcohol Content:
14% Vol.

Wine pairing:
Red meat meals 
or tasty main courses

SEI CASELLE 
Negramaro



Per hectare production:
4500 plants per hectare

Colour:
Intense red 
with garnet-red hints

Ageing:
After the fermentation, 
the wine is put in French 
durmast wooden barrels 
of medium toasting where 
the malolactic fermentation 
takes place and here the wine 
ages for 6 months. 
Then it is bottled and ages in 
the bottle for 4 months.

Production Area: 
Apulia, Salento-
Manduria, 150-250 m 
above the sea level

Land:
Sandy and 
clay -calcareous

Grape variety: 
Primitivo 

Age of vineyards: 
15-40 years

Cultivationi system:  
Espalier with spurred 
cordon pruning, 
Apulian alberello

Vinification: 
Destemming of grapes 
and maceration at 4/5° C 
for 36 hours. Alcoholic 
fermentation at a controlled 
temperature and racking 
6 days after the end of racking. 
Soft pressing of marcs.

Fragrance/taste: 
Intense and persistent 
with harmonic spiced 
notes, soft and persistent 
taste with a long well 
balanced tannin

Alcohol Content:
15% Vol.

Wine pairing:
Bushmeat, baked and roasted 
meat, dry cheeses.
Serve at 18/20°C
Decant before serving

MUSO ROSSO 
Primitivo di Manduria



Cultivationi system:  
Espalier 
with guyot pruning

Production Area: 
Nord East of Bari

Per hectare production:
3600 plants

Age of vineyards: 
20-35 years

Colour:
Intense red 
with purple reflections

Ageing:
After the malolactid 
fermentation in steel tanks, 
the wine is aged in french oak 
wood of medium toast and 
remains in aging in bottle.

Grape variety:
Nero di Troia

Land:
Sandy and clay 
-calcareous

Vinification: 
Destemming of grapes and 
maceration at 4/5°C for 24 
hours. Alcoholic fermantationat 
controlled temperature of 24-
26°C and racking at the end. Soft 
pressing of grape marc.

Fragrance/taste: 
Intense and persistent 
with red fruits and spice 
scents

Wine pairing:
First plates of red meat 
tipycal of mediterranean 
cook, cheeses, cold cut 
and roasted meat.

MANCINELLO 
Nero di Troia

Alcohol Content:
15% Vol.



 Apulia

Sandy, 350 SLM

Vermentino

15-25 years

Espalier with dry 
guyot pruning

Per 
hectare production: 4500 
plants per hectare

Destemming and pressing of 
the grapes in hyper 
reduction conditions. Static 
decantation of the must at
 8 C for 36 hours. After 
separation of the limpid 
must will start the alcoholic 
fermentation for 15 day at 
14'C.

Ageing in steel tansk for four 
month in batonage conditions.

Colour:
Pale yellow with little green 
scents.

Fruity with scents of peach 
and apricot. Fresh and sapid 
with a good structure.

12% Vol.

Perfect with risotto, fish 
meals, soft cheeses and 
white meat. Serving 
temperature of 10/12° C. 

VERDAZZO
Vermentino 
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THE CLASSICS


