ZINFANDEL ROSÉ
Puglia is the cradle of Zinfandel, also known as “Primitivo”. Only the
healthiest, perfectly sun-ripened grapes are used to make this wine, which
tempts the palate with its intense flavour and crisp, fruity finish. A great
wine for a typical Italian meal. This fruity Zinfandel Rosé is potent and
extremely appealing, and will not fail to charm you and your guests. Its
character is warm, passionate and voluptuous, expressing the best of Puglia.
With our special edition, we create high-class wines that perfectly express
the history of our region.
ZINFANDEL GRAPE: Black Zinfandel has been growing in the “heel of Italy”
for over a thousand years. The grapes in this rosé are harvested as soon as
they are ripe, then macerated on the skins for a short time to obtain the
wine’s crisp, fruity flavour
TYPE: Rosé wine
ORIGIN: Italy - Puglia
GRAPES: Zinfandel
TASTING NOTES: Bright pink wine. This Primitivo Rosato has delicate fruity
notes on the nose, with hints of summer fruits such as melon and cherry. Its
dry, rounded flavour culminates in a refreshing, enveloping and persistent
finish.
VINIFICATION: The grapes are destemmed and pressed, and the skins are
left in the must at low temperature for 6-8 hours. After this short
maceration, the must continues to ferment at a controlled temperature of
18-20 °C. The wine is then refined in stainless steel tanks for 2 months.
ALCOHOL CONTENT: 13 %
VINEYARD
SOIL TYPE: Clay
EXPOSURE AND ALTITUDE: South , South - East, 250 -300 m.
TRAINING METHOD: Cordon
PLANT DENSITY: 4200 plants/hectare

SERVING SUGGESTIONS: Perfect with fish and simple white meat dishes. A
good choice for a refreshing aperitif by the sea, accompanied by a few
snacks.
Serving temperature 10 - 12°C
MY TASTE NOTES: “A lovely, delicate flavour with a harmonious blend of
tannins, acidity and the persuasive appeal of pink grapes that make this
wine a feast for the eyes. An exceptional nose with a density of clean notes
from the vinification process”.

