BIARCA

COLLEZIONE

PRIMITIVO DI MANDURIA
RISERVA D.O.C.

Wine type: Red wine

Grapes: Primitivo

Appellation: Manduria DOC
Production area: Manduria, Apulia, Italy
Cellaring: 6 years

Bottle size: 750 ml

Serving temp.: 18 - 20° C

Alcohol content: 15% Vol.

Colour: Intense ruby red colour.

Elegant bouquet with strong notes
Fragrance; of wild blackberries and raspberries.
Hints of nutmeg, vanilla and cloves.

Brilliant acidity and dry tannins

Taste: provide a perfectly lingering finish.

It perfectly matches with pasta with
Pairing; important sauces; roast and grilled
meats

VINIFICATION:

PRIMITIVO

pi MANDURIA After harvesting, the grapes are
Lo drigtne € destemmed and the crushed

RISERVA < grapes are fermented in steel at
= a controlled temperature of

24°C for 8-10 days. Maceration
on the skins lasts 15 days to
optimise the delicate extraction
of tannins and anthocyanins.
Ageing in French oak barrels
for 12 months.
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