
Trullo   di   Pezza  
PRIMITIVO   SALENTO   ‘MEZZA   PEZZA’  

 

 

Fresh   and   intense   on   the   nose   with   aromas   of   cherry,  
plum,   and   tobacco.   Supple   on   the   palate   with  
concentrated   fruit   and   an   elegant   finish.  

 

Color:    Red  

Grapes:    100%   Primitivo  

Soil:    Sandy   clay  

Age   of   Vines:    20-30   Years   old  

Altitude:    5   m   

Yield:    80   Hl/Ha   

Farming   practices:    organic  

Yeast:    indigenous  

Fermentation   vessel:    stainless   steel   vats  

Malolactic   fermentation:    yes  

Aging:    12   months   in   stainless   steel   prior   to  

bottling  

Production:     15,000   bottles   per   year  

 

 

 

 


