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“ARE” PRIMITIVO DI MANDURIA DOC - CAMPI
DEANTERA

Vinification: It is a genuine red vinification,
crafted from 100% Primitivo grapes grown
near Sava, Salento. The grapes are hand-
picked in mid-September and subjected to
thermo-controlled maceration and alcoholic
fermentation for about ten days at 24-26°C,
with selected yeasts. It then matures for six
months in French and American oak barrels,
developing complexity. The wine hails from
thin, clayey, rocky soils at about 100 metres
above sea level in Sava.

Tasting note: An opulent Primitivo di

.s..,~-;s-._~.:"u,-.'.,‘:f Manduria with a deep ruby colour and violet
:3; E ‘:"\{...“.".‘" reflections. The bouquet is lush: ripe cherries
o ;_‘_‘1“';'“‘.‘., and plums, cocoa, and vanilla, unfolding into
%*“"‘ a full-bodied, velvety palate. Rich, well-
— balanced acidity and a long, warm finish with
— whispers of jam, chocolate, and oak. A robust

Italian red from Puglia, aged several months
in French and American oak.

Style Powerful and Structured Red
Producer Campi Deantera
Category Red

Country Italy

Region Puglia

Appellation Salento Igt

Grape Variety Primitivo Di Manduria
Vintage 2023

Barrel 6 Months

Alcohol Content 13,5%

Organic & Biodynamic Yes, Biodynamic Certified
Bottle Format 750 ml

Aged Cheese, Beef, Cheese, Creamy Cheese, Fresh Cheese, Game
(Deer - Venison), Lamb, Light Starters, Mature and hard cheese,

Food & Wine Matching Meats, Mushrooms, Parmigiano Reggiano, Pasta, Pizza, Pork,
Poultry, Risotto, Salads, Seafood, Veal, Vegetable Dishes, White
Meats, Cured Meat
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