CANTINE CIFAREL:I

Cantine Cifarelli

Primitivo di San Vito
Primitivo di San Vito DOC
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Category: Dry Red Wine

Place of origin: Matera - Basilicata

Grape variety: 100% Primitivo

Refinement: Steel tanks and French oak barrels
Alcohol: 14% vol.

Aging: 12 years

Serving: 16 - 18°C

Tasting notes: A strong and elegant wine typical of the South of
Italy. Shiny red with garnet shades and a strong but balanced
and spiced aroma, its taste is full, harmonious and persistent.
Pairing: Excellent with roasted red meats, game, stewed meat,
aged cheese and elaborate dishes.

Particularities: It's called Primitivo because this wine comes
from a very early grapes, the Primitivo, among the first grape
variety to ripen in autumn, it is generally harvested in the first ten
days of September. It is one of the most famous wines of Puglia
where it appeared in 1700 then spreaded in many Southern Italy
regions like Basilicata.
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