MESSER DEL FAUNO
Primitivo Puglia IGT

Vintage 2021
Region Puglia

Alcohol  13% D
PUGLIA
Grapes  100% Primitivo

Vinification and refinement

After an accurate selection of grapes from vineyards of the Puglia
region, we proceed with the old traditional vinification method:
completely mature grapes are hand-picked from vineyards, the
fermentation and maceration with the skins take place at controlled
temperatures of 23-25°C. Very good to be drunk young, we do not
proceed with any kind of ageing. A further ageing in the bottle
enhances the richness of this flavorful wine.

Wine description

Colour: Dark and intense ruby colour.

Bouquet: It reveals a nose of tar, licorice and red berries.
Taste: Full-bodied, warm and fruity, with strong tannins.

Food pairings
Ideal with spicy grilled meat, roasts and stuffed Ravioli pasta with

PRIMIITIVO rich tomato sauce. Serve at room temperature.

PUGLIA

ZIONE GEOGRAFICA TIPICA C . 't
uriosity
Primitivo variety traditionally grows in Puglia (the "heel" of Italy),

ITALIA where it was introduced in the 18th century. DNA fingerprinting
. revealed that it is genetically equivalent to the Croatian grapes
////,/j//»/ 4// /7/////// Crljenak Kastelanski and Tribidrag. The grape found its way to the

United States in the mid-19th century, and became known by
variations of the name "Zinfandel". The grapes typically produce a
robust red wine.

Imported by Vinum International, Napa
Marketed by Bronco Wine Company
www.broncowine.com
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