
LUNACHIENA 

SALENTO ROSSO IGP 

From the local dialect “Lunachiena” that 

means Full Moon, tribute to the wisdom of the 

elderly that illuminate even the darkest 

nights just like the full moon does 

Grape Varieties: Aglianico and Negroamaro 

Production Zone: Carovigno∙Brindisi∙Italia 

Soils: tufaceous-calcareous 

Plant density: 4500 Plants/Ha 

Yield per hectare: 65 quintals 

Harvest: Manual in boxes 

Harvest period: Second half of September 

Yield of grapes into wine: 60% of must  

Vinification 

pre-fermentation for 2-3 days at 12 ° C, 

followed by fermentation of 20 days at the 

control teperature of 20°C.  

Aging: new French oak barrels for 4 months then 2 

months in the bottle. 

Wine Tasting  

Intense Ruby red. aromas of plum and black 

cherry jam. In the mouth it is fresh, soft , with 

tannins well blended. The finish is long and 

satisfying, light mineral note 

Serving Temperature 16-18 °c 

History of Prizes and Awards 

Oscar “Bere Bene” Gambero Rosso per 

il miglior rapporto qualità/prezzo. 

Analytical Data  

Alcohol: 13,5% Vol. 

pH: 3,65 

Total Acidity: 5.55 g/l 

Residual Sugar: 1,9 g/l 

Net Dry Extract: 35,8 g/l     

OBTAINED BY ORGANIC CERTIFIED 

GRAPES 


