
  
  

NEGROAMARO 

SALENTO ROSSO IGP 

 

Grape Varieties: 100% NEGROAMARO 

Production Zone: Carovigno∙Brindisi∙Italia 

Soils: tufaceous-calcareous 

Plant Density: 4500 Plants/Ha 

Yield per hectare: 75 quintals 

harvest: Manual in boxes  

Harvest Period: First ten days of october 

Yield of grapes into wine: 60% of must  

 

Vinification 

 

The Maceration with the skins lasts 16 days. 

Ageing:  in French oak for 9 Months, then rests 

for 6 Months in the bottle. 

 

Wine Tasting 

 

The color is an intense ruby red. Pleasant 

floral aroma of ripe red fruits and typical 

licorice. The taste is dry and well balanced. 

The Tannins are gentle and elegant. 

 

Serving Temperature 18 °c 

 

 

History of Prizes and Awards 

 

Maximum Prize Gambero Rosso 

 

 Bibenda, maximum prize FIS 

 

              

              The Wine Hunter Award 

 

 

 

Analytical Data 

Alcohol: 14,5% Vol. 

pH: 3,55 

Total Acidity: 5,85 g/l 

Residual Sugars: 5,3 g/l 

Net Dry Extract: 35 g/l 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

             

 

 

 

 

 

 

 

OBTAINED BY ORGANIC CERTIFIED 

GRAPES 

 

 

 

 

 

                                                    

 


