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Grande Passolo
Rosso Salento
Indicazione Geografica Tipica

Production area: Salento (Apulia region)

Grapes: Primitivo and Negroamaro

Alcool: 14,5% vol

Refining: in big oak casks.

Wine features: intense ruby red colour. It exhales a wide
bouquet of ripe red fruit with remarkable scents of raspber-
ries, blackberries, cherries and a pleasant unobtrusive hint
of oak. Good body and texture, it is harmonious and round
thanks to its gentle tannins. Amazing its persistence and
aromatic intensity.

Food matches: perfect with Mediterranean savoury di-
shes, roasted red meat and seasoned cheeses. Suggested
with deer loin!

Ageing potential: 5/6 years after vintage.

Serving temperature: 18 °C

Packaging: Europallet = 95 boxes x 6 bott. ML 750

5 layers x 19 boxes.

Bow weight: kg 9,4

Size: cm 17,5x26x31,7

Box ean code: 8005286013418

Bottle ean code: 8005286021574
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