DIVINO

PRIMITIVO DIMANDURIA DOP

Intense red with deep purple hints.

Winemaking: maceration at controlled temperature of
26°-28°C.

After malolactic fermentation, aged in French barrels and
American barriques for at least 14 months.

On the nose, intense aromas of red fruit jam and nuts.
On the palate, rich and round.

Perfect with red meat, game and aged cheese.
Also good as meditation wine.

Alcohol: 18,50% vol.
Volume: 750ml
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