Fact Sheet Negroamaro
Cartina della Puglie e fare scanner

About Apuglia
Apuglia is the longest and is one of the most fertile regions in the south of.  With 53% of its territory being plains and 45% hills, Apuglia is the flattest Italian region.  80% of  Apuglia is devoted to agriculture, making it the largest producer of wine in Italy.  Apuglia has about 50 native varietals.  With a Mediterranean climate and exceptional soil for growing grapes, (a calcareous base overlain by topsoil rich in oxides), conditions are ideal for viticulture. While Apuglia has hot and dry summers, it also has cool nights due to the proximity of both the Adriatic and Ionian seas, which serves to retard ripening and brings up the characteristic aromas and structure of the wines.  The best conditions are set for red varietals.  

About Negroamaro
Negroamaro was most likely brought to Apuglia from Greece.  The name comes from a dialect, meaning ‘black-bitter’.  Negroamaro is representative of all Puglian viticulture.  Growers like it because it is resistant to draught and disease, and is capable of considerable quality.  Negroamaro growths in all Apuglia, however, in the Salento region (running from Taranto and Brindisi, through Lecce and up to the eastern city of Otranto), performs the best.  It is generally blended with Malvasia Nera, Sangiovese and Montepulciano, we at Casa Catelli believe its best expression is on his own.  
Varietal: Negroamaro 100%

Vineyard Areas: Vines are trained by the traditional alberello method.

Soil: Chalck clay and lava soil of volcanic origin.
Yield: Low-yield 
Harvest: Beginning of November. 

Vinification: After de-stemming the grapes go through a gentle squeeze in the press, which allows to keep soft tannins.  Maceretion: Selected yeasts are added and the fermentation starts at the controlled temperature of 70-75°F (22-25°C) for about 10 days.  The wine is left in contact with the skins for about another 10 days, after which it is racked. Then the malolactic bacteria are added and the malolactic fermentation starts.      

Alchool: 13%
Winemaker’s Note
Negroamaro color is deep ruby, in fact almost black.  On the palate it is fruity with hints of apple, pear, fresh plums and dried prunes.  It’s very soft and smooth on the palate, with hints of ripe watermelon.    

