Fact Sheet Primitivo
Cartina della Puglia in riferimento all’Italia e al Primitivo, 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 Primitivo del Salento IGT 
Primitivo and Zinfandel have the same DNA, therefore the European Community has allowed the producers to label this wine under either name. It’s unknown how the varietal arrived to Apuglia, some believe it may originally be from Croatia, others speculate that it is more likely from Portugal or France. The best conditions for growing Primitivo are in the Salento peninsula (running from Taranto and Brindisi, through Lecce and up to the eastern city of Otranto). The winds that blow the length of the peninsula keep the vines healthy, and in particular, prevents the formation of mold.  The high alcohol content and intense fruity flavors, (in particular those of spiced blackberry), also make this varietal very appealing for blending, offering added weight to wines made in Northern Italy.  

Varietal: Primitivo 100%.  

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

Yield: Low-yield 

Soil: calcareous rich in oxides

Harvest: by hand in early September (Primitivo is a very early-ripening varietal)

Vinification: After de-stemming, the grapes go through a gentle squeeze in the press, which allows to keep soft tannins.   Selected yeasts are added and the fermentation starts at a controlled temperature of 75-80°F (28-30°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: 14%

Winemaker’s Note
Primitivo has a great structure and softness.  It has a deep ruby color, and has reflections of strawberry-fuchsia when it’s young. On the palate it has aromas of plum,blackberry and raspberry, together with hints of violet, hay, tobacco and spices.     

