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PORTELISA PRIMITIVO

Wine Type Red Wine

Vintage 2024

Style Full & Rich Reds

Country Italy

Region Puglia

Grape Variety Primitivo

ABV 13.00

Closure Synthetic Cork

Allergens Sulphites

Method

Product SKU VERPORTEPUGLIA24

TASTING
NOTES

Portelisa Primitivo 2024. Fermented and aged in oak, this wine offers a
generous core of dark berries and stone fruit. The tannins are
well-integrated and lifted by fresh acidity. Hints of vanilla and lightly
toasted oak unfold, adding variety to the wineâ€™s finish. This vintage
reflects an elegant balanced growing season.

Food Matches
Eggplant Parmigiana, Gorgonzola Dolce & Charred Octopus with Smoked
Paprika Aioli

REGION Puglia

Puglia is easily identified on a map as the 'heel' to Italy's 'boot', in
the far south-east of the country, along the Adriatic coast. It has
long been a region of significant viticultural importance, and its
mediterranean climate and prominence of calcareous soils have
created an ideal environment f... Read More                                                                                                                              
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