ULISSE Primitivo

Limited Edition

Description

The best of our grapes, our vines and our terroirs to obtain a dream wine. A
wonderful fruit and an inimitable territory that create excellence.

Appellation
Terre di Chieti IGP

Wine-making technique

Part of the grapes have been rigorously harvested after a slight over-ripening of the
plant, 15/20 days maceration, thermo-controlled alcoholic fermentation at
24-26°C.

Ageing
Part for the wine ages in fine French barriques

Organoleptic evaluation and food pairing

Intense ruby red colour; wide and complex bouquet, fruity with prune and cherry
jam aroma, hints of tobacco. Full-bodied wine, well-balanced, soft and rich in
elegant tannins, imposing, elegant with a vibrant mineral-acid hint. Savoury first
courses, red meats and game. Meditation wine.

Serving temperature
18°C
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