
Pentimone
Primitivo DOP Gioia del Colle Riserva

Alcohol content 15.5% Vol.
Organic wine
Unfiltered wine

DESIGNATION
DOP Gioia del Colle Primitivo Riserva

GRAPE VARIETY
100% Primitivo di Gioia del Colle

METHOD
Fermentation in stainless steel at 28°C. 
Post-fermentation maceration for 
approximately 10 days at 32°C.

AGING
In barriques for 15 months(50% Allier 
durmast barrels and 50% Tronçais oak)

BOTTLE AGING
In bottle for 12 months

VINEYARD LOCATION
Gioia del Colle
Acquaviva delle Fonti
Sammichele di Bari

ALTITUDE
380 m above sea level

FARMING SYSTEM
Alberello pugliese – Apulian sapling

AVERAGE YIELD PER HA
40 quintals

SOIL COMPOSITION
Calcareous clay soil
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