
Grapes: 100% Negroamaro
Origin: Salento
Vinification and aging: Maceration in
stainless steel silos, with control of the
fermentation temperature. Stainless steel
for five months: one month in large
wooden barrels and two months in the
bottle.
Color: intense ruby red color with
garnet reflections, with a pleasant
vinous aroma.
Aroma: Its scent has hints of ripe fruit.
Taste: Full, soft, fruity and full-bodied
flavor.
Food pairings: At the table it goes
perfectly with all the dishes of the
Apulian culinary tradition. It is also the
ideal wine for pairing with grilled second
courses, stews and tasty roasts.
Alcohol by volume: 14.5%

NEGROAMARO
IGT DOLCENERA

THE EXCITING NEGRAMARO

The name Negroamaro, which identifies an
Apulian red wine, according to some scholars,
originates from Griko (a language spoken in some
municipalities of Salento Greece) with the word
Mavro, which means Black, and from the Latin
term Nigro (Nero), which describes it the black
color, impenetrable.
This anniversary is not accidental, but an
indication of the strong bond existing between
Greece and Puglia, confirmed by the presence of
many Greeks among the founding fathers of some
Salento cities in the hinterland and on the
coasts.
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