PRIMITIVO ~ SALENTO

INDICAZIONE GEOGRAFICA PROTETTA

POGOI® ANTMA

Varietal: Primitivo 100%

Vineyard age: 15-35 years old

Training system: espalier, 4000/5000 plants per hectare
Harvest time: end of August

Vinificaton: thermo-controled alcoholic fermentation
at 25°C (77°F)

Ageing: stainless steel and bottle

Alcohol content: 13,5% Vol
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Colour: ruby red with violet reflexes.

Bouquet: intense and complex, it has an aroma
reminiscent of ripe red fruits, such as cherry, plum,

blackberry.

Taste: delicate freshness and softness, fruity.

Suggested pairings: pasta with rich meat sauces,

excellent with red meat, superb with lamb.

Serving temperature: 16 - 18 °C (60 - 64 °F).

PALLET 80x120 PALLET 100x120
750 ml 50 boxes* 70 boxes**
Size (em) S TR TS 24x31x32 80x120x184 100x120x180
Weigh 415 g (empty) 14,4 kg 745 kg 1.030kg
EAN 851017003030

Contents 12 bottles

(*) 11 boxes/layer x 5 layers || (**} 14 boxes/layer x 5 layers




