POGGIO BASSO
PRIMITIVO

Region: Apulia
Wine: Primitivo
Classification: IGT

Grape Variety: 100% Primitivo, the mother of Zinfandel

POGGID

Alcohol Level: 14.5%
Wine Maker: Giuseppe Angiuli
Soil Composition: Terra rossa (ferrous red clay and sand) and limestone

Harvest Time: Late September

PRIMITIVO

Aging: In stainless steel vats, to preserve the purity of the fruit
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2010 Food Pairings: This wine pairs well with grilled meats and grilled
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Tasting Notes: This rich yet elegant Primitivo has a fresh scent of
blackberry with a hint of spicy currant. Soft, sweet tannins and
acidity with no oak influence makes this a plush and
consumer-friendly wine.




