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AWA R D S

Mundus Vini | Gold Medal | 2023

Frankfurt International Trophy | Gold

Medal | 2023

Vinoway Wine Selection | 94 points |

2023

The Winehunter Award | Gold Medal |

2023

Concours International de Lyon | Gold

Medal | 2022

Korea Wine Challenge | Silver Medal |

2022

Leggenda Gold Series Primitivo di
Manduria DOP

Producer Vigneti del Salento

Type Red

Grape varieties Primitivo

Production area Salento, Puglia

Serving temperature 18°C

Winemakers Danilo Gizzi

V I N E YA R D S

Primitivo di Manduria wine is the most representative ambassador of

Puglia. Our grapes are carefully selected from the low-yielding bush

vines “albarelli” of over 70 years old and grow in a red soil rich in iron

oxides upon a layer of calcareous rock. The combination of these

elements creates a wine that can enrich the tasting experience beyond

the most ambitious expectations.

V I N I F I C AT I O N

Collection of slightly overripe grapes, de-stemming and crushing,

maceration at controlled temperature for 10-12 days with regular

pumping overs. Draining off and malo-lactic fermentation in stainless-

steel tanks. Ageing in American and French oak barriques for the next 12

months.

TA S T I N G  N OT E S

Ruby red with purple at the edge; intense bouquet with hints of cherries

and blackberries, soaked in mint tobacco, slightly spicy. The spicy taste

makes this wine sweet to the mouth, finishing with notes of cocoa and

coffee. Persistent wine, it will continue to evolve for the next 10 years.

F O O D  PA I R I N G

Great pair with curries and spicy barbeque dishes. This wine goes really

well with Beetroot curry (thel-dala) or wine stewed lentils with smoked

cottage cheese.

Specifications from the producer (fantiniwines.com) and may vary by vintage. Not for persons under 18 or pregnant women.


