
Strade di Puglia

Puglia Rosso IGT 2022

Grapes: A blend of Sangiovese, Merlot, Primitivo

Tasting Notes: Deep ruby red with violet reflections. Intense and wide on the 
nose with red fruit notes. A full-bodied wine, fresh and balanced. 

Winemaking: Thermo-controlled maceration and alcoholic fermentation for 
about 10 days with selected yeasts. Aged in stainless steel tanks. 

Food Pairings: Excellent with sliced meats and cheeses, savory first courses, and 
light meat courses. 

International Wine Report: “The 2022 Strade di Puglia rosso opens to aromas of fresh 
black cherries, dark plums, tobacco and spices. On the palate this is medium-bodied with 
a soft round texture that is backed by flavors of dark cherries and hints of cherry pipe 
tobacco that lead up to the velvety finish.”

§ 94 points, Luca Maroni

§ 90 points, International Wine Report

§ 89 points + Best Buy, Wine Enthusiast


