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GRAPES 100% Negroamaro

REGION The Salento area includes the Lecce, 
Brindisi and Taranto districts, Puglia

WINEMAKING Classic red wine process, with prolonged 
contact time between marc and must so 
that the skins can impart more colour to the 
wine. The marc is then separated from the 
liquid part (wine must). The fermentation is 
completed in stainless steel containers. In the 
last stage of fermentation the wine is sepa-
rated from the sediment and stored in steel 
containers for around a year. Finally it is sta-
bilized, filtered and bottled.

TASTING NOTES Deep red color with hints of violet, balanced 
tannin and intense bouquet of berries.    

HARVEST Beginning of September

ageing 15 - 20 years 15 - 20 years

mocavero

negroamaro
curti russi salento rosso igt



GRAPES 100% Primitivo. 

REGION Puglia

WINEMAKING Once it has been fermented the wine is re-
fined in barriques for 3-4 months. When the 
refining process is complete, the wine is fil-
tered and bottled.

TASTING NOTES Deep red colour with hints of violet, balanced 
tannin and intense bouquet of jam and fruits.

food pairing A noble accompaniment to roast meat, wild 
fowl and mature cheese.

mocavero
primitivo del salento igt



GRAPES 80% Negroamaro, 20% Malvasia Nera of 
Lecce

REGION The Salento area includes the towns of 
Salice Salentino, Veglie and Guagnano 
(Le), San Pancrazio Salentino and San-
donaci (Br); also some of the lands be-
longing to the towns of Campi Salentina 
(Le) and Cellino San Marco (Br), Puglia

WINEMAKING Classic red wine process, with prolonged 
contact time between marc and must to 
allow more coloured, aromatic and tannic 
substances to be extracted and to make 
sure the wine is well structured for ageing. 
The marc is then separated from the liquid 
part (wine must). This is rinsed with wine in 
stainless steel containers to complete the 
fermentation process. In the last stage of 
fermentation the wine is separated from the 
sediment and stored in steel containers for 
the first year. Subsequently it is aged in oak 
barrels. Finally it is stabilized, filtered and bot-
tled.

TASTING NOTES Deep red colour with hints of violet, bal-
anced tannin, strong spicy bouquet.

harvest Mid-September

mocavero
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