VWVINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Allegro Primitivo Sangiovese Organic Bag in Box
Weingut: Mare Magnum Srl
bewertet am 06.05.2023

Gesamtpunktzahl 90 AUSZEICHNUNG: GOLD

Kategorie Rotwein

Jahrgang 2022

Hauptrebsorte / Rebsorten Primitivo / Sangiovese

Qualitat IGP / IGT

Land - Region Italien - Apulien

Alkohol in vol.% 14,00

Restzucker in g/l 16,70

Saure in g/l 5,30

Schwefel freie/ges. in mg/I 54,00

Ausbau Chips, Powder, Strands, Shelves

Ranking - Qualitative Einschatzung
wenig->deutlich signifikant erkennbar Fehler trinkbar->optimal
0 1 2 3 4 5 6 7 8 9 10 0 1 2 3 4 5 6 7 8 9 10

Klarheit

Violett - Rot - Braun
Farbintensitat
fruchtig

rot-fruchtig
Marmelade / Kompott
Vanille

trops
Gesamtintensitat
suB

Saure - gustatorisch
Saure Irritation (Haptik)
Extraktdichte

Bitter

Adstringenz
Phenole / Tannin
Alkoholeindruck
Cco2

Intensitat / Volumen
Nachhall / Lange
Balance

Stilistik
reduktiv---oxidatv. 0 1 2 3 4 5 6 7 8 9 10

modern - - - traditionell ' 0 1 2 3 4 5 6 7 8 9 10

Begeisterungsindex
wenig---viel 0/ 1 2 3 4 5 6 7 8 9 10

Potential Status-quo best-before
2025 2023 2024
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Beschreibung

Color: Deep Red.

Aroma: A generous fruity aroma with hints of ripe fruits, cherries and chocolate.

Taste: A robust wine with big body, ripe fruits and chocolate after taste.

Best served at 18° C.

The grapes are manually harvested in Puglia during the second decade of September, when the berries are already
in a light overripe phase. The reason is to grant the production of a deep red color wine, rich in alcohol with ripe
and sweet tannins and notes of cherry liqueur. Vinification takes place in wooden and stainless steel fermenters of
small capacity (10-50-100 hl) at controlled temperatures of 25-28 C° with 7-10 days skin contact. After the
malolactic fermentation the wine matures for 6 months in 225 liter barriques made by a special selection of
French and American oak and long toasted, so to release notes of white and dark chocolate into the wine. Only
light filtration before bottling.

Food-Pairing

Food pairing: This wine goes best with grilled meat, game and cheese.



