

ZIN ZAP BARISTA ROSSO PRIMA SELEZIONE



GRAPES: 100% Primitivo

VINEYARD AREA: The Primitivo grapes are carefully selected from low-yielding vineyards in the Province of Taranto, in the region of Puglia, in Southern Italy.

PLANT TRAINING AND DENSITY: The vines are trained in the “Alberello Pugliese” system. Plant density is around 4500 plants per hectare with an average yield of 1.4 kg per plant. The plants are an average of 30 to 45 years old.

HARVEST AND APPASSIMENTO: The grapes are carefully picked by hand in early/mid September. Once harvested, the grapes go through a process called Appassimento, (drying of the grapes). This technique, which has been used in the area since the ancient Romans, induces a dehydration of the grape bunches and thus concentrating their flavors and aromas.

VINIFICATION: After de-stemming, the grapes are not crushed, allowing them to remain intact, reducing damage to the skins and optimizing colour extraction. Fermentation takes place in stainless steel tanks at a controlled temperature of 23-25°C for 8-10 days.
Frequent remontage and delestage are carried out during the fermentation in order to achieve soft extraction of aromas and gentle tannins. After racking, malolactic fermentation is induced.

AGEING: 100% of the wine is aged in toasted and charred French and American oak for roughly 3 months.

ALCOHOL: 14,5 %

TASTING NOTES
Aromas and scents reminiscent of mocha, chocolate and black cherries burst from the glass in this big, luscious and elegant red wine produced using the finest grapes grown in the Southernmost regions of Italy. The particular oak aging adds complexity and notes of coffee, black berries and toasted vanilla. 
The mouthfeel is full-bodied, soft, succulent and velvety, with a distinct yet subtle acidity reminiscent of a fine cup of espresso. The layering is extremely well-balanced, ending with a persistently long and round finish.






