
TORO PRIMITIVO 

IGT BIO 

 

SPECIFIC FEATURES 

DENOMINATION: 

TORO PRIMITIVO IGT BIO. 

KIND OF VARIETY: 

of a deep ruby-red colour with violet glares. 

TASTE AND FRAGRANCE: 

it has a full, pleasant and mellow taste with a pleasantly scent of almond at 

the end. 

It has a delicate and typical fragrance of small black fruits (i.e. blackberry, 

black cherry and cherry) with pleasant floral marks. 

GRAPES VARIETY: 

100% Primitivo Marchesana vineyard in Gioia del Colle, situated in Altopiano 

delle Murge. 

HARVEST: 

mechanical harvest during the second week of September. 

BOTTLES PER BOX: 

N°12. 

BOTTLES: 

750 Ml. 

 

ANALYTIC INFORMATION 

ALCOHOL CONTENT: 

14% Vol. 

 

INFORMATIONS 

SERVICE TEMPERATURE: 

recommended between 10 and 12°C. 

SUGGESTED COMBINATION: 

it matches good with savoury plates with meat, game, grilled fish and aged 

cheese. 

DESCRIPTION: 

still BIO wine, regional geographical indication from Gioia del Colle vineyards 

(BA). 

Vineyards grown with the spur pruned cordon, wine comes from carefully 

selected grapes. 

The fermentation lasts 7 days and it takes place in stainless steel tanks at 

25°C. 

 


