
Story of the wine:
Tenuta Giustini, founded in 2006 by the Papadopoli family, brings generations of

vineyard expertise to life in the heart of Puglia. The family’s deep-rooted
connection to the land drives their mission to create honest, elegant wines that
capture the essence of their Salento sub-region. Giuseppe Papadopoli and his

son, Salvatore, manage both the estate and the winemaking. This Primitivo is an
homage to their Greek ancestors, who settled in Salento to embrace a rural life.

The wine stands out for its harmony and enveloping character, reflecting the
family's dedication to quality.

Varietals:
100% Primitivo 

Area:
Salento, Puglia Region, Italy

Av. age of the vines:
25-30 years

Ageing: 
The Primitivo grapes are harvested manually in late September. After

destemming and pressing, the must undergoes maceration and alcoholic
fermentation for 8-10 days at a controlled temperature. This process extracts
the rich fruit flavors and soft tannins characteristic of Primitivo. The wine is
aged in stainless steel tanks, which preserves its freshness and allows the

primary fruit notes to shine through without interference from oak.

Descriptions for Wine List:
This Primitivo boasts a deep ruby-red color and a nose rich with blackberries,
plums, and wild berries, complemented by balsamic and iodine notes. On the

palate, it is soft, well-rounded, and persistent, with a lingering fruit finish. The
wine’s vibrant acidity and smooth texture make it an excellent companion for

savory pasta dishes, roasted meats, and aged cheeses. Serve it slightly chilled
at 16-18°C to enhance its full expression.
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