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Story of the wine:
Tenuta Giustini was founded in 2006 by the Papadopoli Family. In the early days,
everything was an exciting challenge: to transform the experience and love for
the vineyards handed down through the generations into wine. They endeavour

to make wines their own way, by creating honest, simple and elegant wines that
express the very essence of their sub-region in Puglia. Giuseppe Papadopoli and

son, Salvatore are the owners and proprietors and also share the Winemaking
of the products at Tenuta Giustini. This Primitivo is the homage to the roots of

the Papadopoli family, whose ancestors of Greek origin settled in the past in the
heart of Salento to devote themselves to a peasant life. Wine that amazes for

harmony and enveloping. 

Varietals:
100% Primitivo 

Area:
Salento, Puglia Region, Italy

Av. age of the vines:
20-30 years

Ageing: 
Last ten days of September harvest, is conducted completely by hand from the

bush vines, raised to a height of 50 cm from the ground. After a manual
harvesting, the grapes are de-stemmed and pressed. Maceration and alcoholic

fermentation for about 8-10 days at controlled temperature. 

Descriptions for Wine List:
Beautifully deep ruby red colour with purple hues.  On the nose bold notes of

blackberries, plums and over ripe berries with balsamic and black pepper
notes. In the mouth it is evenly weighted, round and and persistent. Violets and

blackberries at first hit the nose, then the sweet musky floral notes with a
mature strawberry hint to finish. On the palate, the wine sits medium to heavy

weighted with bright fruit from the start. Slowly developing into big bold
blackberries and liquorice with little hint of a grassy finish. Medium acidity and
complexity with huge drinkability factor. Great example of local and designated

primitivo. Suitable for Vegan diet.


