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Product image
Product Code: 31799 Closure: Cork
Country: Italy Unit: Each
Region: Puglia Volume: 750ml
Sub Region: Puglia IGT Alcohol: 15.0%
Style: Red Grape: Primitivo,

Negroamaro

Variety: Red Blend

) New Zealand Free Shipping for Click & Collect
l Wide Delivery Christchurch orders available

$150.00 and over

TASTING NOTES

98/100 Luca Maroni - Leading Italian Wine Critic

One of our customers dubbed this the ultimate comfort red, and we couldn't agree more. Think of it as the wine equivalent
of your favourite winter meal. Rich, warming, generous and deeply satisfying. Packed with luscious ripe berry fruit, hints of
spice and chocolate, and a velvety, full-bodied palate, this is a wine made for cold nights, hearty food and easy conversation.
Sometimes you don't want a wine that makes you think. You just want one that makes you smile. This is that wine.
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Robust and hearty Primitivo based reds from Puglia, in Italy's south, have seemingly been on everyone's lips the past

while. We are all loving the rich, smooth, ripe flavours of these wines and now here's another one to add to your 'favourites'
list. With a 98/100 from Italian wine critic Luca Maroni and 15% alcohol, you know what to expect , and this really delivers that
warm, lusciousness.

Duca di Saragnano Passone Puglia is a robust Italian red wine that offers a rich and complex taste experience. This wine is
crafted from high-quality dried Primitivo and Negroamaro grapes, resulting in a full-bodied and expressive wine.

It pours a deep ruby colour and has an inviting aroma of dark berries, spices, and a hint of oak. On the palate, Duca di
Saragnano Passone Puglia is smooth and well-balanced, with flavours of blackberries, plums, and a touch of chocolate. The
finish is long and satisfying, making it perfect for pairing with a variety of dishes.
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