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Susumaniello Puglia IGP Coll.
Ventidicio 2025
Masseria Pezza

Type Red wine

Origin Italy Puglia, 

Producer Masseria Pezza Manduria

Classification IGP

Expansion 10 months in large barrels

Contents 75 cl

Vintage 2025

Enjoyment
phase

up to 6 years

Serving
temperature

18 - 20°C

Alcohol
content

13.5 %

Grape
varieties

Susumaniello

Article no 18903224

Comments
Primitivo di Manduria DOC from Torricella.

Pairing
Excellent wine for roasted and grilled meats. Ideal with game dishes and mature hard
cheeses. Great wine for roasted and grilled meats. Ideal with game dishes. Excellent
with mature hard cheeses.

Tasting notes
Colour: Very deep ruby red tending towards garnet. Nose: Ample and complex
aromas, fruity with hints of plums and cherry jam and a slight spiciness. Palate: Soft,
full-bodied and rich in noble tannins, with a finish that offers notes of cocoa and
vanilla.


