
Malvasia Nera, Salento Rosso IGTMalvasia Nera, Salento Rosso IGT

Producer Duca Carlo Guarini

Winemaker Giuseppe Pizzolante Leuzzi

Estate Founded 1990’s

Country Italy

Region Puglia

Appellation Salento Rosso IGT

Grape Varietal 100% Malvasia Nera

Soil Composition Calcareous Clay

Elevation 95 meters

Fermentation Method Macerated on skins for 9 days, followed 

by fermentation in stainless steel.

Aging Matured in stainless steel for 6 months; 

6 months in bottle prior to release.

Alcohol Content 14%

Tasting Notes Rich and dark in color; redolent of 
violets and red berries.  Plush body with 
dry finish and lingering taste; balanced in 

fruit, acidity, tannin and body.
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