
 

 

 

 

Diodoro | Primitivo di Manduria DOP 
Cantine San Giorgio – Diodoro Primitivo di Manduria DOP 

APPELLATION 

Puglia 

VARIETAL COMPOSITON 

Primitivo 

ALCOHOL CONTENT 

14.5% Alc. By Vol 

WINEMAKING 

Grapes harvested at perfect phenolic ripeness then Crushing 

and destemming of the grapes, maceration, fermentation at a 

controlled temperature of 22-26°C for 10-15 days, and soft 

pressing. 

TASTING NOTES 

Full bodied, warm and silky with an intense and long 

finish 

FOOD PAIRING 

Ideal with savoury first courses with 

meat, charcuterie and mature 

cheese.  


