
Tartan for its smooth taste

12 e mezzo

Deep red color with purple 
hints. Intense bouquet with 
floral and fruity notes. Fresh and 
balanced on the palate, with a 
pleasant red berry flavor. 
Perfect with pasta, cheese 
and pizza.

Alcohol: 12,5% vol.

Production area: 
province of Taranto

Grape yield per hectare:  
kg 8,000 – 9,000

Production method: 
maceration at controlled 
temperature of  24°-28°C. After 
malolactic fermentation, a part 
is aged in French tonneau for at 
least 3 months.

Malvasia Nera
del Salento IGP


