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CANTINA SAVA

www.fantiniwines.com

VINTAGE 2024

REGION Salento, Puglia, Italy

TECHNICAL DATA Alcohol 14.5%

APPEARANCE Intense ruby color with violet reflections.
NOSE   An aromatic bouquet loaded with ripe 

raspberries, dark plums, black fruits, and 
Mediterranean spices, backed by subtle  
undercurrents of smoky tobacco, cedar wood 
and dark cocoa.

PALATE A full-bodied wine, round and incredibly 
smooth. It leans into a soft, velvety texture 
where the high sugar concentration masks 
very well the alcohol heat. 

 
 

 

AGEING Maceration at controlled temperature for 
8-10 days with regular pumping overs.

PAIRING It goes well with savory cold cuts, grilled 
red meat, game, smoked and herbed cheese. 
But also with savory seafood dishes, such as 
swordfish with rosemary. 

 

VARIETALS 100% Primitivo

 RATINGS


