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NEPRICA NEGROAMARO
Classification 
Negroamaro I.G.T. Puglia 
Vintage 
2025
Grape variety 
Negroamaro

Vinification and aging 
Freshly harvested grapes were brought to the cellar, destemmed, and gently crushed. The must was transferred into temperature-controlled stainless-steel vats where alcoholic fermentation took place at a controlled temperature that did not exceed 26 °C (79 °F). Maceration on the skins lasted for a period of 8–10 days, while malolactic fermentation was completed by the beginning of winter. The wine then aged in stainless steel tanks for approximately 10 months.

Alcohol content 
13% by Vol. 
Historical data 
Masseria Maìme is located in one of the most beautiful areas of Upper Salento, not far from the town of San Pietro Vernotico in the province of Brindisi. The estate extends along the coastline, forming a unique countryside of vineyards that lie between woodlands and pine forests and stretch as far as the eye can see before blending into the sea. The most prevalent grape varieties grown here are Negroamaro, Primitivo, Chardonnay.
Tasting notes 
NePriCa Negroamaro 2025 is ruby red in color. On the nose, aromas of raspberry and morello cherry are intertwined with floral notes of violet and hints of aromatic herbs. The palate opens softly, characterized by sweet tannins supported by good freshness and a pleasant fruity aftertaste.
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