
Cantine Due Palme San Gaetano Primitivo di Manduria D.o.p. 

Wine Origin Form:  

Classification: Denominazione di Origine Protetta 
Varietal: Primitivo di Manduria
Multi or Single Vineyard: Single 
Appellation: Primitivo di Manduria D.o.p 
Sub-Appellation 
Region: Puglia 
Alcohol %: 14% 
Vinification:
Wine obtained from Primitivo di Manduria grapes, hand-picked late in the harvest and gently pressed. 
Maceration on the skins lasts for 14 days. The wine is then racked into American oak barriques where it matures 
for 6 months. After fully carrying out the malolactic fermentation, the wine decants in stainless steel vats prior to 
bottling. 

Aging: 6 months in American oak barriques 

Vineyard location: D.o.p. Producing Area 

Tasting notes: A deep ruby red colour with intense violet highlights. The bouquet is characterized by the balance 
of each of the elements being both elegant and soft. In the mouthit has excellent weight with soft and rich tannins 
and a finish redolent of vanilla and chocolate. 

Farming Practices   
Due Palme is a winery devoted to diversity and sustainability long before those became wine industry buzzwords. 
We really believe in that, and love our territory. 
This is why we are in compliance with the standard DTP 021, with respect of the following: 

- 20% reduction of admitted pesticides
- No use of bug spray

Method: Sexual Confusion of moths. The purpose of sexual confusion involves curtailing the exploits of several 
species of moths that like to occupy vineyards. When these moths mate, the females lay eggs from which 
caterpillars are born, and caterpillars love to snack on vines and grapes. In order to avoid this damage, 
winemakers practicing sexual confusion hang small diffusers containing natural insect pheromones to confuse the 
male moths. If males are unable to find a female to mate with, there will be no resulting eggs and caterpillars. 

Sustainability in Practice 




