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SURANI

MANDURIA - PUGLIA

Heracles Primitivo di Manduria DOC

Country: Italy Region: Puglia
Type: Red Varietal: Primitivo
Format: 12 x 750ml
BC AB SK MB
+66282 +66282 +66282
Speculative Open PWS

TASTING NOTES

Colour: Intense ruby red colour.

Aroma: A bouquet of dark fruit, spices and liquorice.

Taste: Well balanced with good structure, nice length, and fruity flavours.
Food: Pairs well with spicy dishes, spare ribs and game.

AWARDS & ACCOLADES

2022 ~ "Masseria is one of the Tommasi family estates, owning 80 hectares in Manduria, in Apulia's Salento
region. This pure primitivo fermented warm in stainless over 2 weeks before a 15 months rest in oak. Super
ripe, with baked plum, blueberry compote, caramelized brown sugar, downy violets along a velvet palate,
with sueded tannins giving a nubby grip through a brief, bitter cocoa, super plum finish..." - Treve Ring -
Gismondi on Wine, Aug/2026

OTHER INFO

The Tommasi passion for wine and their desire to discover and select the very best in Italian winemaking
have taken the to Puglia where you'll find the Masseria Surani estate. The Tommasi family purchased 80
hectares of land in the Salento area, one of the finest regions for the cultivation of the Primitivo grape. Here,
viticulture has extremely ancient origins, dating back to the time of Magna Graecia.

The property, which lies about 6 km from the lonian coast, also includes a manor house called 'Masseria'
dating back to the early 1900s. A typical complex of agricultural buildings, which originally acted as an
organizational centre for all of the farming operations. The renovated Masseria now houses a winery of 700
sgm; complete with winemaking and cellaring facilities.
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