SAN MARZANO

Talo Primitivo di Manduria

Country: Italy Region: Puglia
Type: Red Varietal: Primitivo
Format: 6 x 750ml
BC AB SK MB
+444073 +874426
Speculative

TASTING NOTES

Colour: Ruby red colour enriched with violet reflections.

N

SN AR Aroma: Generous bouquet, which recalls ripe cherries and plums with pleasant
notes of cocoa and vanilla.

Taste:  This wine has a velvety texture and its finish offers notes of persistent
sweetness.

Food: Pairs well with savoury first courses, lamb and game with rich sauces, hard
cheese.

AWARDS & ACCOLADES

2023 ~ 93 Points. SILVER "Juicy, voluptuous, sweet plums, cherries and notes of sweet vanilla oak, appealing
meaty core, pure with elegant firm tannins." - Decanter World Wine Awards 2025

2022 ~ 95 Points. "Its vivid and bright black cherry reveals pleasant balsamic and aromatic hints. Great
abundance of extracts characterised by a chewy, tannic and deep fruit. A sample showing majestic density
and a delicate cassis aroma. Firm and concentrated. A great wine." - Luca Maroni, Jun/2023

2022 ~ "Dark berry fruity and chocolate on the palate, oaky sweetness tempered by juicy fresh acidity." -
Decanter World Wine Awards 2024

OTHER INFO

Talo, a surname, to collectively thank the farmers of San Marzano who, with their families, look after each
vineyard as if it were their own garden. Talo, a collection of different varieties; a symbol of a community.

Tald Primitivo di Manduria DOP, as per specifications, monovarietal Primitivo. Made from grapes cultivated
close to the sea, it is a full-bodied red wine where its minerality and balsamic components can be perceived,
as well as the elegance of the tannin and the explosion of fragrant red fruit, typical of the best-known
Puglian variety in the world.

& 4 For more information, please contact International Cellars Inc.
= Z 200-1122 Mainland Street, Vancouver, BC V6B 5L1

. ‘ ' . 604 689 5333 info@international-cellars.com
www.international-cellars.com
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