
ROSSO
SUSUMANIELLO ROSSO SALENTO IGP
SUSUMANIELLO 100%
VOL. 12,5%

PUGLIA -  MARTINA FRANCA - VALLE D’ITRIA
80 Q.LI/HA
430 s.l.m.
LIMESTONE AND CLAY SOIL

18-20°

COLOR RED WITH PURPLE REFLECTIONS
COMPLEX AROMA  OF MATURE RED FRUIT WITH 
A FLORAL UNDERTONE
TASTE FINE AND INTENSE PALATE WITH
A FLORAL FINISH

SUSUMANIELLO SALENTO IGP

IL DECIMO
2023

CULTIVATION ON GUYOT TRELLIS, ORGANIC
HAND-PICKED IN CRATES
HARVEST SECOND DECADE OF OCTOBER

GRAPE DESTEMMING AND CRUSHING, ALCOHOLIC
FERMENTATION AT CONTROLLED TEMPERATURE OF 18-
20°C WITH MACERATION. RACKING AND SUBSEQUENT
MALOLACTIC FERMENTATION IN STEEL.

IDEAL WITH APPETIZERS,
FIRST COURSES, WHITE MEATS,
AND SOFT CHEESES.

Il Decimo is a Salento red wine that represents the triumph of dreamers: in its intense ruby   color, one can read all the
passion of those who, finally, The Decimo, had the courage to carry forward what they believed in, coming first. It's a wine
that celebrates confidence in one's abilities, the will to leave a strong mark, and to transmit that positive energy that
accompanied its protagonist along the long journey towards the goal: a "passing of the torch" in the evolution of the
winery that reminds us of how wine carries values, memories, and feelings like no other food.


