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2013 1905 Primitivo Port

Alcohol label %: 19.05 | pH: 4.03 | Acidity (TA): 6.0 | Residual Sugar (g/L): 30.0

Harvest
100% Neutral French Oak

Bottling

2012 brought the addition of Primitivo to the Locati portfolio, but 2013 brought about
the real gem: a ruby Port style wine produced from Les Collines Primitivo. Coming in
a bit over 19% alcohol and 3% residual sugar, this wine is dessert. Brandied
Maraschino cherries (the real ones), blackberry, and pepper on the nose and palate
combine with fennel seed, melon, and savory herbs to create a wine that you can
enjoy around the fireplace or after dinner. Drink now through 2025. 4.03 pH and 6.0
g/L of titratable acidity.
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