The Moletto winery has formed a partnership with a centuries old grape
grower in the Salento growing district of the Apuglia region to launch the
brand LA PISARA. The particularly dry, hot climate and unique soil com-
bine to give intense character and flavor to the regions indigenous grape
varieties such as Negroamaro, Malvasia Nera & Primitivo. La Pisara is an
ancient word in Apuglian dialect that refers to a large triangular rock that
was used to mill the grain.

NEGROAMARO

Negroamaro is the most widely planted grape variety in the Apuglia
 region. It was most probably introduced to the area in ancient times
i by the Greeks. This wine is deep red in color with a warm bouquet,
intense with the aroma of ripe red Morello cherries and hints of
spice. A long and persistent wine, the flavor is enjoyable, perfectly
balanced, with ultra-soft tannins that produce a velvety finish. Per-
fect with white meats, grilled fish, and sweet or soft cheeses. ®svi3%

SALICE SALENTINO ROSSO

This wine is named after a town in Salento, an area with an age-old
wine tradition. La Pisara Salice is made from 80% Negroamaro
grapes and 20% Malvasia Nera grapes. Possessing an intense red
color, its bouquet is dominated by fresh notes of wild currants and
dark blueberries and blackberries. Ethereal with hints of sugared al-
monds and vanilla. The taste is full-bodied, warm, and well balanced.
A powerful wine with velvety tannins. Great with roasts, grilled red
meats and medium-aged cheeses. (evi3%

Y & PRIMITIVO
| Produced with 100% Primitivo grapes, which are believed to be of
| Dalmatian or Hungarian origin and also believed to be the same
| grape as Zinfandel. With an intense red color, this wine has a warm
. bouquet with rich notes of ripe red prunes and currants, dried hazel-
nuts and figs, and hints of leather. The taste is full bodied and pow-
erful, yet pleasantly soft, warm, and nicely balanced with savory
- notes. Exceptionally robust and firmly structured. Serve with hearty

. first courses, red meats with gravy, and grilled meats. @svi3%
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