
 

Cantina Levorato S.R.L. | Via Vego Scocco, 5 - 30031 Dolo (VE) - Italy | +39 041 410053 | info@cantinalevorato.it 

  
 

NEGROAMARO IGT PUGLIA 
CANTINA LEVORATO 
 
Producer: Cantina Levorato 
 

Region of Origin: Puglia, Italy 
 

Appellation: Indicazione Geografica Tipica (IGT) 
 

Grape Variety: 100% Negroamaro 
 

Alcohol Vol.: 12% 
 
Harvesting: The grapes are harvested in late September, 
carefully selected to ensure they reach perfect ripeness. 
The timing of the harvest is critical to capture the deep 
flavors and aromatic richness characteristic of the 
Negroamaro variety. 
 

Vinification: After manual harvesting, the grapes undergo 
de-stemming and crushing. Fermentation takes place in 
stainless steel tanks at controlled temperatures to preserve 
the fruit’s natural aromas and flavors. Extended maceration 
on the skins enhances the extraction of color, flavor, and 
smooth tannins. The wine is aged in stainless steel to 
maintain freshness and vibrancy. 
 
Appearance: Intense ruby red with violet tinges. 
 

Nose: Rich and aromatic, with prominent notes of black 
cherries, plums, and a hint of dried herbs. Subtle 
undertones of spice and a touch of earthy complexity, 
typical of the Negroamaro grape, add depth. 
 

Palate: Full-bodied with a smooth texture. Flavors of ripe 
dark fruits, such as blackberries and cherries, are 
complemented by a delicate hint of pepper and herbs. The 
tannins are soft and well-rounded, providing a balanced 
structure. The wine has a lively acidity that enhances its 
freshness, leading to a clean and pleasant finish. 
 
Best With: Ideal with grilled meats, such as lamb, beef, or 
sausage. Also pairs wonderfully with pasta dishes featuring 
rich tomato sauces, pizza, and aged cheeses. 


