
 

Località Le Macie 45, 53011 Castellina in Chianti (Siena)-Italia 
Tel. +39 0577 7321/+39 0577 732236 - Fax +39 0577 743150 - info@roccadellemacie.com - www.roccadellemacie.com 

PRIMOVOLO 
Giordano Emo Capodilista's Merlot, Andrea Faccio's Barbera and 

Sergio Zingarelli's Sangiovese: three vines that express three different 

territories and traditions and tell of three different personalities. 

Combined with the pleasure of being together, a great friendship and a 

pinch of imagination: this is PrimoVolo! 

 

 

Grape varieties 

Merlot from the Venetian company La Montecchia, Barbera 

from the Piedmontese company Villa Giada, Sangiovese 

from the Tuscan company Rocca delle Macìe. 

 

Production technique 

The grapes selected in the three regions are vinified 

separately in the cellars of each producer and at the end of 

the maturation process they are assembled in Piedmont and 

aged for a few months in the bottle. 

 

Organoleptic characteristics 

Color: very intense and deep ruby red color with violet 

reflections. 

Bouquet: notes of ripe red fruit and spices. 

Taste: round and soft, with good structure and great balance. 

 

Winemaker’s recommendations 

It is a very versatile wine, ideal with preparations based on 

red meats, stews and roasts. Also excellent as an 

accompaniment to mixed cheeses. 

 

 


