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The southeastern Italian region of Puglia is often 
thought of as one of the most important territories 
for rosato in the country. Several grapes are used 
to produce the various styles; this one from 
Masseria Li Veli is produced entirely from 
Negroamaro. Medium-deep orange in color, this 
offers delightful perfumes of orange peel, currant 
and orange roses. There is very good acidity, 
which helps preserve acidity and freshness and 
the finish is round and quite delicious. Enjoy this 
over the next 2-3 years.
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