“In Me” is a new brand from Poggio Le Volpi with a focus on the grapes and wines of the region Apulia, and more
precisely on the Negroamaro.
“In Me” was created to express the winemaker’s personal interpretation and the sentiment regarding the aforementioned
grape as a traditional grape, but in a more modern way, communicating it through an equally traditional denomination
such as Salice Salentino, and an IGP version with a blend of Zinfandel.
A white and a rosé wines have been added to the collection, produced from a blend of the company’s historic grapes,
with a modern and captivating packaging designed to exalt the product on the table and on the shelf.
The new wine is the Organic Primitivo, made to offer something different for fitting needs of many consumers.
“In Me” is therefore a project aimed at the internationalization of tradition.

Puglia
IGP

DOP
Aged in Oak
Limited Edition

Puglia
IGP

Origin of the vineyards
Apulia.

Origin of the vineyards
Area of the Doc Salice Salentino (Apulia).

Origin of the vineyards
Apulia.

Grape variety
Negroamaro and Zinfandel.

Grape variety
Negroamaro for not less than 75% and
other red grapes allowed.

Grape variety
Primitivo and a small percentage of
other varieties bred in compliance
with the organic regime.

Vine training system
Spurred cordon.
Soil
Red soil rich in iron and limestone.
Winemaking and Maturation
Separate vinification of the singles
varieties, rasping, fermentation on the
skins, racking off and short maturation in steel tanks.
Sensory Analysis
Bright ruby red. On the nose is balsamic, with sensations of black berry,
blueberry and raspberry, then a spicy
and vegetable breath. In the mouth is
very intense, fruity and spicy, smooth
and very elegant with a very long persistence.
Alcohol
15%.
Food Matches
Italian lasagna, steak, bbq, stews, pork
and medium aged cheeses.

Vine training system
Spurred cordon.
Soil
Red sand and clay.
Winemaking and Maturation
Vinification in red taking care about
temperatures, in order to best preserve
the primary aromas of the grape.
Short aging in large barrels and used
barriques.
Sensory Analysis
Bright ruby red, with beautiful
transparency and consistency. The
nose offers ripe red berries, a spice
of black pepper, vegetables hints
and aromatic herbs, and a beautiful
balsamic note. In the mouth it is
smooth, fresh and juicy, well balanced
with a very pleasant drink and
persistence.
Alcohol
13,5%.
Food Matches
First courses of pasta with ragù sauce,
risotto, beef carpaccio and medium
aged cheeses.

Vine training system
Spurred cordon.
Soil
Sandy and clay and calcareous.
Winemaking and Maturation
Soft pressing of the grape, fermentation, then maturation in steel tanks
and different kind of wooden cask.
Sensory Analysis
Intense and bright ruby red. Complex
nose of black berries and plum jam,
red flowers, humus, cocoa powder,
mint and iron. Full-bodied and
enveloping, creamy and smooth, fruity
with a very long balsamic and fruity
persistence.
Alcohol
14,5%.
Food Matches
First courses with meat sauce, polenta,
grilled meat, stews in general, lamb,
truffle and medium aged cheeses.
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Origin of the vineyards
Apulia.

Origin of the vineyards
Apulia.

Grape variety
Different kind of grape of the Apulian region.

Grape variety
Different kind of grape of the Apulian region.

Vine training system
Spurred cordon and Guyot.

Vine training system
Spurred cordon and Guyot.

Soil
Composed of red earth rich in organic substances.

Soil
Composed of red earth rich in organic substances.

Winemaking and maturation
Fermentation of the must in thermo-conditioned tanks at low
temperatures, then a short cold maceration on the skins, racking, and
aging in steel tank on the lees for a short period.

Winemaking and maturation
Fermentation of the must in thermo-conditioned tanks at low
temperatures, then racking and aging on the yeasts for a short
period.

Sensory analysis
Intense and bright pale pink. On the nose sensations of strawberry
jelly, pink peach and watermelon, then roses and aromatic herbs.
Smooth and juicy in the mouth, fresh and tasty, great drinkability
with a long fruity persistence.

Sensory analysis
Intense and bright pale yellow. On the nose sensations of winter
melon, and passion fruit, floral with hints of aromatic herbs. Smooth
and juicy in the mouth, fresh and tasty, great drinkability with a long
fruity persistence.

Alcohol
12,50%.

Alcohol
12,50%.

Serving temperature
6/8° C.

Serving temperature
6/8° C.

Food matches
First courses of pasta with tomato or seafood sauce, tuna tartare,
risotti, salmon salad, thai chicken with piri piri sauce, or as aperitif
with finger food.

Food matches
Starters, first courses of pasta with seafood, vegetarian salad, thai
chicken salad, fresh cheeses or as aperitif with finger food.
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