Perrini Organic
Primitivo, Negroamaro and Salento Rosso
from Perrini Organic.

Brother and Sister Duo Vito and Mila Perrini. Photo by Eben Lillie.

Profile
In the very Southern part of the heel of the "Italian boot", which is really the Salento Peninsula of
the Puglia region, the Perrini family have been making wine for generations. For many year,s most
of the grapes were sold to local négociants, as the means and finances to estate-bottle were not
available to many of the local contadinos.
Vito and his sister Mila Perrini converted their family's 50 hectares to organic viticulture in 1993,
long before many in the area had even considered it. They built an underground cellar, definitively
not the norm or the tradition in the region, and more importantly, a huge but necessary expenseto
make truly subtle wines, as opposed to the often too-heavy-handed fermentations of the native red
grapes.
Their vines are 30-35 years of age and are spread over a number of zones in the hills and shoreline
around Castellaneta, near Taranto(incredibly, the town where Rudy Valentino was born). The
vineyards are plowed in spring months and the yields are kept to around 55hl/ha. The grapes are
picked by hand and immediately brought to the cellar in small baskets. The wines are then vinified in
stainless at controlled temperatures for 12-14 days of maceration, then aged in stainless and
glass-lined tanks. The entire estate is certified organic, even by the USDA!

Visits
This visit to Perrini Organic took place in
November, 2013.

Words by Jules Dressner, photos by Eben Lillie.
After driving around in circles for about 45 minutes, we finally found the Perrini family's main
property. Mila Perrini happily greeted us, and took us into their tasting room to taste currently
bottled stuff.

Her brother Vito, who is head viticulturist and winemaker at the estate, quickly joined us.

While chatting over some house-made olive oil and fennel crackers (made with Perrini olive oil, of
course), we talked about 2013 being a nice vintage with a warm harvest. I also spotted this banner:

Breastfeeding: start em' young and organic they will become!
Mila and Vito farm a total of 50 ha of land, with 30 of those planted in Primitivo, Negroamaro and a
little bit of Fiano. The rest mostly consists of orange groves and olive trees, but also includes
livestock and all types of others fruits and vegetables. The land is extremely fragmented and spread
out, and we spent the entirety of our visit in one of the biggest of these zones.
Walking out of the tasting room, we crossed a site of olive trees with salad and potatoes planted
between rows. Vito explained that the trees provide natural shade for the crops, which helps avoid

irrigation. Just a little further, we spotted this huge, heaping pile of shit.

This is lamb and cow manure from animals the Perrinis own, and is used as fertilizer throughout the

farm.
Because one rarely if ever has an opportunity to take a group photo in front of a seemingly never
ending pile of dung, we did just that.

Right next to the poop, we visited our first vineyard, mostly 60+ year old vines of Negroamaro and
Primitivo.

The soils here consist of sand, red limestone and clay.
Vito explained that for various reasons, 5 to 8% of the estates' old vines are dying every year, forcing
him to replant. It's a pity, because he is one of the few viticulturists in his area who still cherishes
them:
"No one cares about old vines here. Everyone replants regularly to get the highest yields possible."
Irrigation systems are in place, and used only in cases of extreme heat.

"We don't want to use too much water, because this precipitates illness. But if it's way too hot, the
plant completely shuts down. We therefore do what we see fit; if the plant needs refreshment, we
will provide it."
Continuing our tour of the vineyard, we walked to another mixed parcel, this time with much sandier
soils.

The Perrini's vineyards are very much characterized by shifts in the land's soil: when the elevation is
slightly higher, they are more rocky, while the lower parts consisting of mostly sand. This highly
affects the grapes' maturities, forcing Vito to be very diligent at harvest, which unsurprisingly is all
done by hand.
After a nice trot through the vines, we tasted some 2013's in the cellar.

The vast majority of the wines ferment and age in the large stainless steel tanks pictured above,
giving them a refreshing brightness often lacking in Puglian wine. We got to taste numerous tanks of
Primitivo, Negroamaro and the co-fermented Salento bottling, all harvested at seperate times and
awaiting their final destiny. 2013 will be a truly exceptional vintage in Puglia.
In the car ride to Natalino del Prete's, Kevin made a point that resonated with me: the Perrinis, who
are after all one of the first Italian estates we started working with (2002), live apart from our little
Louis/Dressner micro-universe of increasingly tight-knit vignerons: you don't see them at all the hip
wine fairs, they don't have crazy late nights with Luca Roagna and are basically off the radar of
natural wine aficionados. They are simply a family doing its own thing, and we just so happen to be
totally into it. Thanks Mila and Vito!

Wines

I.G.T Salento Rosso
Grapes: Negroamaro, Primitivo
Vines: 25-30 years old. 8 hectares

Exposition: Full south
Vinfication: Juice macerates on skins 12-14 days. Aged in steel tanks, then in bottle.

I.G.T Salento "Primitivo"
Grape: Primitivo
Vines: 25-30 years old. 10 hectares
Exposition: Full South
Vinification: Juice macerates on skins 12-14 days. Aged in steel tanks, then in bottle.

VdT "Negroamaro"
Vines: 25-30 years old. 10 hectares
Exposition: Full South
Vinification: Juice macerates on skins 12-14 days. Aged in steel tanks, then in bottle.

I.G.T Puglia "Barrique"
Grape: Primitivo
Vines: 25-30 years old. 4.5 hectares
Exposition: Full South
Vinification: Juice macerates on skins 12-14 days. Aged a minimum of 12 months in barrel then in
bottle.

