






Wine type

Grape

Origin Desitination

Vine growing system

Density of plantation

Production area

Soil 

Harvest

Vini�cation

Ageing

Tasting notes

Best served with

Serving temperature 

White

Riesling, Huxelrebe, Schaurebe

Bianco d’Italia

Guyot

4500 vines per hectares

Vineyard location: Casino vecchio del Carrubo, Contrada Li 
Marini, Li Marini Estate, Salento, Southern Italy. Ten 
kilometers from the sea as far as the eye can see, on a 
west/southwest-facing slope, approximately 100 meters above 
sea level; the temperatures are characteristic of a rather warm 
environment with very low annual rainfall and high temperature 
ranges. Sea breezes protect these grapes from harmful 
humidity.

Yellow soil, predominantly composed by clay mixed with sand, 
which lies above a very deep layer of limestone.

Last ten days of July.

The grapes are hand-picked onto trays. Vini�cation takes place 
in stainless steel tanks following a few hours of cold 
maceration.

Stainless steel

Golden yellow in color, with Van Gogh-like nuances, it o�ers a 
succession of aromas on the nose, including hydrocarbons, 
green apple, and fresh lime. The palate is fresh, with an 
extraordinary drinkability for dry Puglia.

Wine of Carpocratian enjoyment, to be paired with oysters, as 
it tends to be drunk alone

15-17° C

Campi Minimi
are single parcels.

 
This is the parcel 

vinification of Casino 
vecchio del Carrubo.
It is a record, a story 

which has
not yet been told.

The time of the earth, 
the time of the rocks,

the time of the vineyard, 
the time of the Antera

all intertwine
together here.

And only this grape is 
the result.

CAMPO MINIMO
CASINO VECCHIO DEL CARRUBO
BIANCO D’ITALIA




