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The Apulia region  
the food and wine basket of Italy

• It is Italy’s flattest region, and also the most prolific in 
wine production.

• The region actually runs from the “spur”, or the Gargano 
promontory, down to the “heel”, known as the Salento 
peninsula.

• It is at the southern end of this peninsula in a village 
called Sandònaci that we find the Candido winery. 

• Five miles away is the small town Salice Salentino, that 
gives its name to the Candido winery’s most important 
DOC wine.



Italian Wine Production by Region

Thousand Hl. 2003 2004 2005 +/-%  05/04

Piemonte 2,282 3,263 2,937 -10% 5.98%

Veneto 7,369 8,843 7,075 -20% 14.42%

Emilia Romagna 5,305 7,155 6,082 -15% 12.39%

Toscana 2,264 3,166 2,533 -20% 5.16%

Abruzzo 3,319 3,585 3,227 -10% 6.58%

Puglia 6,089 7,610 8,181 5% 16.67%

Sicilia 6,553 6,964 7,661 10% 15.61%

Tot. Italia 44,086 53,275 49,074 -8% 76.81%



Climate in Salice Salentino

• Mediterranean with low rainfall, ranging 
between 300 and 700 mm annually. 
Ripening takes place slowly due to the 
striking contrast between day and night-
time temperatures, resulting in a strong 
development of aromas, richness and 
concentration 



The Candido brothers



The Candido property
history and size of the vineyards

• Francesco Candido, at the end of the 1920s, began to 
replant the vines destroyed by phylloxera on the 300 
hectares (740 acres) of his family's property.

• Today, his sons Alessandro and Giacomo vinify 3,000 
tons of grapes grown on 156 hectares (385 acres) of their 
own vineyards, plus another 267 hectares of leased or 
otherwise contracted vineyards for a total of 423 hectares 
(1,044 acres). 

• The new generation wines were sold in 1979 and the first 
vintage was 1974.  









Training  systems

• “alberello” head trained &
• spur cordon for new 

plantings
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Development of new projects
• ---Candido is developing a systematic project, started in 

2005, which considers the study of the following planting:
• ++ 10 hectares with Chardonnay Musqué – 8 clones are 

studied, and 3 of them are experimental coming  from 
Rauscedo; (the 'Musque'” clone of Chardonnay has a 
very distinct mango aroma.)

• ++ 5 hectares with Sangiovese with 4 clones; 
• ++ 3 hectares with Pinot Grigio;
• ++ 4.5 hectares are planted with Syrah with 4 clones.
• ++2000 cuttings of Negro Amaro “precoce” (precocious). 

This clone matures at the end of August, 15 days earlier 
in comparison with the traditional Negro Amaro. (The 
bunches are smaller, “spargoli” and elongated) 









The Salento peninsula
soil – climate – seas (Ionian & Adriatic)  

• The Salento peninsula is typified by red soil on a calcareous 
base. 

• Though hot and dry in summer, desert-like cool nights retard 
ripening and encourage the development of acidity and 
aromas.

• Drought is a frequent problem, but the summer heat is broken 
by violent storms, when warm Ionian winds collide with cooler 
Adriatic air, and irrigation is quite extensive.  

• Conditions favor dark varieties for reds and rosés; it is on this 
land that you can find the potent Primitivo (Zinfandel), 
Negroamaro and Malvasia Nera, however, with the help of 
modern technology, the white varieties are also expressing 
wines of impressive fruit and structure.





YIELD & GRAPES GROWN

• About 3,000 tons of grapes are 
vinified each year.

• The white grapes are Chardonnay, 
Sauvignon and white Malvasia.

• The red grapes are Negro Amaro, 
Montepulciano, Aleatico, Cabernet 
Sauvignon, Merlot & Primitivo.



















The Negroamaro variety
• The most notable 

characteristic of 
Candido Salice 
Salentino is its 
aroma-bouquet and 
flavor of toasted 
coffee; recognizable 
scents of tobacco, 
leather and dry fruit.



History and meaning of the name
• Salice Salentino has been a D.O.C. wine since April 8,

1976.
• The name is composed of 2 words: 'salice’ means

weeping willow, a tree which requires a lot of water (in
fact, the area has many willows due to an abundance of
water that flows deep in the ground through permeable
rock strata).

• ‘Salento’ refers, of course, to the peninsula, once full
of oak forests, which were destroyed to make
vessels of the 16th century Spanish Armada.



Salice Salentino  - DOC
Rosso Riserva – 2 years of aging

• 85% Negroamaro ("When treated with respect, 
it can make distinctive reds”: Burton Anderson) 
and 15% Malvasia Nera (the latter contributes 
to aromas and taste).

• The training system is the head-trained "alberello" (small tree),
which has prevailed since Greek times in the Salento region.  

• The trellising, with the spur-cordon training, is now implemented on 
regular base. 

• Some vines are 30-40 years old; the density is of about 4,500 vines 
per hectare (1,820 per acre).



Salice Salentino (#2)
production: 145,000 cases

• The grapes are de-stemmed and then left to macerate on the skins
for 4-5 days in stainless steel tanks.

• Pumping over and “delestage” are implemented during this phase,
which takes place at controlled temperature (maximum 86°F, 30°C).

• After this first step for the extraction of color and phenolic
compounds, the must is drawn off the lees with about 1/3 of its
sugar remaining.

• The alcoholic fermentation is completed in an additional 15 days at
a temperature between 81-82°F (27-28°C). Afterwards the
malolactic fermentation is activated.

• The Riserva ages for two years in glass-lined cement-vats and for
about 8 months in wooden casks of 50 hectoliters (1,320 gallons).

• Once bottled, the wine is held in the Candido cellars for an
additional 4 months before its release.

















Cappello di Prete (#1)
Rosso Salento IGT

• Cappello di Prete – “the Priest’s hat” – is named
for one of the vineyards of our estate planted in
1946.

• Made with 100% Negroamaro grapes, this wine
ferments in stainless steel tanks with frequent
breaking and submerging of the cap.

• Subsequently, it goes through an aging period
of 8 months in 225-liter (60-gal) French oak
barriques. It is then left to refine for about 2
years in stainless steel tanks.



Cappello di Prete (#2)
• During this period the wine is aerated

through periodical racking. The bottled
wine is then left to rest for about 6 months
before release.

• This full bodied, soft and "warm" wine has
a rich bouquet reminiscent of coffee,
licorice and vanilla. Production: 17,000
cs.











Lecce: public buildings & churches



Houses in Lecce





The olive trees of Apulia (#1)



The olive trees of Apulia (#2)
multi century old





IMMENSUM
Salento Rosso IGT   - production: 5,000 cases

• The grapes are Negroamaro (70%) and
Cabernet Sauvignon (30%).

• The Negroamaro vines are 30 years old,
while the Cabernet Sauvignon vines are 10
years old.

• The alcoholic fermentation of up to 2/3 of the sugar
content lasts about 7-10 days at a controlled
temperature (27°C – 81°F) and in this first phase the two
grapes are fermented separately. Once the wines are
blended, the completion of the alcoholic fermentation,
the malolactic fermentation and the subsequent aging
take place in 225-liter (60-gal) Allier oak barriques for
about 9-10 months.



Duca d’ Aragona (#1)
Salento Rosso IGT

• This wine is named after the Dukes of Aragon 
that reigned in Southern Italy from the late 
thirteenth to the mid-sixteenth century. 

• The grapes of Duca d'Aragona are a special 
selection of Negroamaro (80%) and Monte-
pulciano (20%).  

• They are grown in a 30-acre vineyard and are 
fermented separately.



Duca d’ Aragona (#2) 
production: 6,000 cases

• Once blended, the wine ages in 225-liter (60-
gal) French oak barriques for about 12 
months.

• It is then transferred in stainless steel tanks 
where it stays for about three years while going 
through periodical rackings.  It is kept in bottle 
for one year before release.

• This wine represents the top achievement of our 
winery: we have combined tradition and 
contemporary oenological culture.  



International Wine Cellar
July/August  2005  - Issue #121

• Francesco Candito.
• 2000 Cappello di Prete Salento Rosso ($13): Medium-

deep ruby-red. Old-style aromas of stewed black fruits, 
tobacco, dry wood and dried herbs. Shows a slightly 
rustic mouth feel but possesses solid underlying fruit and 
a discreet minerality. Still, I found myself wishing for a bit 
more in the way of ripe, juicy fruit flavor. 87.

• 1998 Duca d’Aragona Salento Rosso ($22): Ruby-red 
with garnet highlights. Aromas of dry cherry, lemon rind, 
dusty tobacco and sweaty old leather. Rich in the mouth, 
with fresher red cherry fruit complicated by dried herbs, 
almond, blood orange and allspice. Finishes slightly 
warm, with dense but somewhat drying tannins. 88.




