“Sardinia, an extraordinary
land kissed by the sun,
perfumed by the Mediterranean
shrubland, inhabited
by the longest-lived peoples
in the world.
A wine-making tradition
spanning the millennia,
producing high quality wines
of unmistakable character.”
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THE HISTORY

THE LAND

Vine cultivation and winemaking in Sardinia boast an ancient history, rooted in the Bronze Age, which developed over the centuries
thanks to the island’s exceptional environmental and climatic characteristics, but also through the encounter and mutual exchange
with the numerous populations who have come into contact with Sardinia, its people and its culture during its history.

Sardinia enjoys a happy combination of a mild climate, sea breezes, a great diversity of terrain and exposure to the sun, a unique
heritage enabling the cultivation of different grapes and the production of wines with exclusive, distinctive organoleptic and structural
characteristics.

It is almost certain that the vitis vinifera is indigenous to Sardinia, along with the olive tree; its first traces date back to the Nuragic
period, which was 3000 years ago. But it took the arrival of the Phoenicians, expert sailors, to help in spreading significant trade
relations with the peoples of the Mediterranean. In the following centuries winegrowing continued to prosper, as witnessed by
important archaeological finds such as the one in the complex of the nuraghe of Arrubiu at Orroli: true wine-making workshops
complete with tanks for treading the grapes and bases of presses, dating from the second to fourth centuries AD, and the discovery
of numerous grape seeds dating from the same period. With the end of the Roman Empire and the subsequent barbaric invasions,
there was a considerable depopulation of the countryside and the resulting abandonment of the cultivation, until the arrival of the
Byzantines.

The vineyard has been present since ancient times through the regional territory and represents a distinctive feature of it, an integral
part of the countryside along with the olive grove, both in coastal areas and inland. The specific orogenic and territorial conformation
enables a moderately intensive cultivation in Sardinia, featuring a high-quality wine production.

It was particularly the Basilian monks who revived winegrowing, with the planting of new vineyards around their monasteries.
In the medieval period, with the birth of the four Giudicati of Cagliari, Arborea, Torres and Gallura, production was consolidated and
increased, also due to regulations encoded by the “Carta de Logu”, issued by Eleonora of Arborea in the late 1300s. The development
and spread of Sardinian wines continued during a period of Spanish rule, between the fourteenth and eighteenth centuries, owing
to the progressive increase in trade and contacts with the other regions of the Mediterranean.

This vast wealth of varieties yields a wide range of wines of different kinds: from spumante to still white wines, both young and mature,
from rosé to young reds, structured, aged, down to sweet raisin and liqueur wines. With the application of the most recent and advanced
technologies and thanks to the skill and commitment of numerous farmers and producers, Sardinia today finds its place in the production
and marketing of high-quality wines, able to compete with the best European production. At present Sardinian wine production
includes 15 Typical Geographical Indications (IGT) and 18 Designations of Origin (DOC), including a DOCG (Guaranteed Designation),
Vermentino di Gallura.

Among the most grown grapes today in Sardinia we have Cannonau and Vermentino, which are certainly rooted more than others
in the popular imagination as being closely linked to the island’s identity, but also other grapes such as Carignano, Nuragus, Monica,
Cagnulari, Torbato, Semidano, Nasco, Moscato, Girò, Malvasia and Vernaccia, which are more localised in specific areas and express
their character and traditional and cultural heritage.

In the 1800s, before the appearance of phylloxera, which was responsible for the destruction of a large part of the European
vineyards, Sardinia boasted as many as 80,000 hectares of vineyard. Later, when the plantations were reconstructed by grafting onto
American vines, Sardinian vine cultivation recovered strength and reached its peak of production by the end of the 1970s. Today its
area under vines is around 27,000 hectares.
Today Sardinia stands out for its production of wines of an excellent quality and character and the sector is in constant growth and
modernisation, thanks to the commitment of cooperative establishments and small and medium private companies operating with
up-to-date technology and with the support and incentives of Sardinia Region.
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The vines
CANNONAU
Cannonau is the most widespread black-grape vine in Sardinia and certainly the best known outside the island. It is grown throughout
the regional territory, although the main concentration is in the central areas of the island, in particular in the Nuoro and Ogliastra
areas; the DOC (recognised in 1972) specifies a “classic” area in the sub-zones of Jerzu, Oliena and Capo Ferrato.

For a long time Cannonau was believed to have originated from the Iberian Peninsula, being imported from there. However, some
important archaeological finds have enabled its history to be re-written. During the excavations at Borore, in the archaeological site
Duos Nuraghes, hundreds of grape seeds were found, dating from around 1200 BC, confirming that the Nuragic peoples cultivated
the vine and produced a wine, an ancestor of the modern Cannonau.
Cannonau today covers 30 percent of the winegrowing area of Sardinia, for a total of about 7600 hectares overall, with over
70 percent concentrated in the province of Nuoro. The wine features a particular finesse in the tastes and bouquets, which vary
from zone to zone of production. It has a good structure and taste-aroma sensations that recall flowers or fresh red fruits, veering
towards mature hints and warmer, spicy shades in the reserve or dessert type.
CARIGNANO
Carignano is a red-grape vine grown prevalently in the area of Sulcis, in south-west Sardinia. Its area of cultivation represents just
7 percent of the region’s total, but in spite of its limited spread, Carignano is undoubtedly one of the most interesting wines of
Sardinian oenology.
It is thought that it may have been introduced to the island by the Phoenicians through the ancient port of Solky, whose ruins
are still visible on the Island of Sant’Antioco. This belief is perhaps upheld by the presence of this vine also in other regions of the
Mediterranean where there were Phoenician settlements, such as Tunisia, Morocco and Algeria. A second supposition links its
introduction to the Aragonese period, in consideration of the fact that the vine is also known by the dialect name of Axina de Spagna.
Carignano is present also in Spain and France. In Sardinia it is used for vinification and production of the DOC Carignano del Sulcis
(recognized in 1977) and various Designations of Origin.
The vine has a strong resistance to sea winds, which has enabled it to take root and grow on the sandy, sun-drenched ground
of Sulcis. The result is a long-lasting wine, with an intense, brilliant ruby colour, featuring warm, enveloping aromas and slightly
herbaceous hints. The taste is dry, sapid, full and persistent, slightly tannic.
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VERMENTINO
Sardinia is the elect land for this grape, which, together with Cannonau, represents the most typical expression of regional production.
Some believe it originated from the Iberian Peninsula, others in the area of Luni, between Liguria and Tuscany. It would then have
spread into France and from there into Corsica. From here, in the eighteenth century, it would have reached Gallura, to find its
chosen land. This vine today is spread over various areas of Italy, in particular Liguria and Tuscany.
Vermentino is grown all over Sardinia, covering an overall area of about 4200 hectares. Its presence in territories characterised
by different environments and techniques of cultivation means that the wines produced by the Vermentino grape feature strong,
singular personalities, expression of the different areas of production. Vermentino-based wines feature a straw-yellow colour with
gold reflections and intense floral bouquets, which recall broom and aromatic herbs. Vermentino is used for the production of the
DOCG Vermentino di Gallura wines (instituted in 2011) and DOC wines Vermentino di Sardegna, Alghero Vermentino Frizzante and
Cagliari Vermentino (awarded respectively in 1988, 1995 and 2004).
VERNACCIA
Vernaccia is a grape of very ancient origin: important archaeological finds from Tharros (near modern-day Cabras, Oristano) let us
suppose that it was already cultivated in the Phoenician period. Some believe that it is actually a native wine, given that its name
is derived from the Latin vernaculus, domestic, and therefore indicates a grape typical of the place. This would also explain the
presence of other “vernaccias”, quite unlike the Sardinian type, in various wine-growing areas of Italy.
Today its cultivation is limited almost exclusively to the province of Oristano, where particular vinification and refinement techniques
make it a wine of great complexity and longevity. The oak or chestnut casks in which it is kept are left less than full, so that the
presence of oxygen favours the development of particular yeasts during maturing, able to form a characteristic film called “flor”
(flower), which contributes to developing the typical bouquet of the wine.
Vernaccia di Oristano appears in the dry version, not fortified (used also as a table wine), or in the dessert version. It is a dark yellow
or amber coloured wine, especially for versions that have undergone a long ageing process, and its olfactory profile is very complex
and rich, dominated by hints of bitter almond and enriched by tastes of candied fruit, honey and vanilla. In addition to the DOC
Vernaccia di Oristano, the first Designation awarded in Sardinia in 1971, this typical grape also yields a young white wine, which is
marketed as IGT “Valle del Tirso”.
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ACCADEMIA OLEARIA - TENUTE FOIS

ATHA RUJA PODERI, DORGALI

ATLANTIS BERCHIDDA

AZ. AGR. DEADDIS GIOVANNI LUIGI

Località Ungias Galantè - 07041 Alghero (SS)
+39 079 980394
commerciale@accademiaolearia.com - www.accademiaolearia.com
Facebook: accademia olearia alghero
Instagram: accademiaolearia

Via Oddoene, - 08022 Dorgali (NU)
+39 347 8693936
info@viniatharuja.com
www.viniatharuja.com

Via Torino, 3 - 07022 Berchidda (OT)
+39 320 0285665
info@atlantiswine.it
www.atlantiswine.it

Via Leonardo da Vinci, 30 - 07035 Sedini (SS)
+39 348 1437765 / +39 347 3080451
info@cantinadeaddis.com
www.cantinadeaddis.com
Facebook: Cantina Gianluigi Deaddis

This holding was born in the mid-1800s in Alghero and
boasts four generations of olive growers. Since 2000, with
the name Accademia Olearia – Tenute Fois, the company
began to focus its efforts on striving for high quality, specialty
production and eco-sustainability. Today it is one of the most
important brands regionally, nationally and internationally
for certified extra-virgin olive oil.

In Dorgali, in the heart of an area ideally suited to the
production of Cannonau, sits Cantina Atha Ruja Poderi
winery.

Sixteen hectares of vineyards lying in the territory of
Berchidda, which together with Monti and Tempio Pausania
goes to make up the so-called triangle of Vermentino di
Gallura, the only DOCG in Sardinia.

The Cantina Gianluigi Deaddis winery was founded in 2000,
in the historic region of Anglona, among Romanesque
churches and Domus de Janas.

Its motto is “The Land, the Passion, the Quality”, attesting
to the values at the heart of the production of wines that
are high quality, respectful of the terroir and have an intense
character.

Several years ago, the firm also ventured into the world
of wine with a vineyard planted overlooking the sea in the
district of Porto Ferro in Alghero. At present Chlamys is
produced from Vermentino DOC grapes vinified as a singlevarietal and harvested late.
From last year to today Chlamys has received notable
recognition, including the Berebene 2021 Quality-Price
award, 4 Bunches in Bibenda 2021, an extremely recent
Silver medal in the Mundus Vini February 2022 competition
and 2 glasses in Gambero Rosso’s 2022 Wines of Italy guide.

It safeguards and passes down the indigenous identities
of the Cannonau, Carignano and Bovale Sardo varieties,
with the aim of educating consumers about the principles
underpinning a kind of viticulture that is small-scale, organic
and safeguards biodiversity.

THE PRODUCTION
Area under vines:
5 hectares
Output:
25,000 bottles
Wines produced:
Diorvene, Terra Sorella,
Atha Ruja, Kuentu,
Tuluj, Muristellu.
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The firm operates an educational farm, welcoming students
from every level of school, universities and professional
meetings.

Not only Vermentino; Cannonau and the internationally
famous Merlot, Cabernet Sauvignon and Syrah give birth to
two unique and unusual red wines.

THE PRODUCTION
Area under vines:
8 hectares
Output:
40,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Bovale, Cabernet Sauvignon,
Cabernet Franc, Merlot.
Wines produced:
Narami Vermentino di
Sardegna DOC, Narami Bio
Vermentino di Sardegna
DOC Biologico, Caposardo
Cannonau di Sardegna DOC,
Caposardo Riserva
Cannonau di Sardegna DOC
Riserva, Padres I.G.T. Isola dei
Nuraghi, Ultana I.G.T. Isola dei
Nuraghi, One Hundred IGT
Isola dei Nuraghi. Present for
the first time at Vinitaly 2022
Organic Cannonau and
Bovale Rosé.

Atlantis Berchidda, Francesco and Andrea Sannitu’s dream
comes true.

Since 2018, Dorgali’s working vineyard has been open to the
public.

THE PRODUCTION
Area under vines:
10.8 hectares
Output:
10,000 bottles
Vines cultivated:
Vermentino.
Wines produced:
Chlamys Vermentino
di Sardegna DOC.

Thanks to the optimal microclimatic conditions, fine wines
are born from our organically farmed grapes.

Weathered granite ground, salt winds of the sea, meticulous
selection in the vineyard, maniacal attention in the different
stages of production, these are the threads that weave
elegant, contemporary vines of exceptional expression.

THE PRODUCTION
Area under vines:
16 hectares
Output:
80,000 bottles
Vines cultivated:
Vermentino, Cannonau, Merlot,
Cabernet Sauvignon, Syrah.
Wines produced:
Crizia Vermentino di Gallura
DOCG, Demiurgo Cannonau
di Sardegna DOC, Clos
Vermentino di Gallura DOCG,
Maju Colli del Limbara
IGT Rosso.
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The winery opens its doors to the curious and to enoenthusiasts, who, through specially designed tours, will be
guided on a journey of discovery through the estate.
Every tour is accompanied by a final tasting, available in
different formats.

AZIENDA AGRICOLA GABBAS GIUSEPPE

AZIENDA VITIVINICOLA CHESSA

BINGIATERIS

BINZAMANNA

Via Trieste, 59 - 08100 Nuoro (NU)
+39 0784 33745
www.gabbas.it

Via San Giorgio - 07049 Usini (SS)
+39 328 3747069
www.cantinechessa.com
Facebook: Cantine Chessa

Via Umberto SNC - 08036 Ortueri (NU)
+39 360 825122
bingiateris@gmail.com
www.bingiateris.com

Loc. Tanca de Sas Piras - 07030 Martis (SS)
+39 079 566409
info@binzamanna.com
www.binzamanna.com
Facebook: Binzamanna

The company is located in Barbagia, in central Sardinia.

Through its wine, the company aims to tell you about the
territory, the history and the art of a region of unequalled
tradition and beauty.

The Bingiateris vinicultural farm can count on an area of 12
hectares of vineyard in the area of Ortueri in the centre of
Sardinia.

The Binzamanna winery was established in 2001. It is the
realization of a dream that Sara and her husband Walter
pursued with tenacity and awareness up to its fulfilment.

An art handed down from generation to generation, which
projects itself into the future by a constant process of
experimentation and research.

Bovale, Cannonau and Minoca grapes are grown there, as
required by the specifications of Mandrolisai DOC.

Their aim is to retrieve the native grapes and at the same
time extend the area under vines, in awareness of the strong
wine-making vocation of these lands.

The soil is derived from granite that has been disintegrating
since time immemorial.
The land and the climate together with the grape variety give
the wines unique characteristics, with aromatic connotations
that are truly distinctive.

The attention for the area’s wine-growing vocation enables
the making of an excellent product, with a distinctive
character.

The result is quality wines that forcefully express all the
character of their land of origin.

In this favourable context, the firm’s work can’t help but be
limited to small interventions informed by the experience
gained in the field over the course of several decades.

THE PRODUCTION
Area under vines:
8 hectares
Output:
35,000/40,000 bottles
Wines produced:
ARES
Vermentino di Sardegna
Bianco DOC,
LIGEJA
Vermentino di Sardegna
Bianco DOC,
RENTILES
Cannonau di Sardegna
Rosso DOC,
SPANU
Cagnulari isola dei Nuraghi
Rosso IGT,
NURAGHE SAS MOLAS
Cannonau di Sardegna
Riserva Rosso DOC,
CARRUCANA
Cabernet Sauvignon
Isola dei Nuraghi Rosso IGT
SAS PIRAS,
Cagnulari Isola dei Nuraghi
Rosso IGT.

The grapes produced amount to around 50 quintals per
hectare, enabling the company to aim for an excellent
quality product.

THE PRODUCTION
Area under vines:
approx. 15 hectares
Output:
65,000 bottles
Wines produced:
Lillovè Cannonau di Sardegna
DOC, Dule Cannonau di
Sardegna DOC Classico,
Arbòre Cannonau di Sardegna
DOC Classico, Avra Isola dei
Nuraghi IGT dolce, Manzanile
Vermentino di Sardegna DOC.
Other products:
Extra-virgin olive oil,
Cannonau Grappa,
aged Cannonau Grappa.

THE PRODUCTION
Area under vines:
20 hectares
Output:
60,000 bottles
Wines produced:
Mattariga Vermentino di
Sardegna DOC, Cagnulari
Isola dei Nuraghi IGT, Lugherra
Isola dei Nuraghi IGT, Kentàles
Moscato di Sardegna DOC
- Passito, Gemmanera,
Cannonau di Sardegna
DOC and C’Era Una Volta,
Vermentino di Sardegna DOC.
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THE PRODUCTION
Area under vines:
12 hectares - Yield
per hectare 45 q.
Output:
30,000 bottles
Vines cultivated:
Bovale, Cannonau, Monica.
Wines produced:
Cabale - Rosso IGT,
Lollore - Mandrolisai DOC
Superiore, Thalei - Rosso
IGT, I-khos – Rosato,
Cannonau and Bovale, Labae Vermentino DOC di Sardegna.
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Cagnulari and Bovale are the native grapes characterising
the production of Binzimanna, with Vermentino, Cannonau
and Cabernet Sauvignon alongside.

CANTINA BASTIANO LIGIOS

CANTINA CASTIADAS

CANTINA CASTIGLIA

CANTINA DEL BOVALE

Via Mazzini, 68 - 07039 Valledoria (SS)
+39 329 6724241
cantinaligios@gmail.com
www.cantinaligios.it
Instagram: @cantina_ligios

Località Olia Speciosa - 09040 Castiadas (CA)
+39 070 9949004
info@cantinacastiadas.com
www.cantinacastiadas.com
Facebook: Cantina Castiadas

Via Mosca, 3 - 07023 Calangianus (SS)
+39 079 6764581
www.cantinacastiglia.it
Facebook: Cantina Castiglia

Località S’Isca - 09098 Terralba (OR)
+39 328 6329951
info@cantinadelbovale.it
www.cantinadelbovale.it
Facebook: Cantina del Bovale Terralba

This small family-run concern is located between
Castelsardo and the Gallura mountains, one of the most
suitable areas for viniculture.

Since 1959, our cooperative has been harvesting and
transforming grapes from vineyards grown along the
Sarrabus coastal strip, in the southeast corner of Sardinia,
surrounded by dense Mediterranean scrub, and immense
expanses of white sandy beaches with a turquoise and
crystalline sea.

A winery profoundly desired by its founder Nino Castiglia,
animated by a vision of a modern, refined company, pursued
with tenacity and professional commitment.

At Terralba, a town rich in history, culture and vinicultural
tradition, the Cantina del Bovale came into being after about
ten years of experiments with winemaking.

The vineyards are situated at the foot of Monte Limbara, in
the heart of the Gallura, amid a territory of weathered granite,
caressed by the winds and surrounded by Mediterranean
scrub.

A business that gives continuity to the family’s ancient craft.

The strictly manual harvest is followed by immediate
transformation into wines like Cannonau, Cabernet
Sauvignon, Syrah and Vermentino, as well as a selection of
single-vine grappas.

THE PRODUCTION
Area under vines:
150 hectares
Vines cultivated:
Cannoanu Capo Ferrato,
Vermentino, Carignano
Wines produced:
Reds: Cannonau di Sardegna
Capo Ferrato, Cannonau di
Sardegna Capo Ferrato Rei,
Cannonau di Sardegna Capo
Ferrato Riserva, Monica di
Sardegna Genis, IGT Isola dei
Nuraghi Sant’Elmo, IGT Isola
dei Nuraghi Parolto.
Rosés: Cannonau di Sardegna
Capo Ferrato Rosato
Whites: Vermentino di
Sardegna Praidis, Vermentino
di Sardegna Notteri,
Vermentino di Sardegna Notte,
IGT Isola dei Nuraghi Sinzias,
IGT Isola dei Nuraghi Bianco
Frizzante Rifermentato Movviu,
Spumante metodo classico
brut nature Saeprus.

THE PRODUCTION
Area under vines:
4,5 hectares
Wines produced:
Carammare Cannonau
di Sardegna DOC,
Campamara Cabernet
Sauvignon IGT,
Carys Syrah IGT,
Juliola Bianco IGT,
Tiressa Rosato IGT,
Vino Spumante di qualità
metodo classico rosato Brut.
Other products:
Grappe di monovitigno
di Cannonau,
Cabernet Sauvignon,
Syrah and Vermentino.
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The unique pedoclimatic characteristics and careful
processing give our wines significant minty, spiced, mineral
notes and a lot of elegance and depth, with its maximum
expression in Cannonau, with the sub-denomination Capo
Ferrato in all its varieties, and in Vermentino with its freshness
and sapidity.

The ambitious, well-defined plan is to conserve a part of the
wine-making heritage already existing in the area, enhancing
production, particularly of the native Bovale vine.

The low yields per hectare and the rigorous selection of the
grapes during the harvest make it possible to best enhance
the environmental potential of the territory.

THE PRODUCTION
Area under vines:
approx. 8 hectares
Wines produced:
ARCUENTU - Terralba DOC Bovale Superiore, MAJORALE Terralba DOC - Bovale Riserva,
SABBIE D’ORO - Vermentino
di Sardegna DOC, SUSTANTZIA
- Monica di Sardegna DOC,
SINNOS - Isola dei Nuraghi
ROSSO - Indicazione
Geografica Tipica,
TERRA PINTADA - Cannonau
di Sardegna DOC.

THE PRODUCTION
Area under vines:
10 hectares
Output:
33,000 bottles
Vines cultivated:
Cannonau, Vermentino, Syrah,
Cabernet Sauvignon.
Wines produced:
Myali Vermentino di Gallura
DOCG, Nino70 Cannonau di
Sardegna DOC, Pergula IGP
Colli del Limbara, Intentu IGP
Colli del Limbara.
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CANTINA DEL GIOGANTINU

CANTINA DEL MANDROLISAI

CANTINA DEL VERMENTINO

CANTINA DELLA VERNACCIA

Via Milano, 30 - 07022 Berchidda - Sassari (SS)
+39 079 704163
info@giogantinu.it
www.giogantinu.it
Facebook: Giogantinu

Corso IV Novembre, 20 - 08038 Sorgono (NU)
+39 0784 60113
info@cantinadelmandrolisai.com
www.cantinadelmandrolisai.com

Via San Paolo, 2 - 07020 Monti (SS)
+39 0789 44012
franco.p@vermentinomonti.it
www.vermentinomonti.it
Facebook: Cantina del Vermentino Monti

Via Oristano, 6/A - 09170 Oristano (OR)
+39 0783 33383
fabio.magon@vinovernaccia.com
www.cantinadellavernaccia.com

The Giogantinu Cooperative Winery was founded on 13
July 1955. The emblem of its production is Vermentino di
Gallura DOCG. To evolve, grow, improve, while always
respecting tradition: that is the philosophy encapsulated
in Giogantinu wines.

Mandrolisai is a historical region of central Sardinia. It is one
of the most famous regions, ideal for winegrowing, and
since 1981 the name Mandrolisai has been the controlled
designation of origin of the wines produced there.
This is the land where the Mandrolisai winery was founded
in 1950, drawing together the member growers of the
municipalities of Sorgono, Atzara, Meana Sardo, Ortueri and
Samugheo.

Founded in 1965, the winery is named after the noblest of
grapes in the Gallura.
Today it has 350 members who own and manage vineyards,
all located between Olbia and Monti, immediately inland
from the Costa Smeralda.

The Cantina della Vernaccia at Oristano was established
in 1953 by the association of winegrowers who deliver the
grapes produced in the fertile terrain of the Tirso Valley.

The production area, located mainly in the municipalities
of Berchidda and Oschiri, has reached an excellent level of
specialisation, giving Giogantinu wines great personality and
quality.
THE PRODUCTION
Area under vines:
Average output of grapes is
60-80 quintals per hectare
Output:
about 1,500,000 bottles are
produced annually, nearly all
DOCG wines
Wines produced:
Among the most important
labels are Vermentino di
Gallura DOCG “Giogantinu”,
“Giogantinu” Superiore,
“Karenzia” Vigne Storiche
Superiore, “Aldia” Superiore,
“Lughente” Vermentio di
Gallura DOCG Biologico, “Krios”
Vermentino di Sardegna DOC.
Among the red wines “Terra
Saliosa” IGT Isola dei Nuraghi
with no added sulphites,
“Nastarrè” Isola dei Nuraghi
IGT, Cannonau di Sardegna
DOC and furthermore the
white sparkly Tancarè and the
Giogantinu Spumante Brut.

The winery is made up of about 250 winegrowers who
skilfully work more than 300 hectares of vineyards. Its sales
markets are both national and abroad.

THE PRODUCTION
Area under vines:
300 hectares
Output:
300,000 bottles
Vines cultivated:
Muristeddu-Cannonau-Monica,
Vermentino.
Wines produced:
Linea Kent’Annos: Mandrolisai
Rosso DOC, Mandrolisai Rosso
DOC Superiore, Mandrolisai
Rosso DOC Superiore Gold,
Mandrolisai Rosato DOC.
Linea Omphalos: Cannonau
di Sardegna DOC, Vermentino
di Sardegna DOC, Bovale IGT
Isola dei Nuraghi.
Linea tradizionale: Granito
Rosso IGT Isola dei Nuraghi,
Granito Bianco IGT
Isola dei Nuraghi.
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The soil is of good texture, loose-sandy, with excellent
acidity and an ideal potassium content, poor in nitrogen and
phosphorus, ideal for winegrowing. The perfect exposure of
the vineyards and the low rainfall of the area give the grapes
excellent characteristics, which are expressed in wines of a
distinct personality.
The predominant vines are those producing red grapes and
in particular Muristeddu, Cannonau and Monica, whose
blends produce Mandrolisai DOC.

Advanced techniques and equipment, together with a high
grape quality, put the winery at the top of wine production.

In full respect for the specifications for DOCG (achieved by
Vermentino di Gallura in 1996) the vineyards are planted on
terrain derived from weathered granite at altitudes of less
than 450 m a.s.l., with traditional planting layout, shape
training and pruning systems, and in any case ones that do
not modify the typical characteristics of the grapes and the
wines.

THE PRODUCTION
Area under vines:
100 hectares
Wines produced:
Terresinis Vernaccia
Valle del Tirso IGT,
Is Arutas Vermentino di
Sardegna DOC,
Benas Vermentino di Sardegna
DOC, Ugone III Vermentino
di Gallura DOCG Superiore,
Seu Nieddera Rosato Valle del
Tirso IGT, Maimone Cannonau
di Sardegna DOC, Corash
Cannonau di Sardegna DOC
Riserva, Don Efisio Monica
di Sardegna DOC Superiore,
Montiprama Nieddera Valle del
Tirso IGT, Juighissa Vernaccia
di Oristano DOC Superiore,
Judikes Vernaccia di Oristano
DOC Riserva, Aristanis Brut
Metodo Classico, Is Arutas Brut
Vermentino di Sardegna DOC,
Seu Brut Nieddera Rosé.
Other products:
Grappa di Vernaccia.

THE PRODUCTION
Wines produced:
Vermentino di Gallura DOCG:
Arakena, Bàlari, Funtanaliras,
S’Eleme Aghilòia, Vermentino
di Sardegna DOC Nord-Est;
Cannonau di Sardegna DOC:
Tàmara, Kiri; Red and Rosé
Colli del Limbara IGT: Galana,
Abbaia, Thaora; Spumanti
Vigne del Portale: Brut, Rosato,
Moscato.
Other products:
Vermentino grappas,
Mirto di Gallura.
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The consecration of Vernaccia di Oristano in the national
and international field is certainly the merit of the experience
and capacities of these winegrowers who for years have
guaranteed the production of a high-quality wine, favoured
by the unique soil and weather conditions of the area.

CANTINA DELLE VIGNE PIERO MANCINI

CANTINA DI CALASETTA

CANTINA DORGALI

CANTINA GALLURA

Via Madagascar, 17 - 07026 Olbia (OT)
+39 0789 50717
piero.mancini@tiscali.it
www.pieromancini.it
Facebook: Vigneti Piero Mancini

Via Roma, 134 - 09011 Calasetta (SU)
+39 0781 88413
info@cantinadicalasetta.it
www.cantinadicalasetta.it
Facebook: Cantina di Calasetta dal 1932

Via Piemonte, 11 - 08022 Dorgali (NU)
+39 0784 96143
info@cantinadorgali.com
www.cantinadorgali.it
Facebook: Cantina Dorgali

Via Val di Cossu, 9 - 07029 Tempio Pausania (SS)
+39 079 631241
www.cantinagallura.com
Facebook: Cantina Gallura

The winery was founded in the 1960s by Piero Mancini, a
dentist with a passion for winemaking, who decided to start
up the first vineyards in the territory of Gallura.

Way back in 1932 thirteen winemakers joined together and
founded one of the oldest wineries in Sardinia, Cantina di
Calasetta, with the aim of showcasing the native Carignano
and Vermentino vines.
Part of the vineyards are grown in the sandy soils typical of
the island of Sant’Antioco, with ungrafted vines.
One of the few places in the world where the vine has
resisted phylloxera. In the neighbouring area of the lower
Sulcis, the vineyards grow in clayey limestone soil very close
to the sea and are continuously exposed to sea breezes.
The skilful marriage of the particular characteristics of the
two production areas guarantees unique and distinctive
wines, faithful ambassadors of the land.

For over 60 years the Dorgali winery has been the most
important enterprise in Sardinian winemaking.

In Tempio Pausania, at the foot of Monte Limbara, the Cantina
Gallura winery has put into practice the centuries-old tradition
of the Upper Gallura winegrowers, already famous in the
nineteenth century, even beyond the island’s borders, for the
production of an excellent Moscato. The rigorous selection
systems, the modern processes of vinification and aging in barrels
or in barriques, give rise to high-quality wines with organoleptic
characteristics that are in tune with evolving consumer taste and
demands. The winery’s standout is Vermentino di Gallura, the
only wine in Sardinia to be recognised, since 1996, with DOCG
labelling (Controlled and Guaranteed Designation of Origin).
All the wines are the result of the use of the most advanced
technologies: wines that have obtained numerous national and
international awards and titles. Alongside the native cultivars,
Vermentino, Cannonau, Moscato, Pascale and Caricagiola, the
members of Cantina Gallura grow Nebbiolo, a vine imported
from Piedmont in 1700. From the vinification of these grapes
come high-quality wines such as Karana and Dolmen, which in
just a short time have attracted the attention of the public and
critics.

His commitment and his attention to the correlation between
climate, terrain and territory enabled him to optimise the
qualitative yield of the vine and obtain high-quality products,
which have been bottled and sold since 1989 in the Olbia
winery.
Following the death of the founder, the winery today is run
by his wife Marisa and their sons and daighter Laura, Antonio
and Alessandro.

THE PRODUCTION
Area under vines:
120 hectares
Output:
approx. 1.3 million bottles
Wines produced:
Vermentino di Gallura DOCG,
Moscato DOC Gallura,
Cannonau di Sardegna DOC,
Merlot, Cabernet Sauvignon,
Chardonnay.

THE PRODUCTION
Area under vines:
120 hectares
Output:
450,000 bottles
Vines cultivated:
Carignano, Vermentino.
Wines produced:
brand Calasetta1932;
brand Cala di Seta.
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Located in the centre of the Classic Cannonau area, it
produces wines that draw on the culture, history and
traditions of the area.
Cannonau DOC finds its highest expression in the wines of
this winery, whose high quality is witnessed by the numerous
awards received by it every year in national and international
contexts.

THE PRODUCTION
Area under vines:
200 hectares
Output:
300,000 on average
The main products are:
Canayli (the superior type),
Canayli Vendemmia Tardiva
(the late harvest type), Piras,
Piras Gold and Gemellae (the
Vermentino di Gallura type),
Karana Nebbiolo IGT, Jaddu
Tintu IGT, Dolmen Nebbiolo
Siserva, and the Campos
rosé, also IGT.

THE PRO CTION
Area under vines:
650 hectares
Output:
18-20,000 hectolitres
Wines produced:
Hortos, D53, Fuili, Noriolo,
Filine, Calaluna, Vigna di Isalle,
Filieri, Viniola, Bardia.
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CANTINA GIAMPIETRO PUGGIONI

CANTINA GIBA SRL

CANTINA JANKARA

CANTINA LA GIARA

Via Nuoro, 11 - 08024 Mamoiada (NU)
+39 078 4203516
cantinapuggioni@hotmail.it
www.cantinagiampietropuggioni.it
Facebook: Cantina Giampietro Puggioni - Instragram: cantinagiampietropuggioni

Via Principe di Piemonte, 16 - 09010 Giba (SU)
+39 0781 689718
info@cantinagiba.it
www.cantinagiba.it
Facebook: Cantina Giba

Via Arzachena, 19 - 07030 Sant’Antonio di Gallura (SS)
+39 328 7577060
www.vinijankara.com
Facebook: jankarawines – jankara Spanu

Bivio Escovedu snc - 09090 Usellus (OR)
+39 0783 938006
info@cantinalagiara.it
www.cantinalagiara.it – www.cantinalagiarashop.it
Facebook: Cantina La Giara - Instagram: cantina_lagiara

The farm was established due to founder Giampietro
Puggioni’s passion for the land and the wine. The winery is
based on a policy of quality, thanks also to a perfect fusion
between modern and traditional techniques.

The Cantina Giba was founded with the aim of creating
a high-quality wine product in respect of a unique soil of
its kind, reflected in the colours, aromas and tastes that its
wines give out.

Jankara is a small family firm, dedicated to producing high
quality wines.

The La Giara winery was founded in the far-off 1958 at
Marmilla, at the foot of the Marmilla Plateau, on the initiative
of some winegrowers motivated by the idea of promoting
the area and giving greater prominence to the work carried
out among the vine rows.

The company’s trademark, representing the Mamuthone
(local carnival mask), the iconographic symbol of Mamoiada,
is now recognised on a national and European level.

Complex, elegant wines, rich in mineral quality, with spicy
and fruity reminiscences expressing the strong cultural
heritage of the territory where they are born.

The tower-shaped cellar, with its vertical structure, is made
up of reinforced concrete tanks and has been re-adapted
with modern equipment in stainless steel and wood.

Whilst having a renowned tradition, the company stands out
for its continuous research and experimentation to ensure
an ever-increasing quality in the yield of the Carignano and
Vermentino vines.

Situated in the inhabited centre, it enables rapid conversion
of the harvested grapes into wine, given the short distance
from the vineyards.

THE PRODUCTION
Area under vines:
approx.
20 hectares
Output:
120,000 bottles
Vines cultivated:
Carignano, Vermentino.
Wines produced:
6 Mura Rosso (Carignano),
6 Mura Bianco (Vermentino),
Giba Rosso (Carignano),
Giba Bianco (Vermentino).
Limited Series Wines:
Seipiù Rosso (Carignano),
Seipiù Bianco (Vermentino),
6 Mura Rosé (Spumante
M.C. Carignano).

THE PRODUCTION
Area under vines:
38 hectares
Wines produced:
Cannonau di Sardegna DOC
(Mamuthone, Lakana, Isula),
Vino Vermentino di Sardegna
DOC (Mamuthone).
Other products:
Grappa di Cannonau.
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The single-varietal production gives authenticity to our
wines, illustrious offspring of their land.

The company has two properties, the first in the prestigious
Vena di San Leonardo area where 7.5 hectares of Vermentino
di Gallura can be found, and 2 hectares in Mamoiada in the
heart of the Barbagia region at about 800 metres above sea
level where our Cannonau di Sardinia and the 775mt are
born.

The territory stretches from the basalt ridge of the Giara to
the weathered granite and fossils on the slopes of Mount
Arci, from the cool sands of Arcidano to the hilly and marl
soils of the Marmilla.
As you sip the La Giara wines, you can retrace this region’s
history and taste the typical aromas of Sardinia.

THE PRODUCTION:
Area under vines:
10 hectares
Output:
55,000 bottles produced
Vines cultivated:
Vermentino, Cannonau,
Cabernet Sauvignon, Syrah,
Alicante, Carignano,
Caricagiola, Pascale, Dolcetto,
Barbera, Cabernet Franc.
Wines produced:
Vermentino di Gallura
DOCG Superiore, Colli del
Limbara IGT “Lu Nieddu”,
Cannonau di Sardegna DOC,
Cannonau di Sardegna DOC
Riserva, Isola
dei Nuraghi IGT “775mt”.

THE PRODUCTION
Area under vines:
approx. 50 hectares
Output:
approx. 80,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Bovale, Carignano.
Wines produced:
La Giara Line:
Vermentino DOC,
Semidano DOC, Bovale Rosato
IGT, Cannonau DOC,
Bovale IGT, Rosso IGT
e Carignano IGT.
Uselis Line:
Vermentino DOC,
Cannonau DOC,
Bovale IGT.
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CANTINA LI DUNI

CANTINA LI SEDDI

CANTINA MANCONI

CANTINA MULLERI

Loc. Li Parisi - 07030 Badesi (SS)
+39 079 9144480
info@cantinaliduni.com
www.cantinaliduni.com
Facebook: Cantina Li Duni - Instagram: cantina_li_Duni

Via Mare, 29 - 07030 Badesi (SS)
+39 0796 83052
amministrazione@cantinaliseddi.it
www.cantinaliseddi.it
Facebook: Cantina Li Seddi

Località Mulaglia - 07029 Tempio Pausania (SS)
+39 338 1580864
Facebook: Cantina Mangoni
Instagram: @cantina_manconi

Via Silanus, 32 - 09044 Quartucciu (CA)
+39 070 8600097
info@mulleri.it - www.mulleri.it
Facebook: Cantina Mulleri
Twitter: @mulleriwines - LinkedIn: Mulleri wines

The Cantina Li Duni winery was established in 2003 by a
group of friends who owned vineyards, in order to carry on
the best wine-making tradition of the area, which has always
been ideal for cultivation of ungrafted vines on its sandy soils.

Sun, sea, tradition.
That is what you will find in the wines of Cantina Li Seddi,
that for four generations has been keeping alive the local
wine tradition, which has as its protagonist the sandy soil
and ungrafted vineyards.

Passion, continuity and tradition, three words
encapsulate the character of Cantina Manconi.

At Badesi, in Gallura, on the juniper-scented sand dunes
warmed by the generous Sardinian sun, the laborious mastery
of the vine dressers has permitted the careful selection of
native grapes with unmistakable and rare organoleptic
characteristics.

THE PRODUCTION
Area under vines:
20 hectares
Output:
50,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Bovale, Monica, Caricagiola.
Wines produced:
NOU Vermentino di Gallura
DOCG, RENABIANCA
Vermentino di Gallura DOCG
Superiore, NOZZINNÀ
Vermentino di Gallura
DOCG Superiore, NALBONI
Cannonau di Sardegna DOC,
MINNAMMENTU Cannonau
di Sardegna DOC rosato,
TAJANU Isola dei Nuraghi IGT
rosso, LI JUNCHI Vermentino
di Sardegna DOC spumante,
LI JUNCHI ROSÉ Isola dei
Nuraghi IGT spumante rosato.
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The company was refounded in 2009, in the mould of a
generations-old family tradition, with the aim of producing
wines deeply rooted in the land.

The founder, Pietrino Manconi, set about producing his own
wine in the countryside of Tempio Pausania, among the
granite and oaks typical of the upper Gallura, an effort still
carried out by the family.

Embellishing this all with the continuous pursuit of the best
oenological techniques, aimed at epitomising the expression
of our land’s characteristics, to offer an even better product
every year.
THE PRODUCTION
Area under vines:
12 hectares
Output:
50,000 bottles
Vines cultivated:
Vermentino di Gallura,
Cannonau, Bovale, Monica,
Caricagiola.
Wines produced:
Li Pastini – Vermentino di
Gallura Superiore DOCG,
Lagrimedda – Vermentino
di Gallura Superiore DOCG,
Rosamarina – Cannonau di
Sardegna Rosato DOC, Maistrali
– Cannonau di Sardegna Rosso
DOC, Petra Ruja – Isola dei
Nuraghi Rosso IGT, Lu Ghiali
– Isola dei Nuraghi Rosso
IGT, Lichittu – Cannonau di
Sardegna Passito DOC, Pa’Zia –
Moscato di Sardegna Passito,
Aria Di Mari – Moscato di
Sardegna Spumante Dolce
Fermentato in bottiglia.

that

The company focuses exclusively on mid- to high-end
wines, which are sold in Europe and the United States and
are assessed by the principal guides with excellent scores.

The company has always used an exclusively organic type
of processing, from vine cultivation to bottling, with the
aim of preserving the old native vineyards and planting new
and international ones in order to create new wines with
original bouquets of flavour and aromas.

The winery, with its production centre in the Sulcis area,
welcomes its visitors with a wine bar, a rural hotel and a
wellness centre in the town of Santa Margherita di Pula,
called Orti di Nora.
In 2018 it acquired the Chiaroscuro farm in Serdiana, where
it began the building of the new production site dedicated
to white wines. On the same estate they also built an enotouristic accommodation facility.

THE PRODUCTION
Area under vines:
4 hectares
Output:
15,000/20,000 bottles
produced
Vines cultivated:
LOISA Vermentino di Gallura
DOCG superiore, LOISA
Bio Vermentino di Gallura
DOCG superiore, PITRINU Bio
rosso IGT Colli del Limbara,
LOISU Bio rosso IGT Colli del
Limbara, PETRU Bio rosso IGT
Colli del Limbara.

THE PRODUCTION
Output:
about 30,000 bottles
Wines produced:
Cenere Carignano del Sulcis
DOC, Incendio Cannonau di
Sardegna DOC, Diavolo Cervo
Carignano del Sulcis DOC
Riserva, Chiaroscuro IGT Uvaggio Merlot/Carignano/
Cab.S., Soffio Vermentino
di Sardegna DOC, Deserto
Cagliari DOC Moscato.
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CANTINA NUOVI PODERI

CANTINA NURAGHE CRABIONI

CANTINA SANTADI

CANTINA TANI

Strada Statale Senorbì/Sisini - 09040 Senorbì (CA)
+39 338 748186
www.nuovipoderi.com
Facebook: cantinanuovipoderi
Instagram: nuovipodericantina

Località Lu Crabioni - 07037 Sorso (SS)
info@nuraghecrabioni.com
www.nuraghecrabioni.com

Via Giacomo Tachis, 14 - 09010 Santadi (SU)
+39 0781 950127
info@cantinadisantadi.it
www.cantinadisantadi.it
Facebook: cantinadisantadi
Pinterest: cantinasantadi - Instagram: @cantinadisantadi

Reg. Conca sa raighina, 2 - 07020 Monti (SS)
+39 338 6432055 / +39 335 5346778
info@cantinatani.it
www.cantinatani.it

The Nuovi Poderi winery is nestled in a hilly area cooled by
constant ventilation from the north and sea breezes from
the south.

Ours is a story of departures and returns, of hard-to-break
bonds that are revived with every breath. Of people and places
that stay in the soul, of passion and roots that become anchors
in the sea of time. Of earth and of wind that marks faces, of sun
and silences that mark time. Unique elements of this land that
give an unmistakable character to our wines. Nuraghe Crabioni,
unmistakable Sardinian character. The winery is a young
wine-making firm, which combines elements borrowed from
tradition with the most modern wine-making technologies,
whose vineyards rise a few hundred metres from the sea, facing
the enchanting Gulf of Asinara, in one of the most fertile areas
of the Sardinian territory, the Romangia, which has always been
dedicated to the cultivation of the vine and from which we obtain
the raw material to produce high-quality wines. The result is a
company that has about 35 hectares, of which 20 are vineyards
planted with only native varieties that closely trace their roots to
the territory, in a unique and excellent position with sandy and
clayey soils, exposed to the sun and well ventilated.

The winery, founded in 1960, is situated in the south-west
area of Sardinia, the Sulcis, the realm of the Carignano grape,
whose DOC is precisely “Carignano del Sulcis”.

In 1980 the Tani family, in the Gallura town of Monti in the
north-east of Sardinia, decided to dedicate themselves with
a new zeal and new ideas to the family’s farming tradition,
winegrowing.

This climatic combination, the innovative cultivation
techniques and the cutting-edge wine-making process
make it possible to obtain wines of great quality.
The varieties, carefully chosen from among the native
Sardinian ones and the international ones, breathe life into
blends of refined sophistication.
Our wines are marketed regionally and nationally, and in
Europe and the USA.

THE PRODUCTION
Area under vines:
5 hectares
Output:
40,000 bottles produced
Vines cultivated:
Vermentino, Nasco,
Chardonnay, Shiray, Merlot,
Barbera sarda,
Cabernet sauvignon.
Wines produced:
Istrale Vermentino DOC,
Prime Luci IGT bianco,
Archeo IGT rosso,
Ilune IGT rosso,
Oje Cannonau DOC,
Tarda Sera IGT rosso.

Cantina Nuovi Poderi:
Sardinian roots, international soul.

THE PRODUCTION
Area under vines:
20 hectares
Output:
80,000 bottles produced
Wines produced:
Vermentino di Sardegna DOC
Nuraghe Crabioni, Vermentino
di Sardegna DOC, Kanimari,
Romangia IGT Sussinku
Bianco, Cannonau di Sardegna
DOC Nuraghe Crabioni,
Cannonau di Sardegna Rosato
DOC Nuraghe Crabioni,
Romangia IGT Sussinku Rosso,
Vermentino di Sardegna Brut
DOC Agusthu, Moscato di
Sorso Sennori DOC
Nuraghe Crabioni.
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The great wine expert Giacomo Tachis has made this grape
known to the world and Terre Brune, Rocca Rubia and Grotta
Rossa are its best expression.

This commitment was translated into loving care of the
already existing vineyards and the planting of new ones, all
with a view to environmental sustainability; our vineyards
and our wines are all certified as an integrated production.

Over the years, the generosity of the land, the care of the
vineyards, bottling and ageing have guaranteed the constant
quality and typical characteristics of the product.

The winery, nestled in the vineyards, is a modern building that
allows for the manually harvested grapes to be processed
quickly, thus preserving their quality.
That is what the company strives for: traditional cultivation
with great respect for the environment, and modern
techniques, all accompanied by a youthful, dynamic spirit.

THE PRODUCTION
Area under vines:
600 hectares
Output:
1.7 milion bottles
Vines cultivated:
Carignano, Vermentino,
Monica, Nuragus, Cannonau,
Nasco, Bovaleddu,
Chardonnay, Syrah,
Sangiovese.
Wines produced:
Grotta Rossa, Shardana,
Rocca Rubia, Noras, Araja,
Terre Brune, Antigua,
Tre Torri, Villa di Chiesa, Cala
Silente, Villa Solais, Pedraia,
Latinia, Festa Norìa, Solais
e La Baccherina Grappa
di Terre Brune.

THE PRODUCTION
Area under vines:
20 hectares
Wines produced:
Taerra Vermentino di Gallura
DOCG Superiore, Meoru
Vermentino di Gallura DOCG,
Donosu Cannonau di Sardegna
DOC, Passito Tani Vermentino
di Gallura DOCG passito,
Vilù Cannonau di Sardegna
DOC rosato, Serranu IGT Isola
dei Nuraghi rosso.
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CANTINA TREXENTA

CANTINE DI ORGOSOLO SRL

CANTINE MASTÍO HOFMANN

CANTINE PAULI’S MONSERRATO CANT. SOC.

Viale Piemonte, 40 - 09040 Senorbì (CA)
+39 070 9808863
info@cantinatrexenta.it
www.cantinatrexenta.it
Facebook: Cantina Trexenta

Via E. Mattana s.n. Zona PIP - 08027 Orgosolo (NU)
+39 333 3805605
www.cantinediorgosolo.it

Via Oristano, 23 - 08020 Galtellì (NU)
+39 0784 90117
mastiomichele@gmail.com
www.cantinemastio.com

Via Giulio Cesare, 2 - 09042 Monserrato (CA)
+39 070 560301
commerciale@cantinepaulis.it
www.cantinepaulis.it
Facebook: Cantine Paulis Monserrato

At Senorbì, in Trexenta, a fertile hilly sub-region with an
ancient wine-making tradition, lie the Cantina Trexenta’s
200 hectares of vines.
Since 1956 the cooperative has concentrated on native
Sardinian production: Vermentino di Sardegna DOC,
Cannonau di Sardegna DOC, Monica di Sardegna DOC and
Nuragus di Cagliari DOC.

Cantine di Orgosolo SRL was founded in 2007 and works in
the sector that produces high-quality wines (DOC and IGT)
in Orgosolo, in the centre of Sardinia.

It was 1974 when grandfather Michele planted the first
Cannonau vineyards in the Galtelli countryside. Fortyfive years later, Cannonau has been joined by Vermentino
and Montepulciano, modern production techniques and
a new philosophy aiming at the maximum environmental
sustainability.

The cooperative winery was born on 6 July 1924; it is the first
established in Sardinia and one of the first in Italy.

The experience in winegrowing, handed down from father
to son, together with a careful selection of the grapes and
appropriate technology, guarantees a high-quality product.

Currently 30,000-40,000 bottles are produced per year,
divided into 6 labels: 1 IGT product and 5 DOC, one of which
is organic and one rosé.

Today, the only wine-producing concern in the Baronie
is run by Michele Masto, of the third generation of the
family, together with his wife Paola Hofmann. Driven by an
uncontrollable enthusiasm, in only three years they have
revolutionised wine production, crossed national borders
with their distribution and created a reception area in the
winery, one of the most modern and functional in the whole
island.

Thanks to the partners, to the historic vineyards, to all the
staff and the oenologist Umberto Trombelli, the Cantine
Pauli’s di Monserrato winery has launched a new generation
of wines that passionately showcase and will continue to
showcase the south of Sardinia.

The firm is made up of 16 members who all aim to select
the best Cannonau grapes from their vineyards, managed
individually, and produce a sumptuous and complex wine.

The predominant grape varietal is Cannonau and the Locoe
valley, like the high hills of Sorasi, constitute a range of
higher quality in which this grape expresses itself in a unique
manner.

THE PRODUCTION:
Area under vines:
20 hectares
Output:
35,000 bottles produced
Vines cultivated:
Cannonau 95%, Carignano,
Bovale, Pascale di Cagliari 5%.
Wines produced:
IGT Locoe, DOC Fromboliere,
Rosato, DOC Neale,
DOC Urulu, DOC Luna Vona
(Biologico),
DOC Soroi Classico.

THE PRODUCTION
Area under vines:
200 hectares
Output:
1 million bottles
Wines produced:
Tanca su Conti, Baione,
Contissa, Simieri, Bingias,
Duca Mandas, Donna Leonora,
Tenute San Mauro, Corte Auda.
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The company has an almost century-long history behind it
and, even today, its foundations are the principles and values
dear to the founding members.

THE PRODUCTION
Area under vines:
over 270 hectares
Vines cultivated:
Cannonau, Vermentino,
Monica, Nuragus, Moscato,
Nasco.
Wines produced under the
Cantine Pauli’s brand:
Serosa, 6Luglio, 1924, Centelles,
Aìlis, Noah, Chea, Evento and
Movida, Ghineo, Nelio, Larentu
and Pedrenas, the sparkling
wines Riflesso, Trinità, Prama
and the grappa Mascalzone.
Wines produced under the
Antica Cantina
di Monserrato brand:
SuPoettu, Molentà,
Bastiò, Bon’Aria.

THE PRODUCTION
Area under vines:
7 hectares
Output:
30,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Montepulciano, Sangiovese.
Wines produced:
Malicas Vermentino di Sardegna
DOC, Pontes Cannonau
di Sardegna DOC,
Banduleri Cannonau
di Sardegna DOC, Frantzisca
IGT Isola dei Nuraghi.
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CANTINE SARDUS PATER SOC. COOP. AGRICOLA

COLLE NIVERA

CONSORZIO SAN MICHELE

COSTADORIA SRL

Via della Rinascita, 46 - 09017 Sant’Antioco (CI)
+39 0781 800274
info@cantinesarduspater.it
www.cantinesarduspater.it
Facebook: Cantine Sardus Pater Sant’Antioco

Via Leonardo Da Vinci, 50 - 08100 Nuoro (NU)
+39 0784 294037
info@collenivera.com
www.collenivera.com
Facebook: Colle Nivera

Loc. San Michele - 07022 Berchidda (SS)
+39 0789 57817
info@consorziosanmichele.com
www.consorziosanmichele.com
Facebook: Consorzio San Michele
Instagram: csm_consorziosanmichele_berchidda

Via G. Mazzini S.N. - 07039 Valledoria (SS)
+ 39 079 584284
info@costadoria.com
www.costadoria.com

The Cantina Sardus Pater winery is located on the island of
Sant’Antioco, in the south-west of Sardinia. Over the years,
the main focus has been on showcasing the local vocation
for winegrowing.

Situated in the countryside of Lula, a small town in the upper
Baronia at the foot of the Montalbo massif, the winery is
motivated principally by its passion for wine.

The Consortium was formed in 2013 by 4 partners, owners
of 10 hectares of vineyard planted with Vermentino, near to
the Church of St. Michael at Berchidda.

The farm lies in the Bay of Asinara, on the coast that was
ruled in the twelfth century by the Doria family, hence the
name Costadoria.

The production, always aiming for improvement and thanks
to the combination of soil and climate of the upper Baronia
and Gallura, makes it possible to offer the market wines that
respect the particular characteristics of the grapes.

Its mission is the production of monovarietal Vermentino
di Gallura, which reflects the natural characteristics of the
grape.

Using the traditional Sardinian wine-making process, the
enterprise seeks to exploit and promote its sea and river
vineyards.

The task is facilitated by the fortunate location of the
vineyards at the foot of the Limbara: the hot climate of the
summer months is subject to wide variations in temperature,
which contribute to shaping the distinctive character
of the wines.

In the Costadoria Estates, immersed among vineyards and
artichoke plantations, in addition to the winery there is also
an agro-tourism establishment, the pride of the company,
where guests are always welcome.

Most of the vineyards are in fact Carignano, the oldest ones
being located right on the island of Sant’Antioco.
They are vineyards that are at least 80 years old, planted
directly in sandy soils without grafting, with low yields per
hectare, which produce grapes of the utmost quality.

The results are Cannonau, Vermentino di Sardegna and
Vermentino di Gallura, as well as IGT wines and other small
niche productions.

Currently, the oenological management of the company is
entrusted to Dr. Roberto Muccifuori.
THE PRODUCTION
Area under vines:
15 hectares
Output:
600 hectolitres
Wines produced:
Sintesi Vermentino di Gallura
DOCG Superiore, Talai
Vermentino di Sardegna DOC,
Monili Vermentino di Sardegna
DOC, Punta Catirina Cannonau
di Sardegna DOC Rosato, Intinu
IGT Isola dei Nuraghi,
Colle Nivera Cannonau di
Sardegna DOC Rosso,
Sacheia Cannonau di Sardegna
DOC Rosso Riserva,
Monili Cannonau
di Sardegna DOC.

THE PRODUCTION
Wines produced:
The winery produces Carignano
wines, in the versions of rosé,
red, reserve, superior and
passito, Vermentino, with a
Metodo Classico spumante
version, Cannonau, Monica,
Moscato and Nasco.
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Prolonged aging in steel on lees allows for the creation of
wines with a high level of quality and a good predisposition
to evolving over time, something not to be taken for granted
in white wines from the island.

THE PRODUCTION
Area under vines:
approx. 15 hectares
Wines produced:
Altubiancu Vermentino
di Sardegna DOC, Marà
Vermentino di Sardegna DOC,
Alturuju Isola dei Nuraghi IGT,
Sa Ira Isola dei Nuraghi IGT,
Mont’so Cannonau di Sardegna
DOC, Li Zinti Moscato di
Sardegna DOC - Passito.

THE PRODUCTION
Output:
40,000 bottles
Wines produced:
Sinfonia, Invidia and Superbia,
Vermentino DOCG Superiore.
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DISTILLERIA RAU TENUTA L’ARIOSA

FAMIGLIA ORRO

FRADILES VITIVINICOLA

FRATELLI PUDDU AZIENDA AGRICOLA

Reg. Predda Niedda Sud - Str. n. 15 - 07100 Sassari (SS)
+39 079 261905
mimirau@rau.it
www.rau.it
www.lariosa.it

Via Giuseppe Verdi, 27 - 09070 Tramatza (OR)
+39 078 350040 / +39 347 7526617
www.famigliaorro.it
Facebook and Instagram: Famiglia Orro and Entra in Famiglia

Via Sandro Pertini, 2 - 08030 Atzara (NU)
+39 333 1761683 - +39 347 9432259
info@fradiles.it
www.fradiles.it
Facebook: Fradiles vitivinicola
Instagram: Fradiles vitivinicola

Località Orbuddai - 08025 Oliena (NU)
+39 0784 288457
info@aziendapuddu.it
www.aziendapuddu.it
Facebook: aziendapuddu

With a family history that began in the 1920s, today the
business can count on the most advanced technologies,
while proudly conserving its genuinity and its link with its
land.

The Azienda Agricola Fattoria Didattica (educational farm)
“Famiglia Orro” is a small family-run concern located at
Tramatza, a village in central-western Sardinia.

Born in 2004, Fradiles (“cousins” in Sardinian) is the result of
the passion for the wine-growing tradition of some young
people owning land at Atzara, who decided to rebuild the
former family concern and today form part of the Sardinian
viticultural fabric with their own winery.

The birth of the enterprise is linked to the aspirations of
Nenneddu and Luisa, who founded the business in the 1970s.

A land where the vineyards find the ideal environment of
growth and where the renowned myrtle liqueur is produced
from the berries of the same name.
THE PRODUCTION
Vines cultivated:
Vermentino, Cannonau,
Cagnulari, Carignano, Moscato.
Wines produced:
Arenu, Vermentino di Sardegna
DOC, Galatea, Vermentino
di Sardegna DOC, Assolo,
Cannonau di Sardegna DOC,
Sass’Antico, Cagnulari IGT
Isola dei Nuraghi, Pedrastella
Carignano IGT Isola dei
Nuraghi, Amè, Moscato
di Sardegna DOC.
Grappas, aqua vitae and spirits:
Single-varietal grappas
(Cannonau, Vermentino,
Carignano, Moscato), Grappas
aged in barriques, Acqua vitae
made from grapes, arbutus,
“Miali” apples, “Appiu” apples,
wild “Pirastru” pear, Gin.
Liqueurs:
Mirto di Sardegna Rosso, Mirto
di Sardegna Bianco, Filuferru,
Limoncello, Crema di Mirto,
Crema di Limoncello,
liquorice, Amaro.

The farm also produces grappa and spirits featuring the
aromas of the typical fruits of the Island and steamdistilled by handcraft methods in small copper stills.

THE PRODUCTION
Area under vines:
13 hectares
Output:
20,000 bottles produced
Vines cultivated:
Vernaccia di Oristano, Nieddera.
Wines produced:
Tzinnigas Vernaccia IGT Valle
del Tirso, Crannatza Vernaccia
IGT Valle del Tirso, Vernaccia
di Oristano DOC, Passentzia
Passito IGT Valle dei Nuraghi,
Karesia IGT Valle del Tirso, Zenti
Arrubia Nieddera, Valle del Tirso
IGT, Spinarba Nieddera
Valle del Tirso IGT,
Don Aldo Nieddera Rosso IGT
Valle del Tirso, Bebè Bianco
ancestrale frizzante
Vernaccia IGT Valle del Tirso
and Bebè Rosa ancestrale
frizzante nieddera
IGT Valle del Tirso.
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The farm covers an area of 20 hectares, where vines, olive
trees and vegetables are grown. Our work is inspired by
and follows a number of basic principles and criteria: the
defence of biodiversity, the development of sustainable
agriculture, the search for innovation without discarding
traditional knowledge. For this reason we grow only local
native varieties, such as the grapes (Vernaccia di Oristano
and Nieddera), olive trees and vegetables typical of the area.
Tradition and innovation are an ever-present couple in our
work. We love what we do. We hope that trying our products
will give you a taste for our ancient soil and the wish to know
more.

The farm extends over 50 hectares, of which 30 are given
over to vineyards, where the lord and master is the red
Cannonau, the “king of Sardinia”, the native grape present
on the Island for more than 3,000 years and considered the
most ancient in the Mediterranean.

The vineyards are planted in the heart of the Mandrolisai
sand and are made up of local varieties of grapes: “Muristellu”
(Bovale Sardo), Cannonau, Monica. Substantial wines with
character, that well represent the Fradiles style.

Present throughout the region, it has found its natural
habitat in the Oliena area, where it has obtained the subdenomination “Nepente di Oliena”.

THE PRODUCTION
Area under vines:
11 hectares
Output:
30,000 bottles
Vines cultivated:
Bovale Sardo, Cannonau,
Monica, Nuragus;
other native.
Wines produced:
DOC Mandrolisai, IGT Isola
dei Nuraghi Bovale Rosso,
IGT Isola dei Nuraghi Bianco,
IGT Isola dei Nuraghi Rosato.
Labels: Fradiles, Antiogu,
Istentu, Bagadìu, Angraris,
Memorias Creccherie.

THE PRODUCTION
Area under vines:
30 hectares
Output:
150,000 bottles
Vines cultivated:
Cannonau di Sardegna.
Wines produced:
Tiscali Nepente di Oliena DOC,
Pro Vois Nepente di Oliena
Biologico Riserva DOC,
Carros Nepente di Oliena
Classico DOC, Biriai Nepente
di Oliena Rosé DOC, Gioias
IGT Isola dei Nuraghi Bianco,
Baloi Spumante Brut Rosé, Tirìa
Vermentino di Sardegna DOC.
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LUCREZIO R. DISTILLERIA BERCHIDDA S.R.L.

MURA

MYRSINE LIQUORI

SOCIETÀ AGRICOLA SEDILESU GIUSEPPE & C. SNC
Via Vitt.E manuele II, 64 - 08024 Mamoiada (NU)
+39 0784 56791
ufficio.sedilesu@gmail.com
www.giuseppesedilesu.it

Zona Industriale Pirastros Muzzos - 07022 Berchidda (OT)
+39 079 703056
info@lucrezior.com
www.lucrezior.com

Località Azzanidò, 1 - 07020 Loiri - Porto San Paolo (OT)
+39 340 2602507 / +39 347 4527979
vini.mura@tiscali.it
www.vinimura.it

Via Pasteur, 24 - 09041 Dolianova (CA)
+39 070 745038
info@myrsineliquori.it
www.myrsineliquori.it
Facebook: Myrsine liquori
Instagram: @myrsineliquori

For over 50 years, wine has been part of Giuseppe Sedilesu’s
story, that of his family and the deep bond they have with
the land.

The Lucrezio R. Distillery at Berchidda specialises in the
production of prized liqueurs and spirits.

The farm, founded in 1979 by Filippo Mura, is run today by
his sons, who supervise the whole chain of production, from
the vineyard to bottling, to marketing.

Established in 2003 and specialised in the production of
liqueurs and spirits, the Myrsine company operates by
observing the traditional processing techniques and recipes
that guarantee its characteristic quality.

SEDILESU GIUSEPPE

Very high-quality products, obtained from the uncontaminated fruits of Sardinia.

It is a story of winemakers, of their passion, which has its
roots in tradition, in experience and the safeguarding of their
own land as a common good.

Innovation, originality, quality and genuineness are the
recognised values of the company: excellent production,
enclosing the unrivalled flavours and characteristic perfumes
of the region.

The philosophy underpinning it is to cultivate the vineyards
in a way that fully respects the land and the environment,
following nature’s lead.

The farm is located in Gallura, the ideal area for producing
Vermentino: here the ground is rich in fragments of granite
and clay, which make Mura wines singular in their expression
of sapidity and mineralness.

The firm boasts several prizes at a national and international
level.

Today, the Mura wines enjoy international recognition,
with their participation in the most prestigious oenology
competitions.

Each stage of the production chain is carefully monitored,
analysed and certified to ensure a product of extreme quality
and traceability. The myrtle liqueur is obtained exclusively
from Sardinian berries, which guarantee its full-bodied,
perfumed flavour and typical deep purple colour.

Accompanying the perfect marriage of the origin of the
grapes, the exposure of the land and the microclimate in
which the vineyards grow, is the dedication that Salvatore
Sedilesu and his family show in the production of their wines.

THE PRODUCTION
Area under vines:
20 hectares
Output:
100.000 bottles produced
Vines cultivated:
Cannonau and Granazza
from organic viticulture.
Wines produced:
Erèssia, Sartiu, Mamuthone,
Ballu Tundu, Carnevale, Gràssia,
G.Sedilesu Riserva, Granazza,
Granazza sulle bucce,
Perda Pintà.

THE PRODUCTION
Liqueurs produced:
myrtle, limoncello, filuferru,
filuferru aged in barrique, grappa
from Cannonau di Sardegna,
Grappa from Vermentino
di Gallura, Aqua vitae from
Sardinian grapes, Aqua vitae
from bitter arbutus honey, Gin,
White and Red Vermouth.
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THE PRODUCTION
Harvested acreage:
3.7 hectares
Output:
60,000 bottles
Cultivation:
1 hectare in hill area
cultivated with myrtle.
Olive trees present
on the property
Liqueurs produced:
Myrtle, white Myrtle,
Filu ‘e ferru,
Filu ‘e ferru ambrato,
Amaro Doliense, Limoncino,
Liquorice, Melon,
Green apple, Banana
and Olive-Tree liqueur.

THE PRODUCTION
Output:
50,000 bottles
Grapes cultivated:
Vermentino di Gallura,
Cannonau.
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The company is present with a sales network throughout
Italy, in Germany, Belgium, the USA and Canada.

PEDRA MAJORE VINI ISONI

PODERI PARPINELLO

Via Pala 2/A - 07026 Olbia (SS)
+ 39 3487 905976 / 340 5996674
pedramaiore@tiscali.it
www.pedramajore.it

Viale Europa, 93 - 07041 Alghero (SS)
+39 346 5915194
info@poderiparpinello.it
www.poderiparpinello.it
Facebook: Poderi Parpinello Azienda Vitivinicola
Instagram: poderiparpinellowinery

The Kastià wines are made from grapes of the company’s
own vineyard located at Castiadas in south-east Sardinia, in
an unspoilt territory between the sea and the Sette Fratelli
(Seven Brothers) forest on which it borders.

The landscape surrounding the farm is difficult to describe
if you have not seen it. The granites, the maquis and the sea
are its characteristic features, an ideal habitat for Vermentino
di Gallura.

Integrated farming is practised, with a maximum production
of 50 quintals of grapes per hectare. Harvesting is by hand
with vinification after just a few hours in the modern cellar
with natural methods.
The wines are healthy, excellent quality cuvées.

THE PRODUCTION
Area under vines:
approx. 10 hectares
(overall 20 ha)
Output:
approx. 40,000 bottles
Wines produced:
Moderato - Cannonau
DOC, Adagio - IGT Isola dei
Nuraghi Rosso (Carignano,
Merlot, Cabernet Sauvignon),
Allegro - IGT Isola dei Nuraghi
Bianco (Vermentino, Nasco,
Chardonnay).

THE PRODUCTION
Area under vines:
approx. 15 hectares
Output:
60,000 bottles
Vines cultivated:
Vermentino di Gallura DOCG.
Wines produced:
Hysony Vermentino di
Gallura DOCG Sup., I Graniti
Vermentino di Gallura, Le
Conche Vermentino di Gallura,
Murighessa Rosso IGT
Colli del Limbara.
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Quartomoro

The winery is located in Janna de Mare, surrounded by
an olive grove and vineyards that extend over land with
calcareous marls, conglomerates and sandstones, suitable
for producing excellent quality grapes.

The owners of the Azienda Pedra Majore VINI ISONI are the
Isoni brothers (Salvator Paolo, Giovanni and Lucia), who
have decided, with their chosen lifestyle, to continue a longstanding family tradition. Pedra Majore lies in the heart of the
Gallura a few kilometres from the sea.

The soils are sandy, derived from weathering of granite,
sloping towards the sun and the sea breezes.

Q
di Sardegna

PARCO DI CASTIADAS S.R.L.
Via dei Vittorini, 2 - 09129 Cagliari (CA)
+39 070 666866
parcodicastiadas@gmail.com
www.kastia.it

THE PRODUCTION
Area under vines:
35 hectares
Output:
180,000 bottles
Vines cultivated:
Cannonau, Cagnulari,
Vermentino, Torbato,
Monica, Semidano.
Wines produced:
Sessantaquattro Vermentino
di sardegna DOC, Ala Bianca
Vermentino di Sardegna
DOC, Centogemme Alghero
Torbato DOC, Centogemme
Brut Alghero Torbato DOC,
Kressia Cagnulari IGT Isola dei
Nuraghi, Monica di Sardegna
Superiore DOC, San Costantino
Cannonau di Sardegna DOC,
Cannonau Riserva DOC,
Itan IGT Isola dei Nuraghi
bianco, Carbia IGT Isola
dei Nuraghi rosso,
Josè Semidano DOC.

QUARTOMORO DI SARDEGNA
Cantina: Loc. Is Bangius - 09094 Marrubiu (OR)
Sede legale: Via Napoli, 73 - 09094 Marrubiu (OR)
+39 0783 1818016 / +39 346 7643522
info@quartomoro.it
www.quartomoro.it
Facebook: Quartomoro di Sardegna

Founded by the wine expert Piero Cella and his wife Luciana,
the concern has a philosophy based on the experimentation
and rediscovery of the rich wine-making heritage of Sardinia.
Each wine is the result of careful selection of traditional
Sardinian grapes and vines, from the most noble to ones less
known but of great cultural interest and value.

The cultivation techniques adopted, attuned to innovation
while still respectful of tradition and the territory’s ecosystem,
are enriched by the creativity, passion and experience
acquired during the more than half a century that oenologist
Giampaolo Parpinello has been working in Sardinia, and now
also by his children.

Among the expressions of production, the Classic Method
stands out, for the traditional grape, which the company has
been proudly producing, obtaining national and international
confirmation.
THE PRODUCTION
Area under vines:
10 hectares
Output:
50,000 bottles
Vines cultivated:
Vermentino, Semidano,
Vernaccia, Nuragus, Cannonau,
Bovale, Cagnulari,
Carignano, Muristellu.
Wines produced:
Veòr Vermentino,
Caòr Cannonau,
Orriu un a year later
Vermentino, Orriu on Vernaccia
skins, VRM Memorie di Vite, BVL
Memorie di Vite,
CNS Memorie di Vite, CRG
Memorie di Vite, MRS Memorie
di Vite, Q Quartomoro Metodo
Classico, Z Sparkling on Lees.
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RIGÀTTERI

SILVIO CARTA S.R.L.

SOCIETÀ AGRICOLA OLIANAS

SU’ENTU CANTINE

Via Fiume Longu, Loc. S. M. la Palma - 07041 Alghero (SS)
+39 340 863637
info@rigatteri.com
www.rigatteri.com
Facebook: Agricola Rigatteri

S.P. 12 km 7.800 - 09070 Zeddiani (OR)
+39 0783 410314
info@silviocarta.it
www.silviocarta.it
Facebook: SilvioCartasrl

Località Porruddu - 09055 Gergei (SU)
+39 344 2369837
info@olianas.it - www.olianas.it
Hours: Monday to Friday from 10:00am to 6:00pm
Holidays and the day before holidays from 10:00am to 1:00pm

S.P. 48 km 1,8 - 09025 Sanluri (SU)
+39 070 93571206
info@cantinesuentu.com
www.cantinesuentu.com
Facebook e Instagram: cantinasuentu

The Pozzati brothers’ Rigàtteri winery comes from a long
history of passion and tradition that started in the 1930s with
their great-grandfather Angelo, who emigrated to Sardinia
from the Italian mainland, and has been handed down from
father to son since then.

It was in the early 1950s when Silvio Carta founded his farm
at Baratili San Pietro, busying himself immediately with the
most traditional of local wine productions. Vernaccia di
Oristano, nobility and generosity in a grape.

With Olianas, the first fully organic wine-growing and
producing farm, we are in the heart of the most authentic
Sardinia. Here, from native vines, we produce excellent
wines that enhance the value of the area of origin.

The Su’entu Cantine winery is situated a few kilometres
outside the municipality of Sanluri, a town with a very old
farming tradition.

After more than 70 years, Silvio and his son Elio, who has
for a while been in command of the family concern, still
dedicate themselves to producing the best Vernaccia di
Oristano DOC, but not only.

We till the soil also with Vegas and Biscotto – our Comtois –
French workhorses: the best way to encourage the plants to
root in the deepest layers.

The very name of the winery, which stands together with
the vineyards in the Nurra flatland a few kilometres from the
Gulf of Alghero, is derived from an involuntary distortion of
the name of the locality where the family settled: Reigatile.

No use of weed-killers, chemical fertilisers or synthetic
products for defending plant health.

Today Silvio Carta is also Mirto “reserve”, London Dry Gin,
Vermouth and typical distilled drinks, distributed worldwide
as a precious foretaste of Sardinia.

THE PRODUCTION
Area under vines:
10 hectares
Output:
20,000 bottles
Vines cultivated:
Vermentino, Cagnulari,
Cannonau.
Wines produced:
Ardelia, Vermentino di Sardegna
DOC, Yios, Vermentino
di Sardegna DOC, Mirau,
Cannonau di Sardegna DOC,
Rosato,
Cannonau di Sardegna DOC,
Sirbone, Isola dei Nuraghi IGT,
Graffiante,
Cagnulari Alghero DOC.

THE PRODUCTION
Area under vines:
60 hectares
Output:
324,000 bottles
Vines cultivated:
Vernaccia di Oristano,
Vermentino, Cannonau.
Wines produced:
Vernaccia di Oristano
DOC Riserva, Vermentino
di Gallura DOCG,
Cannonau di Sardegna DOC.
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The company was born in 2009 from Salvatore Pilloni’s desire
to showcase the picturesque, fertile lands of the Marmilla, an
ancient area rich in history and tradition, characterised by
climatic conditions that are ideal for the cultivation of the
vine, like the wind (su’entu) from which the winery takes its
name.

THE PRODUCTION
Area under vines:
23 hectares
Output:
180,000 bottles
Vines cultivated:
Cannonau, Vermentino,
Bovale, Carignano, Nasco,
Malvasia, Semidano.
Wines produced:
Vermentino di Sardegna DOC,
Cannonau di Sardegna DOC,
Rosato IGT Isola dei Nuraghi,
Perdixi IGT Isola dei Nuraghi,
Rosato Spumante IGT Isola dei
Nuraghi, Cannonau Riserva
di Sardegna DOC, Cannonau
Anfora di Sardegna DOC, Migiu
Anfora IGT Isola dei Nuraghi,
Malvasco Anfora IGT
Isola dei Nuraghi.

Today Su’entu produces 11 types of wine under the guidance
of Valeria, Roberta and Nicola Pilloni.

We produce heap manure and horn manure. Harvest is
always and only by hand, selecting the grapes directly in the
field. We make our wine also in amphorae and reduce the
use of additives to a minimum.

THE PRODUCTION
Area under vines:
36 hectares
Output:
300,000 bottles
Vines cultivated:
Bovale, Cannonau, Nasco,
Vermentino, Moscato,
Merlot, Chardonnay.
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TANCA GIOIA U TABARKA

TENUTA ASINARA

TENUTE DELOGU

TENUTE GREGU

Via Pasquale Cugia, 43 - 09129 Cagliari (CA)
+39 339 138 1464
u-tabarka@u-tabarka.it
www.u-tabarka.it

Loc. Marritza, Sorso (SS)
+39 079 3402017
info@tenutaasinara.it
www.tenutaasinara.com
Facebook: Tenuta Asinara

S.S. 291 della Nurra Km 22 - 07100 Alghero (SS)
+39 345 2862861
info@tenutedelogu.com
www.tenutedelogu.com
Facebook: Tenute Delogu

Via Ragusa, 3 - 07026 Olbia (SS)
+39 348 0364383
info@tenutegregu.com
www.tenutegregu.com
Instagram: Tenute Gregu

The idea of creating the Tanca Gioia Carloforte winery took
shape in the minds of its founders during a nighttime sailing trip,
about twenty years ago.

The Asinara Estate stretches over 120 hectares in north-west
Sardinia, overlooking the stupendous scenery of the bay named
after the island.

The Tenute Delogu (Delogu Estate) was established in 2004 and
its vineyards are nestled in the Alghero countryside, sinking their
roots into the clay-lime soil of the Nurra, caressed by the breeze
coming off the splendid Sardinia Sea.

At the origins of the Tenute Gregu is a family tradition of
winegrowing, which began in Barbagia more than eighty
years ago.

Underlying this endeavour was a wish to rediscover and exploit
the native vines, cultivated historically on the island: Carignano
del Sulcis, Bovale Piccolo (Bovaleddu), Nasco Aromatico,
Moscato di Calasetta, Vermentino di Sardegna.

Sun, sea and wind characterize the grapes that give unique
wines, of a decidedly local character.
Vermentino, Cannonau and Moscato di Sardegna DOC flank
great Bordeaux blend wines, created by Giacomo Tachis’
intuition and love for this territory, which is particularly suitable
for the production of long-ageing, high-quality wines.

Each of these grapes, grown ungrafted on sand, has a clear,
distinct identity.
THE PRODUCTION
Area under vines:
50 hectares
Output:
300,000 bottles
Wines produced:
Birbante Vermentino di
Sardegna DOC Spumante
Brut and Extra Dry, Birbante
Spumante Rosé Brut, Indolente
Vermentino di Sardegna
DOC, Diffidente Vermentino
di Sardegna DOC, Indolente
Cannonau di Sardegna
DOC, Indolente Cannonau
di Sardegna DOC Riserva,
Herculis Isola dei Nuraghi
IGT Rosso, Hassan Isola dei
Nuraghi IGT Rosso, Cayenna
Isola dei Nuraghi IGT Rosso,
Hassan Passito Isola dei Nuraghi
IGT Rosso, Indolente Passito
Moscato di Sardegna DOC.

THE PRODUCTION
Area under vines:
7 hectares
Output:
45,000 bottles
Wines produced:
Carignano del Sulcis, Bovale,
Vermentino di Sardegna,
Nu Go Quae IGT.
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Today the company produces its wines in Gallura, on a
weathered-granite soil, which together with a particular
microclimate makes this habitat ideal for cultivation and confers
excellent hints and intense aromas on the wine.

Here the cultivation of the vine is a tradition handed down
from father to son, so alongside the oldest vineyards there are
always new plantations.
The quality of Tenute Delogu wines comes from the combination
of three essential elements: man, the land and time.

THE PRODUCTION
Area under vines:
30 hectares
Output:
120,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Cagnulari, Merlot,
Syrah, Cabernet
Wines produced:
Die - Vermentino di Sardegna
DOC, Ego - Cannonau di
Sardegna DOC, Cagnulari
Alghero DOC, Geo IGT Isola
dei Nuraghi, Ide - Vermentino
di Sardegna DOC, Oghe Vermentino di Sardegna DOC,
Tanau - Cannonau
di Sardegna DOC.

Grown here are Vermentino, Cannonau and other native grapes,
that give birth to wines featuring a continuous research for
quality and care for details.

The composition of the vines includes: Vermentino, Cannonau,
Cagnulari, Merlot, Syrah and Cabernet. The manual harvest and
the processes of vinification and aging in the barrel cellar are
overseen by the owner himself, who with his personal touch
brings wines of great character to life.

THE PRODUCTION
Area under vines:
30 hectares
Vines cultivated:
Vermentino, Muristellu,
Cannonau, Carignano,
Merlot, Syrah.
Wines produced:
Rìas Vermentino di Gallura
DOCG, Selenu Vermentino
di Gallura DOCG Superiore,
Animosu Cannonau
di Sardegna DOC, Sirè
Cannonau dI Sardegna DOC
Rosato, Raighinas Cannonau
di Sardegna DOC.
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TENUTE ÓLBIOS

TENUTE PERDA RUBIA

TENUTE PILI

TENUTE SMERALDA

Via Loiri, 83 - 07026 Loc. Venafiorita
Olbia (SS)
+39 0789 641003
info@tenuteolbios.com - www.tenuteolbios.com
Facebook: tenuteolbios
Instagram: tenute olbios

S.P. 56–Km. 7,1 Loc. Pranu Mannu - 08040 Talana (NU)
+39 388 4250995
www.tenuteperdarubia.com
Facebook: tenutePerdarubia
Instagram: tenuteperdarubia

Via Giuseppe Zuddas, 2/4 - 09042 Monserrato (CA)
+39 070 749283
info@carlopili.it
www.carlopilli.it

Via Kennedy, 21 - 09040 Donori (CA)
+39 338 7446524
marcello.boi@tenutesmeralda.it
www.tenutesmeralda.it
Facebook: Tenute Smeralda

Tenute Ólbios is a family business. Daniela Pinna personally
oversees the vineyards which she partially overhauled,
keeping alive and showcasing the old native grape varieties,
and the winery.

There is nothing more beautiful than being reunited with
nature, its beauties, its fruits.

This company has its legal headquarters at Monserrato,
where it also has its showroom.

Tenute Smeralda is a young farming company born as a
continuation of the Cocco Francesca farm which worked in
traditional viticulture for about fifty years.

Doing it while walking through Tenute Perda Rubia in Talana,
in the heart of Ogliastra, among the rows of vines, olive
trees and ancient grains, is priceless.

But its main activity is at its new winery, situated at Soleminis,
with the use of machinery and equipment of the latest
generation and with the aid of casks for ageing the product.

Those who farm do it without forcefulness, they live in direct
contact with the sod, the row, the bunch that grows.
A brave and romantic way of doing things.

The wines of the Tenute Pili are marketed on the regional
and national markets and internationally in Europe, Asia and
America.

The vineyard is farmed using the integrated agriculture
approach to reduce environmental impact; the goal is to
obtain wines that transmit the deep bond with the land
of their birth while safeguarding the environment, the
microfauna and the microflora that populate it.

THE PRODUCTION
Area under vines:
60 hectares
Output:
80,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Muristellu, Cabernet.
Wines produced:
Lupus in Fabula Vermentino di
Gallura Superiore DOCG, Lupus
in Fabula Vendemmia Tardiva
Vermentino di Gallura DOCG,
In Vino Veritas Vermentino
di Sardegna DOC, Bisso
Vermentino di Gallura DOCG
Spumante Metodo Classico
Millesimato, Cavè cannonau di
Sardegna DOC Rosato, Amur
Colli del Limbara Rosso IGP,
Cangrande.17 Colli del Limbara
Rosso IGP, Nessuno Colli
del Limbara Rosso IGP.

The farm is situated in the Parteolla, an area whose
microclimate and sandy-clay soil characteristics make it
particularly suitable for the cultivation of native vines.
Here, thanks to the best farming techniques, fine, handharvested, carefully monitored grapes are born, which give
life to high-quality wines produced in limited quantities, a
guarantee of Tenute Smeralda’s craftsmanship and passion
for excellence.

Here, surrounded by the purest beauty, the ungrafted
vineyards produce contemporary wines, children of their
time and yet honest, faithful to what is the soul of each grape
variety.

The winery is located in the centre of the vineyard and is
used for the vinification only and exclusively of grapes
produced by us.

THE PRODUCTION
Area under vines:
20 hectares
Output:
30.000 bottles
Vines cultivated:
Cannonau, Vermentino,
Muristellu, Semidano, Nuragus.
Wines produced:
Cannonau DOC Naniha,
Vermentino DOC Lanùra,
Cannonau DOC Perda Rubia.
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THE PRODUCTION
Area under vines:
8 hectares
Output:
60,000 bottles
Wines produced:
Vermentino: Smeralda
Cannonau: Granadu
Blend Isola dei Nuraghi:
Rubinus (Linea Prestige)
Blend Isola dei Nuraghi:
Sapienti (Linea Collezione).

THE PRODUCTION
Area under vines:
42 hectares
Output:
280,000 bottles
Wines produced:
Linea IPNO (Vermentino,
Cannonau, Monica, Nuragus),
De Jola Bianco IGT,
Misa Rosso IGT,
Arbeis Moscato DOC.
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TENUTE SOLETTA

TENUTE TONDINI

UNMAREDIVINO DI SINI GIOACCHINO

VIGNE DERIU

Regione Signor’Anna - 07040 Codrongianos (SS)
+39 079 435067
info@tenutesoletta.it
www.tenutesoletta.it

Località San Leonardo - 07023 Calangianus (SS)
+39 349 4157829
www.cantinatondini.it
social network: Tenute_tondini

Via Carlo Alberto Dalla Chiesa, 9 - 07022 Berchidda (SS)
+39 328 8395166 / +39 338 1054977
info@unmaredivino.it
www.unmaredivino.it
Twitter: @unmaredivino

Loc. Signoranna, Strada Prov. 3, Km. 30 - 07040 Codrongianos (SS)
+39 079 435101
info@vignederiu.it
www.vignederiu.it
Facebook: Vigne Deriu

“We treat the earth with love and respect and in return it
gives us excellent fruits”.
Thanks to the love for winegrowing, but also to the climatic
conditions and other characteristics of its hill territory,
excellent white, rosé, red and raisin wines are obtained from
the Tenute Soletta.

Tenute Tondini has ancient roots. The founder, Orlando
Tondini, started his wine-growing business in the late 1980s
in Calangianus, a town in the north-east of Sardinia, giving
priority to the Vermentino grape.

Gioacchino, the patriarch of the Sini family, planted his first
vineyard in 1949, beginning a story of great passion for wine.

The seeds of the Vigne Deriu farm were sown more than
forty years ago by its founder Tiu Filuppu. They flower
today thanks to his descendants, working in respect of the
teachings and the dream cultivated by their ancestor.

The quality of the wines is certainly the primary objective of
the company.

The wine is the result of a long pathway beginning with the
vine care up to the grape harvest, carried out by hand.

THE PRODUCTION
Area under vines:
16 hectare
Output:
100,000 bottles
Vines cultivated:
Cannonau, Vermentino,
Moscato.
Wines produced:
Chimera (Vermentino di
Sardegna DOC), Sardo
(Vermentino di Sardegna
DOC), Kyanos (IGT Isola dei
Nuraghi Bianco Blend between
Vermentino and Incrocio
Manzoni), Prius (IGT Isola
dei Nuraghi Rosato), Sardo
(Cannonau di Sardegna DOC),
Corona Majore (Cannonau
di Sardegna DOC Riserva),
Keramos (Cannonau di
Sardegna DOC Riserva), Hermes
(IGT Isola dei Nuraghi Bianco).

Cultivated in hilly country, the vineyards are surrounded
by Mediterranean scrub, which gives off perfumes well
recognizable in the bouquet of the grapes. The harvest is
carried out by hand-picking, with pressing about thirty
minutes after picking.

Skilfully selected grapes and extensive experience, combined
with the innate passion of the Tondini family, give rise to
wines that are completely one of a kind, wines of great
value and strong character, born from the most ancient and
deepest traditions that conjure up the sweet memories of
the land in which they were born.

The product is taken to the wine cellar, where it is received
by concrete and stainless steel tanks and wooden casks,
for maceration, delestage and remontage in fermentation.
Ageing first in the cask and then in the bottle enables the
production of wines that will delight any palate.

THE PRODUCTION
Area under vines:
30 hectares
Output:
150,000 bottles produced
Vines cultivated:
Vermentino, Carignano,
Cabernet Sauvignon, Cagnulari,
Nebbiolo, Moscato.
Wines produced:
Karagnanj, Katala, Amjonis,
Siddaju, Lajcheddu,
Karagnanj Brut.
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THE PRODUCTION
Area under vines: 11 hectares
Output: 40,000 bottles
Wines produced:
VINI A DOCG – Bianco
Smeraldo Vermentino di Gallura
superiore vendemmia 2020,
Terra e Mare Vermentino di
Gallura vendemmia 2020,
Coro Meu Vermentino di
Gallura vendemmia 2020;
VINI A DOC – Nero Smeraldo
Cannonau di Sardegna
vendemmia 2018 (new entry);
Su Mere Cannonau di Sardegna
vendemmia 2015;
VINI A IGT Colli del Limbara
– Rosso Smeraldo Colli del
Limbara vendemmia 2018,
Terra e Mare Colli del Limbara
vendemmia 2020, Rose di
Terra e Mare Colli del Limbara
vendemmia 2020, Oltremare
Colli del Limbara vendemmia
2016, Passito Smeraldo – IGT
Isola dei Nuraghi vendemmia
2020 (new entry).

They therefore represent an extension of the way of being
and of living of a family animated by a great passion, wines
in which the character of the person who created them is
recognised: welcoming and gentle, tenacious and solid,
sincere and direct.

Through continual experimentation, techniques have been
refined for the best oenological result.
Precisely as desired by the founders of the winery.

THE PRODUCTION
Area under vines:
6 hectares
Output:
30,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Moscato, Cabernet Sauvignon.
Wines produced:
Vermentino di Sardegna Vigne
Deriu DOC, Cannonau di
Sardegna Vigne Deriu DOC,
Sàbiu Cannonau di Sardegna
Riserva DOC, Oroere Moscato
di Sardegna Passito DOC,
Tiu Filippu Isola dei Nuraghi
Rosso IGT.
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VIGNETI ZANATTA

VITICOLTORI DELLA ROMANGIA SOC. COOP

VITIVINICOLA ALBERTO LOI

Via Spirito Santo - 07026 Olbia (SS)
+39 348 6679492
info@vignetizanatta.it - www.vignetizanatta.it
Facebook: Vigneti Zanatta
Instagram: @vignetizanatta
Twitter: @vignetizanatta

Via Marina, 5 - 07037 Sorso (SS)
+39 079 351666
info@viticoltoriromangia.it
www.viticoltoriromangia.it
Facebook and Instagram @Viticoltoridellaromangia.

Viale Trieste, 61 - 09123 Cagliari (CA)
+39 070 240866
vitivinicolalberto.loi@gmail.com
www.albertoloi.it
Facebook: Vitivinicola Alberto Loi

Established in 2003, the farm has over thirty years of family
tradition behind it.

The Società Viticoltori della Romangia was established in
1996. The vineyards stand on sandy, lime and partly clay
soil; excellent exposure to the sun, a dry, well-ventilated
microclimate and a balmy air, enriched by the precious
salty hints from the Asinara Gulf, create the ideal habitat for
cultivating grapes.

Its vineyards stand on the hills of Olbia and are dedicated to
the cultivation of Cannonau and Vermentino. Production of
Vermentino di Gallura is concentrated here, the company’s
pearl and pride and the only Sardinian DOCG wine.

THE PRODUCTION
Area under vines:
30 hectares
Output:
80,000 bottles
Vines cultivated:
Vermentino, Cannonau,
Cagnulari, Monica, Moscato.
Wines produced:
Vermentino di Sardegna DOC,
Cannonau di Sardegna DOC,
IGT Romangia Cagnulari,
Moscato di Sorso Sennori DOC,
IGT Romangia Rosso.
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AGRIPUNICA
AGRICOLA PUNICA S.P.A.

CAPICHERA SRL
SOCIETÀ AGRICOLA
I GARAGISTI DI SORGONO
DI MURRU SIMONE & C. SNC

ANTONELLA CORDA

This area has always been considered an ideal terrain for
Cannonau wine, where the Loi family have been producing
for four generations.
Over the years, Cannonau has been joined by the production
of wines from other Sardinian native grapes: Vermentino,
Nasco, Moscato, Monica, Carignano, Muristellu, used both
in single varietal and in blending.

The wines produced reflect the company’s characteristics:
refinedness, elegance and respect for tradition.

THE PRODUCTION
Area under vines:
100 hectares
Output:
450,000 bottles (1 million
production potential)
Vines cultivated:
Vermentino, Cannonau.
Wines produced:
Renadoro Vermentino
di Gallura DOCG, Salana
Cannonau di Sardegna DOC,
Orion Vermentino di Sardegna
DOC, Le Saline Vermentino di
Gallura DOCG Superiore, Tararà
Cannonau di Sardegna
DOC Riserva.

1 SORSO LEONARDO BAGELLA

The Loi family is a historic Sardinian wine producer, active
since the early 1900s. The main estate is in Ogliastra at
Cardedu, near Jerzu.

The philosophy of production is based on the use of typical
local grapes with the aim of creating a quality wine.

The farm boasts latest-generation equipment and complete
autonomy in all stages of product, from vinification to ageing
and bottling, which make it one of the most advanced
wineries in the Gallura territory.

OTHER EXIBITORS

ARGIOLAS SPA

LA CONTRALTA SRL
SOCIETÀ AGRICOLA

AUDARYA SOC. AGR. SRL

LEDDA ANDREA

AZ. VINICOLA ATTILIO CONTINI SPA

LOCCI ZUDDAS ANTONIO S.N.C.
DI LOCCI CARLO E C.

AZIENDA AGRICOLA
ROBERTA TODDE

MORA&MEMO S.N.C.

AZIENDA VINICOLA
CHERCHI GIOVANNI MARIA SRL

PALA DI MARIO PALA & C.
S.S. AGRICOLA

AZIENDA VITIVINICOLA
FERRUCCIO DEIANA & C. SAS

S.S. AGRICOLA VITICOLA 3 C

BIOMAR SOCIETÀ
COOPERATIVA AGRICOLA

THE PRODUCTION
Area under vines:
60 hectares
Output:
250,000 bottles
Vines cultivated:
Cannonau, Vermentino,
Monica, Carignano, Nasco.
Wines produced:
Cannonau di Sardegna DOC,
Cannonau di Sardegna
DOC Riserva, Vermentino di
Sardegna DOC, Monica di
Sardegna DOC, IGT Isola dei
Nuraghi rosso, IGT Isola
dei Nuraghi bianco, IGT Isola
dei Nuraghi dolce.

SA RAJA SOCIETÀ AGRICOLA
A R.L. A SOCIO UNICO
SURRAU SRL

CANTINA MESA SRL
SOCIETÀ AGRICOLA
CANTINA SANTA MARIA LA PALMA
SOC. COOP. AGRIC. P. AZIONI
CANTINA SOCIALE DI DOLIANOVA
SOCIETÀ COOPERATIVA AGRICOLA
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TENUTA MASONE MANNU
SOCIETÀ AGRICOLA SRL
SOCIETÀ UNIPERSONALE
VITIVINICOLA ANTICHI PODERI
JERZU SOC. COOP. AGRICOLA

SUNDAY APRIL 10

MONDAY APRIL 11

TUESDAY APRIL 12

WEDNESDAY APRIL 13

11.30-12.30
Shepherds, herds,
flocks and cheeses
Participants: Pier Paolo Fiori, Agris
Sardegna and Michele Cherchi
cheese expert and owner
of a historic, family-run Sardinian
specialty food shop.

10.00-11.00
Incoming Vinitaly 2022
Meeting of foreign delegations.
Led by the Assessorato Agricoltura
R.A.S.

10.00-11.00
Incoming Vinitaly 2022
Meeting of foreign delegations.
Led by the Assessorato Agricoltura
R.A.S.

12.00-13.00
The theory of cured meats
in practice (First Act)
Participants: Pier Paolo Fiori,
Agris Sardegna and Michelangelo
Salis, cured meats craftsman and
owner of a historic butcher’s shop
in Ploaghe.

12.00-13.00
Tales of tuna and tuna fishing
boats from Carloforte
Participants: Pier Paolo Fiori,
Agris Sardegna and chefs Andrea
and Cristiano Rosso.

11.30-12.30
Journey of discovery
of the sweet Sardinia
Participants: Pier Paolo Fiori,
Agris Sardegna and Giovanni
Fancello, journalist, writer,
gastronome.

Guided wine tasting, paired with
products from the great Sardinian
dairy tradition with sheep’s, goat’s
and cow’s milk cheeses.

EVENTS
PROGRAMME

16.00-17.00
Shepherds, herbs, cheeses
Participants: Pier Paolo Fiori, Agris
Sardegna and Michele Cherchi
cheese expert and owner
of a historic, family-run Sardinian
specialty food shop.
Guided wine tasting, paired with
sheep’s and goat’s milk cheeses
made with spices and wild
Sardinian herbs.

Guided wine tasting, paired with
cured meats from the island’s pork
butchery tradition with meat from
Sardinian breeds.
16.00-17.00
The theory of cured meats
in practice (Second Act)
Participants: Pier Paolo Fiori, Agris
Sardegna and Michelangelo Salis,
cured meats craftsman and owner
of a historic butcher’s
shop in Ploaghe.
Guided wine tasting, paired with
cured meats from the island’s pork
butchery tradition with meat
from Sardinian breeds.

Guided wine tasting paired with
various preparations of tuna from
the island of San Pietro.
14.00-15.00
Consorzio Erga Omnes
“Terre di Romangia”, “Moscato di
Sorso – Sennori DOC” to mark its
50th anniversary.
16.00-17.00
Tales of Sardinian seafaring
Participants: Pier Paolo Fiori,
Agris Sardegna and chefs Andrea
and Cristiano Rosso.
Guided wine tasting paired with
Sardinian seafood dishes.

Guided wine tasting paired with
products from Sardinia’s
sweet-making tradition,
which traces its roots
to the mythical past of the
entire island.

