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

THE LAND

Vine cultivation and wine-making 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 vine growing 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 2nd to 4th 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 coast 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 vine-growing, 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 its growth during a period of Spanish rule, between the 14th and 18th 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 of Gallura.

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
modernization, thanks to the commitment of cooperative establishments and small and medium private companies operating with upto-date technology and with the support and incentives of Sardinia Region.
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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 localized in specific areas and express their character
and traditional and cultural heritage.

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 (recognized in 1972) specifies a “classic” area in the sub-zones of Jerzu; Oliena and Capo Ferrato.
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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 thirty percent of the wine-growing area of Sardinia, for a total of about 7600 hectares overall, with over 70%
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% 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 named also with 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, sundrenched 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.
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 18th 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.
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Vermentino is grown all over Sardinia, covering an overall area of about 4200 hectares. Its presence in territories characterized 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 srl
TENUTE FOIS

ATHA RUJA
PODERI

ATLANTIS
TERRE DI SARDEGNA

AZ. AGR. DEADDIS
giovanni luigi

Località Ungias Galantè - 07041 Alghero (SS)
+39 079 980394
commerciale@accademiaolearia
www.accademiaolearia.com
Facebook: Accademia Olearia

Via Emilia, 45 - 08022 Dorgali (NU)
+39 347 8693936
info@atharuja.com
www.atharuja.com
Facebook: Cantina Atha Ruja Poderi Dorgali
G+: Cantina Atha Ruja Poderi Dorgali

Via Torino, 3 - 07022 Berchidda (OT)
+39 339 8952020
andrea.sannitu@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

Accademia Olearia - Tenute Fois is a leading concern in the sector of extra-virgin
oil from excellent-quality Sardinian olives.
For a number of years it has been engaged in the world of wine, with a production
that aims at continuous improvement to reach the top of the industry.
It was awarded the Berebene Oscar of the 2016 Gambero Rosso Guide for the
wine Chlamys Vermentino DOC Sardegna.

THE PRODUCTION
Area under vines: 10,8 hectares
Output: 10,000 bottles
Vines cultivated: Vermentino
Wines produced: Chlamys.
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Vinicultural farm in the Cannonau-growing area, specialized in the production
of certified DOC/IGT red wines from Cannonau, Carignano and Bovale Sardo
grapes, selected out as autochthonous clones.
Its slogan is The Territory, the Passion, the Quality, expressing the care with which
the wine production is carried out.
The Cultivation is inspired by the principles of sustainability (it is converting to
Organic) and still today the harvest is carried out by hand. The winery also offers
wine tourism services with guided tours of the vineyards and tastings.

THE PRODUCTION
Area under vines: 5 hectares
Output: 25,000 bottles
Wines produced: VIGNA SORELLA, Rosso Doc Cannonau di Sardegna - ATHA RUJA,
Rosso Doc Cannonau di Sardegna - KUENTU, Rosso Riserva Doc Cannonau di Sardegna
- TULUJ, Rosso Igt Isola dei Nuraghi - MURISTELLU, Rosso Igt Isola dei Nuraghi.

The Donna Adelasia consists of about 26 hectares of vineyard, mainly Vermentino
di Gallura, situated entirely in the area of Berchidda, an inland location near the
Costa Smeralda. The vineyard is located in the so-called Vermentino di Gallura
triangle, formed by the communities around the Monte Limbara: Berchidda,
Monti and Tempio Pausania. It is an area particularly suitable for this production,
with sandy soils due to the weathering of granite. These, together with the salt
winds coming in from the sea, create a perfect microclimate for the production
of the grapes that give substance to the only Sardinian DOCG, “Vermentino di
Gallura”.

THE PRODUCTION

Area under vines: 26 hectares
Output: 37,000 bottles
Wines produced: Crizia Vermentino di Gallura DOCG Superiore, Maju Rosso IGT Colli
del Limbara.

In Anglona, in a setting of romantic churches and domus de janas, in deep
soils made up principally of reddish trachyte and white limestone, we find the
company’s vineyards made up of native varieties, such as Cannonau, Vermentino
and Bovale, and international varieties such as Cabernet Sauvignon, Cabernet
Franc and Merlot.
The company is family-run and the wine production is looked after entirely by the
family, from cultivation to bottling.

THE PRODUCTION
Area under vines: 7 hectares
Output: 30,000 liters
Grapes cultivated: Vermentino, Cannonau, Bovale, Cabernet Sauvignon, Franc, Merlot
Wines produced: Narami Vermentino di Sardegna DOC 2016, Caposardo Cannonau di
Sardegna DOC 2013, Padres IGT Isola dei Nuraghi 2014, Ultana IGT Isola dei Nuraghi
2012, One Hundred IGT Isola dei Nuraghi 2013.
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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. Sa Tanca de Sas Piras - 07030 Martis (SS)
+39 079 9141152
info@binzamanna.com
www.binzamanna.com
Facebook: Binzamanna

vini per passione

The farm is in Barbagia, in central Sardinia, and covers about 40 hectares of
vineyard and olive grove. The environmental conditions - nearness to the
mountains, surrounding territory with extensive areas of Mediterranean scrub,
absence of any source of pollution etc. - create a particularly favourable situation
for a “naturally” healthy production. In this context the company’s activity is aimed
principally at safeguarding and enhancing the integrity and territoriality of the
product. Exports amount to about 70% of output.

THE PRODUCTION
Area under vines: approx. 20 hectares
Output: 70,000 bottles
Wines produced: Lillovè Cannonau di Sardegna DOC 2015, Dule Cannonau di
Sardegna DOC 2013 Classico, Arbòre Cannonau di Sardegna DOC 2012 Classico,
Avra Isola dei Nuraghi IGT 2010 dolce, Manzanile Vermentino di Sardegna DOC
Other products: Extra-virgin olive oil, Cannonau grappa, aged Cannonau grappa.
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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. An art handed down
from generation to generation, which projects itself into the future by a constant
process of experimentation and research.
The result is quality wines that forcefully express all the character of their land of
origin.

THE PRODUCTION
Area under vines: 20 hectares
Produzione: 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.

The Bingiateris vinicultural farm can count on an area of 7 hectares of vineyard
in the area of Ortueri in the centre of Sardinia. Bovale, Cannonau and Minoca
grapes are grown there, as required by the specifications of Mandrolisai DOC.
The attention for the area’s wine-growing vocation enables the production of an
excellent product, with a distinctive character.
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: 7 hectares
Output: 25,000 bottles
Grapes cultivated: Bovale, Cannonau, Monica
Wines produced: Lollore DOC Mandrolisai, Thalei IGT Isola dei Nuraghi.

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.
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 those lands.
Cagnulari and Bovale are the native grapes characterizing the production of
Binzimanna, with Vermentino, Cannonau and Cabernet Sauvignon alongside.

THE PRODUCTION
Output: approx. 30,000 bottles
Wines produced: Ares Vermentino di Sardegna Bianco DOC, Ligeja Vermentino
di Sardegna Bianco DOC, Rentiles Cannonau di Sardegna Rosso DOC, Spanu Cagnulari - Bovale 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.
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BRESCA DORADA srl

CANTINA ARVISIONADU

CANTINA
BASTIANO LIGIOS

cantina
castiadas

Località Canne Frau - 09043 Muravera (CA)
+39 070 9949163
commerciale@brescadorada.it
www.brescadorada.it
Facebook: Bresca Dorada Mirto di Sardegna

Località Luzzanas - 07010 Benetutti (SS)
+39 348 9989260
info@cantina-arvisionadu.it
www.cantina-arvisionadu.it

Corso Europa, 111 - 07039 Valledoria (SS)
+39 329 6724241
info@cantinaligios.it
www.cantinaligios.It

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

Bresca Dorada was established in 1986 and since its birth has been carrying on a
programme of growth paying the greatest attention to respect for the land and
its traditions. Bresca Dorada’s products express the firm’s passion for nature and
genuinity: no added colourings or flavourings are used in the production of its
renowned liqueurs.

The Winery was founded with the principal aim of exploiting the native vine
Arvisionadu, one of the rarest and oldest in Sardinia.
The tancato of Luzzanas is situated in the region of Goceano, the true heart of
the island. Here the vineyards follow the natural lie of the land and absorb the
characteristic perfumes of the most genuine side of Sardinia.

All the raw materials used in the production come from the surrounding area or
exclusively from Sardinia.

A viniculture with strict rules and unadulterated wine production enable the wines
of this winery to express to the maximum all the finesse and purity of the territory.

THE PRODUCTION
THE PRODUCTION

Liqueurs produced: Mirto di Sardegna, Mirto Amaro, Aràngiu, Limoncino, Figu Morisca,
Matafalua, Mirto verde.

16

Area under vines: 2 hectares
Output: approx. 9,200 bottles
Grapes cultivated: Arvisionadu, Cannonau, Cagnulari, Sangiovese, Syrah
Wines produced: G’oceano, Arvisionadu in purezza, Burghera Cannonau - Sangiovese
- Syrah - Cagnulari.

This small family-run concern is located between Castelsardo and the Gallura
mountains, one of the most suitable areas for viniculture.
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
Are under vines: 4.5 hectares
Wines produced: Carammare Cannonau di Sardegna DOC, Campamara Cabernet
Sauvignon IGT, Carys Syrah IGT, Juliola Bianco IGT
Other products: Grappe di monovitigno di Cannonau, Cabernet, Sauvignon, Syrah and
Vermentino.

Cooperative established in 1959, the Cantina Castiadas is a concentration of
history, tradition and love for the land. All this is translated into quality of products,
such as Cannonau Capo Ferrato, able to recall the most evocative atmosphere of
the Sarrabus and the typical features of this splendid corner of Sardinia.
All the efforts and commitment of the 50 partners, together with the use of
new technologies, are concentrated on the productions, which, by their typical
characteristics and traditions, best represent the Sarrabus area.

THE PRODUCTION

Area under vines: 150 hectares - Grapes cultivated: Cannoanu Capo Ferrato,
Vermentino, Carignano - Wines produced: Capo Ferrato Riserva Cannonau di
Sardegna DOC, Capo Ferrato Cannonau di Sardegna DOC, Capo Ferrato Rosato,
Cannonau di Sardegna DOC, Rei Cannonau di Sardegna Capo Ferrato DOC, Genis
Monica di Sardegna DOC, Notteri Vermentino di Sardegna DOC, Praidis Vermentino di
Sardegna DOC, Parolto IGT Isola dei Nuraghi Rosso, Sant’elmo IGT Isola dei Nuraghi
Rosso, Sinzias IGT Isola dei Nuraghi Bianco.
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CANTINA
CASTIGLIA

CANTINA
DEL BOVALE

cantina
DEL VERMENTINO

cantina DELLA
VERNACCIA

Via Mosca, 3 - 07023 Calangianus (OT)
+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

Via San Paolo, 2 - 07020 Monti (OT)
+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
massimo.s@vinovernaccia.com
www.vinovernaccia.com

A winery profoundly desired by its founder Nino Castiglia, animated by a vision of
a modern, refined company, pursued with tenacity and professional commitment.
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.
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.
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At Terralba, a town rich in history, culture and vinicultural tradition, the Cantina del
Bovale came into being after about 10 years of experiments with wine-making.
A business that gives continuity to the family’s ancient craft.

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 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.

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.

From the next harvest, the winery will be producing wines with Organic Marking.

THE PRODUCTION

THE PRODUCTION

Area under vines: 10 hectares
Output: 33,000 bottles
Grapes cultivated: Cannonau, Vermentino, Syrah, Cabernet Sauvignon
Wines produced: Myali Vermentino di Gallura DOCG, Balìa Cannonau di Sardegna
DOC, Pergula IGP Colli del Limbara, Intentu IGP Colli del Limbara.

Wines produced: Vermentino di Gallura DOCG: Arakena, Bàlari, Funtanaliras, S’Eleme
Aghilòia, Vermentino di Sardegna DOC Nord-Est; Cannonau di Sardegna DOC: Tàmara,
Kiri; Rossi e Rosati Colli del Limbara IGT: Galana, Abbaia, Thaora; Spumanti Vigne del
Portale: Brut, Rosato, Moscato
Other products: Vermentino grappas, Mirto di Gallura.

THE PRODUCTION
Area under vines: approx. 8 hectares.

The Cantina della Vernaccia at Oristano was established in 1953 by the association
of wine-growers who deliver the grapes produced in the fertile terrain of the Tirso
Valley. Advanced techniques and equipment, together with a high grape quality,
put the Winery at the top of wine production. The consecration of Vernaccia
di Oristano in the national and international field is certainly the merit of the
experience and capacities of these wine-growers who for years have guaranteed
the production of a high-quality wine, favoured by the unique soil and weather
conditions of the area.

THE PRODUCTION
Area under vines: 100 hectares
Wines produced: Terresinis, 85% Vernaccia + 15% Vermentino, Maimone, Cannonau
di Sardegna, Corash, Cannonau di Sardegna Riserva, Montiprama, Nieddera Rosso,
Don Efisio, Monica di Sardegna Superiore, Seu, Nieddera Rosato, Benas, Vermentino
di Sardegna, Is Arutas, Vermentino di Sardegna, Ugone III, Vermentino di Gallura
Superiore, Juighissa, Vernaccia di Oristano Superiore, Judikes, Vernaccia di Oristano
Riserva, Aristanis Brut, Aristanis Rosé. Other products: Grappa Vernaccia.
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CANTINA DELLE VIGNE
PIERO MANCINI

CANTINA CALASETTA
SOC. Coop. AGR.

cantina DI MOGORO

cantina DI QUARTU

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 (CI)
+39 0781 88413
info@cantinadicalasetta.it
www.cantinadicalasetta.it
Facebook: Cantina di Calasetta dal 1932

SS 131 KM. 62 - 09095 Mogoro (OR)
+39 0783 990285
linda.argiolas@cantinadimogoro.it
www.cantinadimogoro.it

Via Nazionale Sn - 09040 Maracalagonis (CA)
+39 070 789865
cantinasocialequartu@tiscali.it
www.cantinaquartu.com

The Winery was founded in the 1960s by Piero Mancini, a dentist with a passion
for wine-making, who decided to start up the first vineyards in the territory of
Gallura. His commitment and his attention to the correlation between climate,
terrain and territory enabled him to optimize the qualitative yield of the vine and
obtain high-quality products, which have been bottled and sold since 1989 in the
Olbia winery.

The Winery is situated on the island of Sant’Antioco, in the extreme south-west of
Sardinia. Its territory features mainly sandy soils, which make it possible to grow
ungrafted vines, without resorting to a rootstock. The warm, windy, dry climate
offers ideal conditions for the production of the Carignano vine.
The Winery’s oenological policies over the years have aimed at preserving diversity,
enhancing the complexity of taste and exploiting the original Mediterranean
aromas.

Following the death of the founder, the winery today is run by his wife Marisa and
their children 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.
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The winery was founded in 1965 in the Alta Marmilla by a group of farmers
motivated by the need to make the wine in common from the grapes they
themselves had grown.
The winery grows exclusively native varieties in full respect of the territory, with
natural fertilisers and exploiting the favourable warm, windy climate.
The wines of the winery have obtained important awards, including Gambero
Rosso’s “3 Glasses”, and are considered veritable ambassadors of Sardinia in the
world.

THE PRODUCTION
Area under vines: 200 hectares
Output: 400,000 bottles
Grapes cultivated: Carignano del Sulcis, Vermentino di Sardegna
Wines produced: Piedefranco, Tupei, Aina e Maccori, Carignano del Sulcis DOC;
Cala di Seta, Vermentino di Sardegna DOC.

THE PRODUCTION
Area under vines: 400 hectares
Output: 800,000 bottles
Grapes cultivated: Cannonau, Monica, Bovale, Semidano.

The history of the Cantina di Quartu began in 1926, when 40 wine-growers came
together in a plan to get the most from their work: to transform their grapes into
“Vini di Quartu”. A history running through the whole of the 1900s, made up of
important numbers, but also sacrifices.
Today, after 90 grape harvests, the project is continued by the grandchildren, who
inherited from their parents respect for their history, made of daily commitment
in the vineyards and innovation in the production of their wines.

THE PRODUCTION
Area under vines: approx. 50 hectares
Output: about 5000 quintals of grapes per year
Grapes cultivated: Nasco di Cagliari, Monica di Sardegna, Cannonau di Sardegna,
Monica di Sardegna, Vermentino di Sardegna e Nuragus di Cagliari.
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CANTINA DORGALI

CANTINA GALLURA
Soc. Coop. Agricola

cantina GIBA srl

cantina LI DUNI

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

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

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

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

The Cantina Dorgali is one of the most important concerns in Sardinian winegrowing, with its 650 hectares of vineyards, subdivided into 70% Cannonau DOC,
15% Vermentino DOC ad 15% other red-grape vines.
The winery was established in 1953 in what we may call the “classic” area of
Cannonau. Its 220 members consign on average over 20,000 quintals of grapes.
The Cantina Dorgali over the last year has collected 16 Gold Medals, 10 Silver
Medals and numerous other awards in national and international contexts.

THE PRODUCTION
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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Thick cork oak woodlands, imposing granite boulders, healthy, light air, plentiful
clear water, this is the environment where the ancient centre of Tempio Pausania
stands, a naturally ideal place for the production of excellent wines. And here
since 1956, the year of its foundation the Cantina Gallura winery, with its 110
members, has gathered to itself the centuries-old tradition of local wine-growers,
producing wines such as Vermentino, Moscato and Nebbiolo.

THE PRODUCTION
Area under vines: over 245 hectares - Production: over 950,000 bottles
Wines produced: Canayli Vermentino di Gallura DOCG Superiore, Canayli Vendemmia
Tardiva Vermentino di Gallura DOCG Superiore, Genesi Vermentino di Gallura DOCG
Superiore, Piras Vermentino di Gallura DOCG, Gemellae Vermentino di Gallura DOCG,
Mavriana Vermentino di Gallura DOCG, Simplicius Vino da Messa, Templum Cannonau di
Sardegna DOC Rosso, Nebbiolo Colli del Limbara IGT Rosso, Campos Colli del Limbara
IGT Rosato, Balajana Colli del Limbara IGT Bianco, Moscato di Tempio Vino Spumante
DOC, Ladas Brut Vino Spumante, Ladas Vino Frizzante.

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. Complex, elegant wines, rich in mineral quality, with spicy and
fruity reminiscences expressing the strong cultural heritage of the territory where
they are born. 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. The single-varietal production
gives authenticity to our wines, illustrious offspring of their land.

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. 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

THE PRODUCTION

Area under vines: approx. 20 hectares - Output: 120,000 bottles
Grapes cultivated: Carignano e Vermentino - Wines produced: 6 Mura Rosso
(Carignano), 6 Mura Bianco (Vermentino), Giba Rosso (Carignano), Giba Bianco
(Vermentino), Giba Rosato (Carignano)
Limited Series Wines: 6 Mura + Rosso (Carignano), 6 Mura + Bianco (Vermentino),
6 Mura Rosé (Spumante M.C. Carignano).

Area under vines: 20 hectares
Output: 40,000 bottles
Grapes cultivated: Vermentino, Cannonau, Bovale, Monica e Caricagiola
Wines produced: Renabianca Vermentino di Gallura DOCG superiore, Nozzinnà
Vermentino di Sardegna DOC amabile, Tajanu IGT Isola dei Nuraghi rosso, Nalboni IGT
Isola dei Nuraghi rosso, Minnammentu Vino Rosato.
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CANTINA LI SEDDI

CANTINA MULLERI

cantina OGLIASTRA

cantina OLIENA S.c.a.

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

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

Via Baccasara, 36 - 08048 Tortolì (OG)
+39 0782 623228 / +39 0782 624390
amministrazione@cantinaogliastra.it
www.cantinaogliastra.it
Facebook: Cantina Ogliastra
Instagram: @cantina_ogliastra

Via Nuoro, 112 - 08025 Oliena (NU)
+39 0784 287509
info@cantinasocialeoliena.it
www.cantinasocialeoliena.it

A family-run concern for 4 generations.
La Cantina Li Seddi winery, situated at Badesi, has dedicated itself since 2002 to
the production of wine from vines planted without grafting.
From our vineyards overlooking the sea, planted on weathered granite sand, we
produce wine and bottle it at the place of origin.
In the winery, thanks to latest-generation equipment, a development oenology
has been established, aimed at enhancing the native variety characteristics of the
great grapes like Cannonau, Muristeddu, Bovale, Monica, Girò Vermentino.

The company was refounded in 2009, in the furrow of an ancient generations-old
family tradition, with the aim of producing wines deeply rooted in the territory.
The company focuses exclusively on medium-high band wines, which are sold
in Europe and the United States and are assessed by the principal guides with
excellent scores.
The Winery, with its production centre in the Sulcis area, receives its visitors with a
wine bar, a rural hotel and a wellness centre at the Orti di Nora, Santa Margherita
di Pula.

THE PRODUCTION
THE PRODUCTION

THE PRODUCTION

Grapes cultivated: Cannonau, Muristeddu, Bovale, Monica, Giro’ Vermentino di
Gallura.
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Our winery is based at Tortoli, chief town of Ogliastra province, a historic wineproducing and tourist region, located in the central-eastern part of the island of
Sardinia. Our soils, all of volcanic origin, the typically Mediterranean and windy
climate, the exposure of our hills to the east and the particular processing of
the grapes give our wines unique characteristics, dominated by the generosity of
fruity and spicy hints, accompanied by a great sapidity and capacity for evolution
over time.

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.

Area under vines: 190 hectares - Output: 200,000 bottles
Grapes cultivated: Cannonau Grenaches
Wines produced: Cannonau di Sardegna DOC rosso Riserva Regium, Cannonau di
Sardegna DOC rosso Violante de Carroz, Cannonau di Sardegna DOC rosso Iliense,
Cannonau di Sardegna DOC rosso Brigantes, Cannonau di Sardegna DOC rosso
Marchesu, Cannonau di Sardegna DOC rosato Selisè, Ogliastra IGT rosso Bisu Ruju,
Ogliastra IGT rosso Tancau, Vermentino doc Menhir, Vermentino doc Sarala.

The winery was established in 1959 to put Cannonau to profit and today combines
traditional methods with the most advanced technology of production. The
dry climate, together with the centuries-old viniculture experience, favours the
production of unique, inimitable wines. The low yields and the wine-making skills
have brought into existence an extraordinary wine, known worldwide: Nepente
di Oliena, which in 1972 obtained sub-determination of DOC Cannonau di
Sardegna, certifying its particular characteristics.

THE PRODUCTION
Area under vines: 200 hectares
Output: 300.000 bottles
Grapes cultivate: Cannonau
Wines produced: Corrasi DOC Riserva 2012, Irilai DOC Classico 2013, Nepente di
Oliena DOC 2014, Lanaitto IGT 2014, Oro Rosa Spumante brut rosé, Domina Lunae
vino bianco IGT 2016, Logheri sweet white wine, Dionisi wine from overripe grapes.
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CANTINA PEDRES

CANTINA SANTADI

cantina TANI

cantina TREXENTA

Via Mincio, 42 - 07026 Olbia (OT)
+39 0789 595075
antonella@cantinapedres.it
www.cantinapedres.it
Facebook: Cantina Pedres
Instagram: antonella.cantinapedres

Via Cagliari, 78 - 09010 Santadi (CI)
+39 0781 950127
info@cantinadisantadi.it - www.cantinadisantadi.it
Facebook: cantinadisantadi
Twitter: @cantinasantadi - Pinterest: cantinasantadi
Instagram: @cantinadisantadi

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

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

In the rugged, sun-drenched and windy territory of Galura, among granite
and woodlands of Mediterranean scrub, we find wines with the pronounced
personality of the Cantina Pedres. The indisputable idea behind the Cantina
Pedres is that the quality of the wine is decided first of all in the vineyard.
The company’s philosophy, with a healthy, precise management, pursues the
search for quality, commercial reliability and offering wines of a definite origin to
the consumer.

THE PRODUCTION
Area under vines: about 40 hectares
Grapes cultivated: Vermentino di Gallura DOCG, Cannonau di Sardegna DOC,
Moscato di Sardegna DOC, Cabernet, Merlot, Sirah, Sangiovese
Wines produced: Thilibas Vermentino di Gallura DOCG Superiore, Cerasio Cannonau
di Sardegna DOC, Brino Vermentino di Gallura DOCG, Sulitai Cannonau di Sardegna
DOC, Sangusta Vermentino di Gallura DOCG, Sangusta Brut Vermentino di Sardegna
DOC Spumante, Moscato di Gallura DOCG Spumante. Rosé wines.
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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”. The great wine expert Giocomo Tachis has made this grape known to
the world and Grotta Rossa, Rocca Rubia and Terre Brune are its best expression.
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.

In 1980 the Tani family bought its first piece of land and planted its first Vermentino
di Gallura DOCG vineyard in the Monti area. From that moment, a passion began
to take shape that became the venture of a lifetime.
The Cantina, immersed in the vineyards, is a modern structure enabling the rapid
processing of the manually harvested grapes, preserving their quality. This is
what the company counts on: traditional crop care and modern techniques, all
accompanied by a young, dynamic spirit.

At Senorbì, in Trexenta, a fertile hilly sub-region with an ancient wine-making
tradition, lie the Cantina Trexenta 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 e Nuragus di Cagliari DOC.
The experience in wine-growing, handed down from father to son, together with
a careful selection of the grapes and appropriate technology, guarantees a highquality product.

THE PRODUCTION
Area under vines: 600 hectares
Output: approx. 1,7 million bottles
Grapes cultivated: Carignano, Vermentino, Monica, Nuragus, Cannonau, Nasco,
Bovaleddu, Chardonnay, Syrah, Sangiovese
Wines produced: Terre Brune, Shardana, Rocca Rubia, Noras, Grotta Rossa, Antigua,
Tre Torri, Villa di Chiesa, Cala Silente, Villa Solais, Pedraia, Latinia, Festa Norìa.

THE PRODUCTION
Area under vines: 18 hectares
Wines produced: Terra Vermentino di Gallura DOCG Superiore, Meoru Vermentino di
Gallura DOCG, Donosu Cannonau di Sardegna, Serranu Rosso IGT Isola dei Nuraghi.

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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CANTINE di DOLIANOVA

CANTINE MASTìO

cantinE PAULI 'S
Monserrato CANT. SOC.

cantina SARDUS PATER
Soc. Coop. Agricola

Località S. Esu SS 387 km 17+150
09041 Dolianova (CA)
+39 070 74410225
m.farci@cantinedidolianova.it
www.cantinedidolianova.it
Facebook: Cantine di Dolianova

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

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

Born in 1949 from the idea of 35 wine-growers of Parteolla, today the cooperative
has over 300 members and processes principally grapes typical of Sardinia,
such as Nuragus, Monica, Vermentino, Cannonau, Barbera Sarda and Moscato,
alongside a smaller quantity of national and international grapes. In 2012 the new
wine-cellar Jù Showroom was inaugurated, exhibiting all the wines of the Winery,
equipped with meeting rooms and professional tasting rooms where the wines
are introduced to the experts.

The history of the farm began in 1974, when grandfather Michele planted the first
Cannonau vines in a wild, unspoilt territory. Subsequently his son Gonario added
the Vermentino vines and promoted the development of the business, which is
now run by the grandsons Michele and Antonio.
The enterprise received a feminine touch in 2012 when Paola and Daniela began
to take care of the wine-making. United by a great passion, they have created a
great venture which they carry on with pride and respect for nature and the vines.

THE PRODUCTION
Area under vines: 1200 hectares
Output: 4 million bottles
Wines produced: Linea Top - Terresicci, Montesicci, Falconaro, Blasio, Caralis, Scaleri,
Dolì e Moscato; Linea Horeca - Anzenas, Arenada, Rosada, Prendas e Perlas; Linea
Dolia - Cannonau di Sardegna DOC, Monica di Sardegna DOC, Vermentino di Sardegna
DOC, Nuragus di Cagliari DOC.
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THE PRODUCTION
Area under vines: 12 hectares
Output: approx. 17,000 bottles
Wines produced: Pontes Cannonau di Sardegna, Malicas Vermentino di Sardegna.

Founded in 1924, the winery cultivates the most appreciated grapes in Sardinia in
its vineyards in the south of the region. The company has a history behind it that
tells of the passion of the individuals involved and their dedication to making wine
for people. In its wines is the taste of a unique personality and the aroma of an
unmistakable reminiscence. There is the flavour of every day and the gentleness of
an enchanting thought, with which each person can identify and find their own style.

THE PRODUCTION
Area under vines: 450 hectares
Grapes cultivated: Cannonau, Vermentino, Nuragus, Monica, Nasco e Moscato
Wines produced: Stile di Personalità - Noah Cannonau di Sardegna DOC, Chea Monica
di Sardegna DOC, Evento Vermentino di Sardegna DOC, Movida Nuragus di Cagliari
DOC; Stile di Ogni Giorno - Larentu Cannonau di Sardegna DOC, Pedrenas Monica di
Sardegna DOC, Ghineo Vermentino di Sardegna DOC, Nelio Nuragus di Cagliari DOC;
Stile di Ricordi - 6 Luglio IGT Isola dei Nuraghi Bianco, 1924 IGT Isola dei Nuraghi Rosso;
Stile di Incontri - Centelles Moscato di Cagliari DOC, Aìlis Nasco di Cagliari DOC, Riflesso
Spumante brut bianco, Trinità Spumante brut rosé, Mascalzone Grappa Invecchiata.

The Sardus Pater winery is located in the island of Sant’Antioco, in the southwest of Sardinia. Over the years it has aimed principally at enhancing the local
wine-growing vocation. Most of its vineyards are of Carignano, of which the most
ancient are found precisely on the island of Sant’Antioco. These vineyards are at
least 80 years old, planted directly on sandy soils without grafting, with low yields
per hectare, producing absolute quality grapes. Since 2005, the oenological
running of the enterprise has been entrusted to the wine expert Riccardo Cortella.

THE PRODUCTION
Wines produced: Solci Bianco 2016 Vermentino di Sardegna, Solci Argento 2016
Carignano del Sulcis, Solci Oro 2014 Carignano del Sulcis Riserva, Terre Fenicie
2016 Vermentino di Sardegna, Lugore 2016 Vermentino di Sardegna, Is Arenas 2014
Carignano del Sulcis Riserva, Nur 2015 Carignano del Sulcis, Is Solus 2016 Carignano del
Sulcis Riserva, Arruga 2013 Carignano del Sulcis Rosato, Ad49 Spumante Vermentino
di Sardegna, Foras 2015 Cannonau di Sardegna, Insula 2015 Monica di Sardegna,
Amentos 2014 Moscato di Cagliari.
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CARPANTE
AZIENDA AGRICOLA

COLLE NIVERA

CONSORZIO
SAN MICHELE

DISTILLERIA RAU
Tenuta l’ariosa

Via Garibaldi, 151 - 07049 Usini (SS)
+39 392 5019777
antonietta.carpante@gmail.com
www.carpante.it
Facebook: Carpante Azienda Agricola

Via Veneto, 14 - 08100 Nuoro (NU)
+39 0784 294037
info@collenivera.com
www.collenivera.com
Facebook: Colle Nivera

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

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

On the limestone hills of Usini, a few kilometres from the west Sardinian coast,
Carpante cultivates its vineyards with passion.
The limestone-clay matrix of the soils and the gentle slope of the vine-covered
hills, where the slow ripening of the grapes is accompanied by the sun and
the wind, enable the production of warm, perfumed and structured wines,
unmistakable and characteristic of their area. These wines are made with the
constant aim of bringing out the quality of the best grapes in Sardinia, following
local tradition.

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

The Consortium was set up in 2013 by a group of friends, owners of 13 hectares
of vineyards planted with Vermentino near the country church of San Michele.
The goal is the production of Vermentino di Gallura in purity, respecting the
natural characteristics of the grape. The task is facilitated by the location of the
vineyards at the foot of the Limbara: the warm climate in the summer months
records significant variations which contributing to forming the definite character
of the wines.

THE PRODUCTION
THE PRODUCTION
Output: 200 hectolitres / 40,000 bottles
Grapes: Cagnulari, Cannonau, Carignano e Vermentino.
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Area under vines: 15 hectares
Output: 600 hectolitres
Wines produced: Sintesi Vermentino di Gallura DOCG Superiore, Talai 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.

THE PRODUCTION
Output: 40,000 bottles
Wines produced: Sinfonia, Invidia e Superbia, Vermentino DOCG Superiore.

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

THE PRODUCTION
Grapes cultivated: Vermentino, Cannonau, Cagnulari, 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, IGT Isola dei Nuraghi, Amè, Moscato di Sardegna DOC
Grappas and spirits: Single-vine grappas (Cannonau, Vermentino, Carignano,
Moscato), Grappa aged in casks. Spirits from grapes, strawberry tree, “Miali” apple,
“Appiu” apple, “Pirastru” wild pear. Liqueurs: Mirto di Sardegna Rosso, Mirto di Sardegna
Bianco, Filuferru, Limoncello, Crema di Mirto, Crema di Limoncello.
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DISTILLERIE
LUSSURGESI

FRADILES
VITIVINICOLA

GALAVERA Srl
Azienda Agricola

GIUSEPPE SEDILESU

Via Delle Sorgenti, 14
09075 Santu Lussurgiu (OR)
+39 0783 552037
info@abbardente.it
www.distillerielussurgesi.it

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

Via Cesare Battisti, 7 - 07049 Usini (SS)
+39 079 380150
galavera@tiscali.it
www.galavera.com

Via Adua, 2 - 08024 Mamoiada (NU)
+39 0784 56791
giuseppesedilesu@gmail.com
www.giuseppesedilesu.com

The Distillery was established in 2003, based on a local distilling tradition boasting
over 300 years of history. The typical product reaches its true value thanks to the
quality of the materials used.
Whether the products are classical or innovative, the fundamental value remains
the strong identity, a direct expression of the land of origin. Still today, the aromas
and atmospheres of the past live on in the artisan workshop of the Lussurgesi
Distilleries.

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 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.

Galavera is a farm based on the experience of Antonio Merella, who inherited
the passion for vine cultivation from his father Gavino. The Winery is stated on
the right-hand side of the Badde Ruos valley (Valley of the briars), from where it
overlooks an enchanting panorama.
Production is concentrated principally on the cultivation of Cagnulari wine, an
ancient grape with its natural habitat in the soil of Usini. There is also a significant
production of Vermentino, distinguished by its slight taste of bitter almonds and
an intense bouquet of wild nature.

THE PRODUCTION
THE PRODUCTION
Spirits (distillates of wine): Abbardente
Typical Sardinian liqueurs: Myrtle, Wild fennel, Limoncello, Helichrysum, Grappas,
Liqueur chocolate, 7% Vol. Myrtle aperitif.
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Area under vines: 14 hectares
Output: 25,000 bottles
Grapes 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.

THE PRODUCTION
Grapes cultivated: Cagnulari, Vermentino, Cannonau
Output: 200 hectolitres
Wines produced: Galavera, Promissa, Messadore, Galavera, Fiara, Beranu, Promissa,
Messadore.

The farm was founded about 40 years ago by the parents Giuseppe and Grazia and
is run today by their sons Francesco and Salvatore and the brother-in-law Emilio.
Bottling began in 2000 and in ten years has doubled the base of production with
the building of a new winery, still in the territory of Mamoiada, in the heart of
Barbagia.
The ground is all cultivated with Cannonau, with small plots of Granazza, where
biodynamic viticulture is practiced. The farm is represented on the Board of
Management of the Consortium for the Protection of DOC Cannonau di Sardegna.

THE PRODUCTION
Area under vines: 15 hectares
Output: 100,000 bottles
Grapes cultivated: Cannonau and Granazza from organic viticulture
Wines produced: Sartiu Mamuthone, Carnevale Ballu Tundu, G. Sedilesu Riserva, Perda
Pintà, Granazza, Eressia.
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LIQUORERIA COLLU

LUCREZIO R
DISTILLERIA BERCHIDDA

MELONI VINI

MURA

Via Tirso, 8/10 - 09034 Villasor (CA)
+39 070 962332
info@liquoreriacollu.it
www.liquoreriacollu.it

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

Via Antonio Gallus, 79 - 09047 Selargius (CA)
+39 070 852822
commerciale@melonivini.com
www.melonivini.com
Facebook: Meloni Vini

Località Azzanidò, 1
07020 Loiri - Porto San Paolo (OT)
+39 0789 41070
vini.mura@tiscali.it
www.vinimura.it

The Collu Liqueur Distillery interprets with passion and skill the ancient tradition,
able to transform the rich variety of local plants into extraordinary elixirs that
warm the heart. Among these is certainly the famous Mirto (myrtle), but also the
distillate of pomace, known as “fiu’ e ferru”, liqueur of lemon, prickly pear, whiteberry myrtle, Maria Luisa, carob and cream of myrtle, lemon and carob, liquorice
and wild thistle.

The Lucrezio R Distillery at Berchidda specializes in the production of
prized liqueurs and distillates. Very high quality products, obtained from the
uncontaminated fruits of Sardinia.
Innovation, originality, quality, genuineness are the acknowledged values of the
company’s products: productions of excellence, enclosing the unrivalled flavours
and characteristic perfumes of the region.

Since 2017 the farm has also been producing dry pasta made only from durum
wheat grown in Sardinia.

THE PRODUCTION
Liqueurs produced: Myrtle liqueur, Cream of myrtle, distillate of pomace, lemon
liqueur and prickly pear liqueur.
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Founded in 1898, the company has ancient roots and a modern spirit. In the
1990s it converted its 200 hectares to organic production and today is a large
concern present on the national market and on the principal foreign markets,
thanks to the production of the most renowned and known typical Sardinian
table, dessert and sparkling wines, made and bottled in the Selargius Winery.

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

THE PRODUCTION
THE PRODUCTION
Liqueurs produced: Myrtle liqueur, cask-matured myrtle liqueur, Limoncello, Liquorice
liqueur, Filuferru, cask-matured Filuferru, Grappa from Cannonau di Sardegna, Spirit
from Vermentino grapes, Spirit from strawberry-tree honey.

Area under vines: 200 hectares
Output: approx. 400,000 bottles
Grapes: Nuragus, Vermentino, Monica e Cannonau per i vini da pasto; Moscato, Nasco,
Malvasia and Girò for dessert wines
Wines produced: Salike Vermentino DOC, Jaccia Monica DOC, Terreforru Cannonau
DOC, Le Sabbie Vermentino DOC, Le Sabbie Cannonau DOC, Le Ghiaie Cannonau
DOC Riserva, Kre’u Monica DOC Superiore.

THE PRODUCTION
Output: 50,000 bottles
Grapes cultivated: Vermentino di Gallura, Cannonau.

35

NURAGHE CRABIONI
tresmontes

OLIANAS

PEDRA MAJORE
Vini Isoni

PARCO
DI castiadas s.r.l.

Via Umberto I, 30 - 07037 Sorso (SS)
+39 346 8292457
info@nuraghecrabioni.com
www.nuraghecrabioni.com

Località Porruddu, 08030 Gergei (CA)
+39 055 8300411
olianas@olianas.it - www.olianas.it
Facebook: Olianas Vini
Instagram: @tenutaolianas

Via Roma, 106 - 07020 Monti (OT)
+39 348 7905976 / +39 340 5996674
www.pedramajore.it
Facebook: Salvator Paolo Isoni

Via dei Vittorini, 2 - 09129 Cagliari (CA)
+39 070 666866
www.kastia.it
parcodicastiadas@gmail.com

The Nuraghe Crabioni winery is a young concern, determined to grow by
combining elements borrowed from tradition with the most modern winemaking
techniques. It intends to achieve this by giving first place, always and in all cases,
to quality and typical characteristics. The vineyards overlook the enchanting
Asinara Gulf, in one of the most fertile lands of the region, the Romangia. An area
that has always been dedicated to vine cultivation, which offers the raw material
to produce high-quality native wines by the use of human and natural resources.

THE PRODUCTION
Vineyard area: 35 hectares (20 under vines)
Output: 60,000 bottles
Wines produced: Bianco IGT Romangia Sussinku, Vermentino di Sardegna DOC
Nuraghe Crabioni, Vermentino di Sardegna DOC Kanimari, Nuraghe Crabioni
Cannonau di Sardegna DOC, Romangia Cagnulari Sussinku IGT, Nuraghe Crabioni
Moscato di Sorso Sennori DOC.

36

Olianas is located at Gergei. It was founded in 2002 by Stefano Casadei and
Artemio Olianas with the aim of producing high-quality wines with a strong link
with the land. Only native Sardinian varieties are grown: the grapes are rigorously
selected, both in the vineyard and in the winery.
The management of the cultivation is strictly organic and the vinification is
carried out naturally, without selected yeasts or enzymes. In 2014 it obtained its
first Biodiversity Friend certification and was a pilot company for the BioIntegrale
protocol.

The Pedra Majore farm is owned by the Isoni brothers, Salvator Paolo and Giovanni,
and their sister Lucia, who have chosen to continue the old family tradition.
The Pedra Majore vineyards are in the centre of the Gallura.
The DOCG Vermentini of Gallura, the Graniti, the Conche and Hysony are now
consolidated on the market. Over the years symbiosis between the farm and the
surrounding land has been strengthened, given that the wine is increasingly an
expression of the quality and of the particular characteristics of the are where the
product is cultivated.

THE PRODUCTION

THE PRODUCTION

Area under vines: 19 hectares
Grapes cultivated: Bovale, Carignano, Cannonau, Nasco, Semidano, Vermentino
Wines produced: Vermentino di Sardegna DOC, Rosato Isola dei Nuraghi IGT,
Cannonau di Sardegna DOC, Perdixi Isola dei Nuraghi IGT, Cannonau Riserva di
Sardegna DOC.

Area under vines: 18 hectares
Output: 60,000 bottles
Wines produced: Hysony Vermentino di Gallura DOCG Superiore, I Graniti Vermentino
di Gallura, Le Conche Vermentino di Gallura, Murighessa rosso IGT Colli del Limbara,
Mirju passito bianco, Roccas rosato IGT Colli del Limbara.

The company Parco di Castiadas was founded in south-east Sardinia about
15 years ago, when it began to cultivate a particularly suitable soil for highly
structured wines. The choice of grapes to be planted was made according to
the DOC and IGT wines it was intended to produce. Integrated agriculture is
practised in the vineyards, limiting production to a maximum of 50 quintals of
grapes per hectare. The harvest is by hand and the grapes are taken to vinification
within 2 hours of gathering. The processes are carried out with the use of the
most modern technologies.

THE PRODUCTION
Area under vines: approx. 10 hectares
Output: 40,000 bottles
Wines produced: Cannonau DOC - Capo Ferrato; IGT Rosso - Carignano, Merlot,
Cabernet, Sauvignon; IGT Bianco Vermentino - Nasco - Chardonnay; Cannonau di
Sardegna DOC - Moderato; IGT Bianco Allegro (Vermentino, Nasco, Chardonnay);
IGT Rosso Adagio (Carignano, Merlot, Cabernet, Sauvignon).
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PODERI PARPINELLO

QUARTOMORO
DI SARDEGNA

RIGàTTERI

SELLA&MOSCA

Viale Europa, 93 - 07041 Alghero (SS)
+39 333 1709148
info@poderiparpinello.it
www.poderiparpinello.it
Facebook: Poderi Parpinello Azienda Vitivinicola
Instagram: @poderiparpinello

Sede legale: Via Napoli, 73 - 09094 Marrubiu (OR)
Sede operativa: Via Dino Poli, 35
09092 Arborea (OR )
+39 346 7643522
info@quartomoro.it - www.quartomoro.it
Facebook: Quartomoro di Sardegna

Via Fiume Longu, Loc. S. M. la Palma
07041 Alghero (SS)
+39 340 8636375
info@rigatteri.com
www.rigatteri.com
Facebook: Agricola Rigatteri

Località I Piani - 07041 Alghero (SS)
+39 079 997700
www.sellaemosca.com

The farm is the result of the Parpinello family’s passion for the vineyard and wine,
a love which has lasted now for three generations. The initiative arose with a
precise goal: to put to use the professional experience in order to improve the
quality of the grapes and produce wines with particular characteristics of taste, by
the use of modern winemaking techniques. An entrepreneurial spirit, oriented to
product quality in respect of the typical characteristics and the link with the lands
of Sardinia.

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 winemaking 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. Among the expressions of production, the
Classic Method stands out, for the traditional grape, which the company has been
producing with pride and national and international confirmation.

THE PRODUCTION
THE PRODUCTION
Area under vines: 20 hectares
Grapes cultivated: Vermentino, Torbato, Cannonau, Cagnulari, Monica.
Wines produced: Sessantaquattro Vermentino di Sardegna DOC, Ala Blanca
Vermentino di Sardegna DOC, Centogemme Alghero Torbato DOC, Centogemme
Brut Torbato, Cagnulari IGT Isola dei Nuraghi, Monica di Sardegna DOC.
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Area under vines: 3 hectares - Output: 30,000 bottles
Grapes cultivated: Vermentino, Semidano, Vernaccia, Nuragus, Cannonau, Bovale,
Cagnulari, Carignano, Muristellu
Wines produced: Orriu Vermentino, Orriu Cannonau, Orriu un anno dopo
Vermentino, Orriu sulle bucce Vernaccia, 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 Frizzante sui lieviti.

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

Since 1899, Sella&Mosca has represented Sardinian wine-making culture in
Italy and the world. A strong identity embracing several areas, from Alghero to
the Gallura, reaching the estates of Giba in the Sulcis, it is the expression of an
authentic viticultural history founded on respect and care of the land, the vines
and the grapes.
Sella&Mosca wines are known and appreciated the world over.
The Rosé, this year’s novelty, has just been awarded the Gold Medal at the
prestigious international competition Grenaches du Monde 2017.

THE PRODUCTION
Area under vines: 10 hectares
Output: 20,000 bottles
Grapes 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: 550 hectares
Wines produced (principal): Monteoro, Cala Reale, Terre Bianche Cuvée 161 e Torbato
Brut (white); Villamarina, Tanca Farrà, Dimonios e Terre Rare Riserva (red).
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SILVIO CARTA srl

SOCIETÀ AGRICOLA
MONTESPADA srl

SU' ENTU CANTINE

TANCA GIOIA
U TABARKA

S.P. 12 km 7.800 - 09070 Zeddiani (OR)
+39 0783 410314
alberto.mason@silviocarta.it
www.silviocarta.it
Facebook: Silvio Carta

Loc. Giunchizza
07038 Trinità d’Agultu e Vignola (OT)
+39 349 3737613
albertini@montespada.it
www.montespada.it

S.S. 131 km 41 - 09025 Sanluri (VS)
+39 070 93571206
info@cantinesuentu.com
www.cantinesuentu.com
Facebook: Cantina Su’entu

Via Piemonte, 16 - 09127 Cagliari (CA)
+39 335 6359329
u-tabarka@u-tabarka.it
www.u-tabarka.it

The Silvio Carta farm, founded in the early 1950s, specializes in the production
of native wines, particularly Vernaccia, and in the production of liqueurs (Myrtle,
Limoncino, Liquorice, Helichrysum, Creams) and typical and innovative distillates
for Sardinia: “filu ‘e ferru”, grappas, gin and vermouth from Vernaccia.
Top quality products which in a short time have won numerous awards nationally
and internationally.
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Established in 1992, the farm has been bottling its own wine since 2005.
It is situated in Gallura, in the heart of Sardinia, with the vineyards stretching to a
few kilometres from the sea. The terrain of the area, resulting from the weathering
of granite, is a mixture of sand and granite on which the vine is able to give its
most superb fruits, the first among them being Vermentino di Gallura.
In the more arid and hostile areas, also Carignano is grown; strong in its rusticity,
it is able to give generous yields.

THE PRODUCTION

THE PRODUCTION

Area under vines: 60 hectares
Output: 46,000 bottles
Grapes cultivated: Vernaccia
Wines produced: Vernaccia di Oristano DOC Riserva 2003, Vernaccia di Oristano DOC
Riserva 2004, Vernaccia di Oristano DOC Riserva 2005, Vernaccia Valle del Tirso IGT.

Area under vines: 50 hectares
Output: 250,000 bottles
Grapes cultivated: Vermentino, Cannonau e Carignano
Wines produced: Vermentino di Sardegna DOC, Vermentino di Gallura DOCG,
Cannonau di Sardegna, Cannonau Riserva, Caregnan IGT lsola dei Nuraghi.

The Su’entu Winery is situated a few kilometres from the municipality of Sanluri, a
town with a very old farming tradition.
The company was born in 2012 from Salvatore Pilloni’s desire to put to good
use the evocative, fertile lands of the Marmilla, an ancient area rich in history
and tradition, characterized by ideal climatic conditions for the cultivation of the
vine, such as the wind (su’entu) after which the Winery is named. Today Su’entu
produces 9 types of wine.

THE PRODUCTION
Area under vines: 32 hectares
Output: 160,000 bottles
Grapes cultivated: Bovale, Cannonau, Cagnulari, Nasco, Vermentino, Moscato.

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.
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.
Each of these grapes, grown ungrafted on sand, has a clear, distinct identity.

THE PRODUCTION
Area under vines: 7 hectares
Output: 45,000 bottles
Wines produced: Carignano del Sulcis, Bovale, Vermentino di Sardegna,
Perdigiournou IGT.
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TENUTE DELOGU

TENUTE GREGU

TENUTE OLBIOS

TENUTE PILI

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 (OT)
+39 348 0364383
info@tenutegregu.com
www.tenutegregu.com
Facebook: Tenute Gregu

Via Loiri, 83 - 07026 Venafiorita Olbia (OT)
+39 0789 641003
info@tenuteolbios.com
www.tenuteolbios.com
Facebook: Tenute Olbios

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

Tenute Delogu was established in 2004 to transform the generous gifts of nature
into quality products. The farm takes in 17 hectares of clay and limestone soil in
the Alghero area.
The vineyards are cultivated with native grapes, such as Vermentino, Cannonau
and Cagnulari, and international grapes such as Syrah, Merlot and Cabernet.
The hand-picked harvest, the processes of vinification and ageing in casks, are
watched over by the owner himself, who with a personal touch creates a wine
of great character.

THE PRODUCTION
Area under vines: 17 hectares
Output: 80,000 litres
Grapes cultivated: Vermentino, Cannonau, Cabernet, Cagnulari, Syrah, Merlot,
Chardonnay
Wines produced: Die Vermentino di Sardegna DOC, Ide Isola dei Nuraghi IGT Bianco,
Geo Isola dei Nuraghi IGT Rosso, Ego Cannonau di Sardegna DOC.
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At the origins of the Tenute Gregu is a family tradition of wine-growing, which
began in Barbagia more than 80 years ago.
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. Grown
here are Vermentino, Cannonau and other native grapes, that give birth to wines
featuring a continuous research for quality and care for details.

Tenute Olbios is run by its owner Daniela Pinna, who carries on the family winemaking tradition, taking care of every stage of the process, from the grape harvest
to bottling, with passion, dedication and a continuous quest for excellence, for
the small details that makes the difference. Situated in the region of Vermentino
di Gallura, one of the rare Italian DOCG wines, the enterprise operates in the
maximum respect for environmental sustainability to obtain an integrated 100%
vegan production.

This company has its legal headquarters at Monserrato, where it also has its
showroom. 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.
The wines of the Tenute Pili are marketed on the regional and national markets
and internationally in Europe, Asia and America.

THE PRODUCTION
THE PRODUCTION
Area under vines: 30 hectares
Grapes 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.

Area under vines: 60 hectares
Output: 70,000 bottles
Grapes cultivated: Vermentino, Cannonau, Muristellu, Cabernet
Wines produced: Lupus in Fabula Vermentino di Gallura Superiore DOCG, Cavè Rosè
Colli del Limbara IGT, In Vino Veritas Vermentino di Sardegna DOC, Nessuno Rosso
Colli del Limbara IGT, Bisso Vermentino di Gallura DOCG Spumante Metodo Classico
Millesimato.

THE PRODUCTION
Output: 120,000 bottles
Wines produced: Linea IPNO (Vermentino, Cannonau, Monica, Nuragus), De Jola
Bianco IGT, Misa Rosso IGT, Arbeis Moscato DOC.
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TENUTE SMERALDA

TENUTE SOLETTA

UNMAREDIVINO

VIGNE DERIU

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

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

Via Carlo Alberto Dalla Chiesa, 9
07022 Berchidda (OT)
+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

Tenute Smeralda is the brand name of the Cocco Francesca farm, which has
operated in the sector of viticulture for about 50 years. 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 cultivation techniques, carefully examined prized-quality
grapes are grown, which produce high-quality wines in a limited production, a
guarantee of good craftsmanship and of the passion for excellence of the Tenute
Smeralda.

“We treat the earth with love and respect and in return it gives us excellent fruits”.
Thanks to the love for wine-growing, 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. The wine is the result of a long pathway
beginning with the vine care up to the grape harvest, carried out by hand. 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
THE PRODUCTION
Area under vines: 7 hectares
Output: 40,000 bottles
Wines produced: Vermentino Terramea, Cannonau D’Onore (traditional line),
Vermentino Smeralda, Blend IGT Isola dei Nuraghi Rubinus (prestige line).
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Area under vines: 16 hectares - Output: 100,000 bottles - Grapes cultivated: Cannonau,
Vermentino e Moscato - Wines produced: Chimera (Vermentino di Sardegna DOC),
Sardo (Vermentino di Sardegna DOC), Kyanos (IGT Isola dei Nuraghi Bianco Blend tra
Vermentino e 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).

Gioacchino, the patriarch of the Sini family, planted his first vineyard in 1949,
beginning a story of great passion for wine. 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. 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: approx. 8.5 hectares - Output: 60,000 bottles
Wines produced: Vermentino di Gallura Superiore Bianco Smeraldo 2015, Vermentino
di Gallura Terra e Mare Vermentino 2015, IGT Colli del Limbara Rose di terra e Mare
2015 (Sangiovese e Carignano); IGT Colli del Limbara Terra e Mare Rosso 2015
(Sangiovese Merlot, Muristellu e Cabernet Sauvignon), IGT Colli del Limbara Rosso
Smeraldo 2014 (Carignano Merlot, Cabernet Franc e Cabernet Sauvignon ), IGT Colli
del Limbara Oltremare 2013 (Carignano Merlot, Muristellu e Cabernet Franc), IGT Isola
dei Nuraghi 2013 Passito Smeraldo (Moscato e Vermentino).

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 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 recognized: welcoming and gentle, tenacious and solid, sincere
and direct.

THE PRODUCTION
Area under vines: 6 hectares
Output: 30,000 bottles
Grapes cultivated: Vermentino, Cannonau, Moscato e 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

OTHER EXHIBITORS

Via Spirito Santo - 07026 Olbia (OT)
+39 392 6167907
elena@vignetizanatta.it - www.vignetizanatta.it
Facebook: Vigneti Zanatta
Instagram: vigneti_zanatta
Twitter: @vignetizanatta

Via Marina, 5 - 07037 Sorso (SS)
+39 079 351666
info@cantinaromangia.it
www.cantinaromangia.it
Facebook: Viticoltori della Romangia

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

SIDDURA SRL
SOCIETÀ AGRICOLA
(Stand H6 - Hall 8)

CORDA ANTONELLA
AZIENDA AGRICOLA
(Stand 24 - Hall S.C. ARENA)

AGRICOLA PUNICA SPA
(Stand M2 - Hall 8)

TENUTE DETTORI SOCIETÀ
AGRICOLA SEMPLICE
(Stand F8/H7/H10/19 - Hall 8)

Established in 2003, the farm has over 30 years of family tradition behind it.
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 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.

THE PRODUCTION
Area under vines: 100 hectares
Output: 1 million bottles
Grapes cultivated: Vermentino and 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.

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, wellventilated microclimate and a balmy air, enriched by the precious salty hints from
the Asinara Gulf, create the ideal habitat for cultivating grapes. The philosophy
of production is based on the use of typical local grapes with the aim of creating
a quality wine. The wines produced reflect the company’s characteristics:
refinedness, elegance and respect for tradition.

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

THE PRODUCTION

Area under vines: 30 hectares
Grapes cultivated: Vermentino, Cannonau, Cagnulari, Monica, Moscato
Output: 80,000 bottles
Wines produced: Vermentino di Sardegna DOC, Vermentino di Sardegna DOC Sup,
Cannonau di Sardegna DOC, IGT Romangia Cagnulari, Monica di Sardegna DOC,
Moscato di Sorso Sennori DOC.

Area under vines: 60 hectares
Grapes cultivated: Cannonau, Vermentino, Monica, Carignano, Nasco
Output: 250,000 bottiglie
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.

ANDREA LEDDA
(Stand F2 - Hall 8)
ARGEI LE FATTORIE RENOLIA SRL
SOCIETÀ AGRICOLA
(Stand I5 - Hall 8)
ARGIOLAS SPA
(Stand A4/A5 - Hall 7)
TENUTE ASINARA
(Stand B8 - Hall 3)
AUDARYA DI E.P.
(Stand G1 - Hall 8)
TONDINI
(Stand E10 - Hall 8)
CANTINE DEL MANDROLISAI
(Stand L5 - Hall 8)
CANTINA GIANPIETRO
PUGGIONI SRL
(Stand C11 - Hall 7)
CANTINA SANTA MARIA
LA PALMA
(Stand A4/A5 - Hall 8)
CANTINE DI DOLIANOVA
(Stand C6 - Hall 3)
CAPICHERA
(Stand E11 - Hall 7)
CHERCHI GIOVANNI MARIA
AZIENDA VINICOLA SRL
(Stand A1 - Hall 8)

FERRUCCIO DEIANA - AZIENDA
VITIVINICOLA
(Stand A7 - Hall 7)
CANTINA DEL GIOGANTINU
(Stand E15 - Hall 9)
LOCCI ZUDDAS ANTONIO SNC
(Stand A9 - Hall 8)
MELIS AZIENDA AGRICOLA SS
(Stand C11 - Hall 7)
MESA SAS
(Stand B1/C1 - Hall 8)
MORA&MEMO SNC
(Stand A8 - Hall 8)
PALA
(Stand A8 - Pav 8)
SURRAU SRL
SOCIETA AGRICOLA
(Stand G1 - Hall 8)
TENUTA MUSCAZEGA
(Stand B8/E9 - Hall 8)
VIKE VIKE - AZIENDA AGRICOLA
CABIDDU ANDREA FITTILOGHE
VIKE VIKE
(Stand G7 - Hall 8)
VITIVINICOLA
ANTICHI PODERI
JERZU SCA
(Stand A4/A5 - Hall 8)

CONTINI-AZIENDA VINICOLA
ATTILIO CONTINI
(Stand D1/D4/E7/69 - Hall 8)
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EVENTS programme
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sunday april 9

monday april 10

Tuesday april 11

Wednesday APRIL 12

10.30 - 11.30
Vines of Sardinia: The Vermentino
Tasting of 8 wines served
with traditional products: leads
Maurizio Valeriani
wine journalist of Espresso guide.
Reservation required.

10.30 - 11.30
Vines of Sardinia: the Cannonau
Tasting of 8 wines served with
traditional products: leads
Vincenzo Donatiello,
Piazza al Duomo Alba
restaurant’s sommelier.
Reservation required.

10.30 - 11.30
Vines of Sardinia: the Carignano
Tasting of 8 wines served
with traditional products: leads
Stefano Ronconi
wine journalist of Espresso guide.
Reservation required.

10.30 - 11.30
Vines of Sardinia :
The Vernaccia from Oristano
Tasting of 8 wines served
with traditional products: leads
Giuseppe Carrus
a Gambero Rosso journalist.
Reservation required.

12.30 - 14.00
Vermentino, but not only…
Overview of the main DO from
wines vermentino, nuragus,
and their terroir.
Tasting of 5 wines served with
traditional products
(cheese, salami, bakery products).
14.30 - 15.30 and 16,30 - 17,30
Vinitaly Incoming:
Meeting with foreign delegation
By Agriculture Departiment

12.30 - 14.30
International Wine Competition
Grenache du Monde:
awarding of Italian wines
Greetings from authorities,
tasting award-winning wines
and typical products
16.00 - 17.30
“Associazione Nazionale
Le donne del vino”
La Sardegna del vino
al femminileNational Association
of Wine Women “
The Sardinian wine to women
Conference and aperitif.

12.30 - 14.00
Cannonau e Carignano,
the expression of the great reds
Overview of the main DO
from wines cannonau
and carignano, and their terroir.
Tasting of 5 wines served
with traditional products
(cheese, salami, bakery products).
15.00 - 16.00
Vinitaly Incoming: Meeting with
foreign delegation
By Agriculture Departiment

12.30 - 14.00
Small identities that excite
Overview of the main DO
from wines nieddera, monica,
bovale, cagnulari, semidano,
torbato, moscato, nasco, malvasia,
girò, vernaccia, and their terroir.
Tasting of 5 wines served with
traditional products
(cheese, salami, bakery products).

