
VERMENTINO DI SARDEGNA
Denominazione di Origine Controllata

Appellation    Vermentino di Sardegna DOC 

Location   From vineyards in the municipality of Codrongianos  
   (named  Signoranna, in the north west area of Sardinia)

Harvest   Middle of September. Harvesting and selection by hand

Grapes    Vermentino 100% 

Yeld per hectare  80 quintals

Vinification and aging Fermentation in stainless steel tanks at low temperature  
   followed by 5 months on lees with continuous   
   batonnage  

Characteristics   Bright straw yellow color, with intense and savory   
   bouquet and a typical aftertaste of almond

Alcohol content  13,5% vol. 

Pairings   It pairs well with seafood dishes, unmatured   
   cheeses and soups

 Serving temperature  12°C

From Vermentino grapes comes this inviting and persuasive white wine. A 
successful expression of this territory, able to enhance the seafood dishes.

ROMA

Codrongianos

Sassari

Cagliari

Olbia
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