The Classics Line

CENTOSERE

Cannonau di Sardegna
DOC RISERVA

The true origins of Cannonau are still unknown even today. Though part
of the Grenache family, it stands apart with unique traits of adaptation and
genetic resilience. Centosere, meaning “one hundred sunsets,” is dedicated
to Sardinia’s breathtaking, dramatic sunsets.

Grapes: 100% Cannonau

Production area: Southern Sardinia

Training system: Spur cordon

Soils and Aspect: Clay and limestone soils, rich in skeletal content

Vinification, Maturation, Ageing: Following crushing and destemming,
the grapes undergo alcoholic fermentation and subsequently malolactic
fermentation with selected yeasts at a controlled temperature of 20°C
for approximately 30 days. After racking and light clarification, the wine
continues its maturation in stainless steel, followed by six months in
underground concrete tanks and at least three months of bottle ageing.

CENTOSERE

Cannonau di Sardegnd Tasting Notes: Deep ruby red in colour, very bright and clear. Intense, fresh
i g
and immediately expressive on the nose, with nuances of red fruit, vegetal
notes and a subtle earthy hint giving way to dried rose. Dry and supple on

the palate, with good structure and aromatic persistence on the finish.

Food Pairing and Serving Suggestions: Cured meat starters, pasta dishes
with richly flavoured sauces, lean white and red meats, and medium-aged
cheeses. Serve at 16-18°C, uncorking the bottle at least 30 minutes before

service.




