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Isola dei Nuraghi IGT 

Carignano 100%

Surrounding area of the winery,  
characterised by medium mixture 
soils consisting of Miocene clay- 
rich limestone in medium-height  
hilly sites and dry climate

The vinification technique requires 
destemming, followed by maceration 
for about 10 days, in contact with 
the skins, at a temperature of 26°C. 
After devatting, the malolactic 
fermentation takes place in vitrified 
cement tanks.  

It is a medium-aged wine, to be  
consumed 3-4 years after the harvest 

5.3 g/l

< 1 g/l

Intense ruby red with garnet hues as it ages. 
Intense and enveloping with hints of the forest floor. 
Velvety, intense, and lingering at the palate. 
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Grapes:

Vineyard:
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Acidity:
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VINTAGE 2020
James Suckling – 91
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VINTAGE 2020 James Suckling – 91
Almost matchstick minerality is the first thing to hit your nose,  
followed up by some plum flesh and skin. Then a spicy vanilla notes  
creeps through and it all continues on the medium-bodied palate.  
Never manages to be fruity, rather it’s very savory indeed, down  
to the almost salty coating to the firm, lightly velvety tannins.  
Unusual, but very tasty. Like it. Drink now.


