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Cannonau Riserva DOC 

Cannonau 100%

18 years 

Fermentation in stainless steel  
at a controlled temperature  
from 18° to 28°C  
Malolactic fermentation

24 months of which at least 12  
in big barrels

Cannonau is the oenological nexus of Sardinia,  
and perhaps of the entire Mediterranean basin.  
Sella & Mosca lavishes extra care on it, cultivating it  
in the warm and sandy seaside vineyards and the harsh 
and rocky inland soils of the hills.

Appellation: 

Grapes:

Average age of vines:

Vinification:

Ageing:

VINTAGE 2021 VINTAGE 2020
James Suckling – 92 James Suckling – 94
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VINTAGE 2021

VINTAGE 2020

James Suckling – 92
Red berries, herbs, smoke and sun-dried tomatoes on the nose of this  
savory red. It’s lightly peppery and spicy on the palate, medium-bodied, 
with fine tannins and a tasty finish. Drink now or hold.

James Suckling – 94
Clean and focused with blackberry and dark-bark aromas and flavors. 
Medium to full body and firm, creamy tannins with length and focus. Lav-
ender and berries with chocolate undertones. Very polished and flavorful. 
Drink or hold.


