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Vermentino di Sardegna DOC 

Vermentino 100%

13 years 

Soft pressing, cold settling,  
fermentation at a controlled  
temperature of 18°C in stainless steel

Short period in stainless steel

Child of the Mistral, the strong northerly wind  
that lashesimpetuously the Alghero coast, La Cala  
is a fresh, savoured, intriguing wine, where the aromatic 
typicality of the vine is perfectly extolled.

Appellation: 

Grapes:

Average age of vines:

Vinification:

Ageing:

VINTAGE 2024 VINTAGE 2022
James Suckling – 90 James Suckling – 91
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VINTAGE 2024

VINTAGE 2022

James Suckling – 90
Fresh and crisp, with aromas of sliced apples, white flowers, crushed 
stones and lime zest. Medium-bodied with vivid acidity, it has a crunchy 
and refreshing feel on the finish. Sustainable. Drink now.

James Suckling – 91
A dainty vermentino, offering nicely perfumed, floral notes to the core of 
lemon zest and peel. Medium-bodied, remaining fresh, clean and crisp to 
the end. Leaves you with a hint of marsiglia. Interesting. Drink now.


