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Quality regulation recognition: Isola dei Nuraghi IGT  

Variety: Bovale 100% 

Year of harvest: 2017 

Production area: Sardinia (Italy) 

Soil type: Medium-textured, a mixture of sand and clay. 

Vinification: 

The hand-picked grapes are selected, de-
stemmed, and macerated for a medium-long 
period, in steel vats to extract the entire 
polyphenolic richness. 

Fermentation temperature: 22 °C 

Fermentation duration: 20-25 days 

Maturation: Sur lies 

Bottling period: Spring 2018 

Alcohol: 14,0 %  

Average age of vine: 12 years 

Characteristics:   

Colour: Red ruby. 

Bouquet: 
Intense, characterized by olfactory notes 
reminiscent of the small red fruits of the 
undergrowth. The finish is slightly spicy. 

Taste: Warm and soft. With a good aromatic 
persistence and an harmonious finish. 

Storage: Protected from light, at a temperature of 15 ° C. 

 


