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Quality regulation recognition: Vermentino di Sardegna DOC  

Variety: Vermentino 100%  

Year of harvest: 2020 

Production area: Sardinia (Italy)  

Soil type: 
Clayey-silty, in intervals sandy, with the presence 
of pebbles 

Vinification: 

The grapes are harvested by hand in small 
baskets, de-stemmed, and delicately pressed. 
The must is fermented in thermo-conditioned 
steel vats at a low temperature. 

Fermentation temperature: 13 °C  

Fermentation duration: 15-20 days 

Maturation: Sur lies 

Bottling period: Winter 2021  

Alcohol: 13,5 %  

Average age of vine: 5 years 

Characteristics:   

Colour: Straw-coloured yellow. 

Bouquet: Fruity, with delicate citrus notes. 

Taste: Fresh and mineral. 

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

 


