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Essence of Sardinia





O u r n a m e c o m e s f r o m a f a r, b u t o u r c o m p a n y,

f o u n d e d i n 2 0 1 5 , l o o k s t o t h e f u t u r e w i t h

a m b i t i o n a n d i n n o v a t i o n . T h e w o r d A n t i g o r i ,

i n S a r d i n i a n m e a n s " p l a c e o f a n c i e n t t h ings ”

a n d i t i s t h e n a m e o f o n e o f t h e m o s t

i m p o r t a n t n u r a g h i i n S a r d i n i a . I t s

c o n s t r u c t i o n d a t e s b a c k t o t h e s e c o n d

m i l l e n n i u m B C . a n d i s a f e w h u n d r e d m e t e r s

f r o m B a c c a l a m a n z a (C a p o t e r r a ) , t h e

h e a d q u a r t e r s o f o u r c o m p a n y.

SARDEGNA

CAPOTERRA

The story of a dream…





T h e A n t i g o r i e s t a t e c o v e r s o v e r 1 9 0 h e c t a r e s ,

1 3 . 5 o f w h i c h a r e p l a n t e d w i t h v i n e s a n d

d e v e l o p s b e t w e e n t h e s l o p e s l e a d i n g f r o m t h e

m o u n t a i n t o t h e s e a . I n a n c i e n t t i m e s t h i s

t e r r i t o r y w a s c a l l e d ”S u S p a n t u ", w h i c h i n

S a r d i n i a n d i a l e c t m e a n s “amazement , f o r i t s

beau t y ”.

We p r o d u c e w i n e a n d o i l , a s a r e s u l t o f n a t u r a l ,

o r g a n i c a n d s u s t a i n a b l e c u l t i v a t i o n p r a c t i c e s .

We a v o i d t h e u s e o f p e s t i c i d e s , h e r b i c i d e s a n d

c h e m i c a l f e r t i l i z e r s i n o r d e r t o p r o t e c t t o t a l l y

t h e e x c e p t i o n a l n a t u r a l i s t i c c o n t e x t i n w h i c h

o u r c o m p a n y i s i m m e r s e d .

I f y o u w a n t t o k n o w m o r e c l i c k h e r e

... and of the passion turned into 
wine

https://youtu.be/92togGOibqk




T h e s o i l s w h e r e o u r e s t a t e s a r e l o c a t e d a r e a
m i x t u r e o f s a n d a n d c l a y, l o o s e a n d a r i d . T h e s e
c h a r a c t e r i s t i c s , c o m b i n e d w i t h p a r t i c u l a r c l i m a t i c
c o n d i t i o n s , a l l o w t h e b i r t h o f h i g h q u a l i t y w i n e s .

O u r v i n e y a r d , p r o t e c t e d b y t h e m o u n t a i n s a n d
c a r e s s e d b y t h e s o u t h e r n w i n d s , t h r i v e s w i t h t h e
b e n e f i t s o f t h e s e a o n g e n t l e h i l l s l o p e s .

T h e m e t h o d s o f c u l t i v a t i o n a d o p t e d ( S p u r r e d
c o r d o n a n d g u y o t ) r e s p e c t f o r n a t u r e a n d t h e
e n v i r o n m e n t , c o n t r o l o f q u a n t i t y i n f a v o r o f
q u a l i t y, g i v e l i f e t o b a l a n c e d a n d h a r m o n i o u s
w i n e s t h a t a r e w e l l i d e n t i f i e d w i t h t h e t e r r o i r i n
w h i c h t h e y o r i g i n a t e . T h e v a r i e t i e s p r o d u c e d a r e :
C a r i g n a n o , B o v a l e a n d C a b e r n e t S a u v i g n o n .
Ve r m e n t i n o , C a n n o n a u a n d M o s c a t o a r e s o o n t o b e
p r o d u c e d .

V a r i e t i e s a n d  T e r r o i r



The wines
The Antigori product catalog offers only organic wines: "Bovale" from pure Bovale grapes Isola dei Nuraghi IGT, "Carignano" from

pure Carignano grapes Isola dei Nuraghi IGT, "Spantau" from Carignano grapes Isola dei Nuraghi IGT, "Pedra Scritta" Isola dei

Nuraghi IGT, "Cardile" Vermentino di Sardegna DOC, "Spantu" Rosé Carignano Isola dei Nuraghi IGT.

Bovale Pedra Scritta SpantuCardileSpantauCarignano



Bovale
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 supply.

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.



Carignano
Quality regulation recognition: Isola dei Nuraghi IGT
Variety: Carignano 100%
Year of harvest: 2019
Production area: Sardinia (Italy)
Soil type: Medium-textured, a mixture of sand and clay

Vinification:
Hand-picked and suitably selected grapes. De-stemming and a medium-
long maceration in steel vats follow, to extract the noble components from
the grape skins.

Fermentation temperature: 22 °C
Fermentation duration: 20-25 days
Maturation: Sur lies
Bottling period: Winter 2021
Alcohol: 14,0 %
Average age of vine: 12 years
Characteristics:
Colour: Red ruby.

Bouquet: Territorial wine with aromas of myrtle berries and Mediterranean scrub.

Taste: Strong alcoholic component, accompanied by a nice juicy and refreshing
fruitiness.

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



Spantau
Quality regulation recognition: Isola dei Nuraghi IGT
Variety: Carignano 100%
Year of harvest: 2019
Production area: Sardinia (Italy)
Soil type: Loose, mostly sandy

Vinification:
The grapes are harvested by hand, de-stemmed, and macerated in thermo-
conditioned steel tanks. The wine continues its maturation there until it
reaches the right harmony.

Fermentation temperature: 25 °C
Fermentation duration: 15 days
Maturation: In steel tanks, on the lees
Bottling period: Winter 2021
Alcohol: 14,0 %
Average age of vine: 8 years
Characteristics:
Colour: Brilliant red.

Bouquet:
Elegant aromas of blackberry and cherries in jam anticipate hints of
pepper and licorice. On the palate it is soft, accompanied by a vibrant
tannic note.

Taste: Fresh and well balanced.

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



Pedra Scritta
Quality regulation recognition: Isola dei Nuraghi IGT
Variety: Autochthonous varieties cultivated on the island
Year of harvest: 2017
Production area: Sardinia (Italy)
Soil type: Loose, mostly sandy

Vinification: The grapes are harvested manually in small baskets, de-stemmed and
macerated in thermo-conditioned steel tanks.

Fermentation temperature: 25 °C
Fermentation duration: 15 days
Maturation: In steel tanks, on the lees
Bottling period: Summer 2018

Alcohol: 13 %

Average age of vine: 8 years
Characteristics:
Colour: Brilliant red.

Bouquet: Fine and intense, with hints of Mediterranean scrub and red fruits such as
cherries and currants

Taste: Fresh and well balanced.

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



Cardile
Quality regulation recognition: Vermentino di Sardegna DOC
Variety: Vermentino 100%
Year of harvest: 2020
Production area: Sardinia (Italy)
Soil type: Clayey-silty, with the presence of pebbles, in intervals sandy

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.



Spantu
Quality regulation recognition: Isola dei Nuraghi IGT Rosé
Variety: Carignano 100%
Year of harvest: 2020
Production area: Sardinia (Italy)
Soil type: Medium-textured, a mixture of sand and clay

Vinification:
Whole grapes are pressed immediately after harvesting. The must rests at
a low temperature for a few days in stainless steel tanks before starting
fermentation.

Fermentation temperature: 12-13 °C
Fermentation duration: 15 days
Maturation: Sur lies
Bottling period: Winter 2021
Alcohol: 13,5 %
Average age of vine: 5 years
Characteristics:
Colour: Soft pink

Bouquet: Intense, slightly citrusy and characterized by hints of small red fruits.

Taste: Dry, with a savory and fresh imprint. Well balanced, moderately warm and
persistent.

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



Società Agricola Baccalamanza • Località Baccalamanza  

09012 Capoterra (CA)

Headquarters: Via Carlo Felice, 223 09025 Sanluri 

(SU) •  Sardegna • Italia

• info@cantineantigori.it • www.cantineantigori.it
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mailto:info@cantineantigori.it
http://cantineantigori.it/

