RADICE
Cannonau di Sardegna DOC

Tasting Notes

In the glass, it shows a ruby-red color with
garnet reflections. On the nose, it reveals
aromas of ripe blackberry and plum, enriched
by subtle spicy notes. On the palate, it is
round and well-balanced, savory, and slightly
tannic. It pairs beautifully with red meats and
roasted dishes. To best enjoy its qualities,
serve at 18-20 °C.

Technical Information

This Cannonau comes from vineyards in the
Romangia area, between Sorso and Sennori
in the province of Sassari. The soil, rich in
limestone and organic matter, lies on gentle
hills just a short distance from the Gulf of
Asinara. Made from 100% Cannonau grapes,
this is a young, fresh, and genuine wine —

B D | crafted exclusively from carefully selected
CANNO S = grapes grown in vineyards best suited to

DENOMINAZ

Cannonau production.




