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Mesa

BUIO
CARIGNANO DEL SULCIS DOC

GRAPES:
CARIGNANO.

PRODUCTION ZONE:
THE SULCIS AREA, IN THE FAR SOUTH WEST OF SARDINIA.

CLIMATE:
A MEDITERRANEAN CLIMATE, WITH SCATTERED LOW ANNUAL 
RAINFALL MAINLY IN AUTUMN AND WINTER MONTHS, FREQUENT 
MISTRAL WINDS, HIGH SUMMER AND SPRING TEMPERATURES, 
MILD AUTUMNS AND MILD OR COLD AND DRY WINTERS. 

SOIL:
THE TERRAIN  IS COMPOSED OF TYPICAL LIMESTONE DETRITUS 
AND RED CLAY COMBINED WITH RELATIVELY CEMENTED AEOLIAN 
SANDS. THE SOIL IS LOAMY SAND, WELL-STRUCTURED  AND 
FERTILE, RICH IN CALCIUM AND MICRONUTRIENTS SO, IN SPITE 
OF THE HIGH SILICA SAND CONTENT, VERY WELL-SUITED TO 
VITICULTURE.

TRAINING SYSTEM:
SPUR-PRUNED CORDON.

HARVEST:
MID TO LATE SEPTEMBER.

VINIFICATION:
GRAPES ARE DESTEMMED AND LIGHTLY CRUSHED AND THEN 
FALL INTO THE VATS  FOR FERMENTATION, THEY MACERATE WITH 
THE MUST FOR 9-12 DAYS AT 26°C. AFTER RACKING THE WINE IS 
LEFT TO AGE IN STEEL FOR AT LEAST 6 MONTHS. MATURATION IS 
COMPLETED IN BOTTLE FOR AT LEAST 2 MONTHS. 

COLOUR:
DENSE, BRIGHT RUBY RED.

AROMA:
AMPLE, SOPHISTICATED NOSE WITH HINTS OF RIPE RED BERRIES, 
MEDITERRANEAN HERBS AND HOT SPICES.

TASTE:
EXUDES NOBILITY AND RICHNESS IN SPITE OF ITS ENERGETIC, 
EAGER YOUTHFULNESS RICH IN IODINE AND FLESHY. BITING 
BUT NOT AGGRESSIVE TANNINS, COUPE WITH UNDERLYING 
SAVOURINESS, GIVE MOMENTUM TO THE FRUITY AND BALSAMIC 
NOTES.

PAIRINGS:
INTENSELY FLAVOURED PASTA AND RICE DISHES, CHARGRILLED 
TUNA AND RED MEATS, GAME BIRDS, PECORINO SARDO CHEESE.

ALCOHOL CONTENT:
14% VOL

SERVING TEMPERATURE:
15 - 17°C

ALSO AVAILABLE IN 500 ML FORMAT “MENO BUIO”


