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Mesa

PRIMO SCURO
CANNONAU DI SARDINIA DOC 

GRAPES: 
CANNONAU. 

PRODUCTION ZONE: 
CENTRAL 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 CANNONAU GROWS ON SLOPE AND ALLUVIAL DEPOSITS OF 
VOLCANIC BASALT ROCK ORIGINATING FROM THE PLEISTOCENE 
AND LATE PLEISTOCENE. SOIL IS CLAY LOAM, WITH AN ALKALINE 
pH, STONY CLOSE TO SURFACE AND AT MODERATE DEPTH, HAS 
EXCELLENT STRUCTURE AND IS VERY RICH IN MICRONUTRIENTS. 

TRAINING SYSTEM: 
BUSH VINES, SPUR-PRUNED. 

HARVEST: 
END OF SEPTEMBER- BEGINNING OF OCTOBER. 

VINIFICATION: 
MACERATION APPROX. 1 WEEK AT 24 - 26°C. STEEL-AGED FOR A 
NUMBER OF MONTHS AND FINALLY 2 MONTHS IN BOTTLE.  

COLOUR: 
RUBY. 

AROMA: 
GOOD INTENSITY OF AROMA WITH HINTS OF RIPE RED FRUITS, 
BERRIES AND VIOLETS.

TASTE: 
BALANCED AND BODIFUL WITH A WARM LINGERING FINISH. 
EXCELLENT STRUCTURE WITH SOFT TANNINS, FRUITY FLAVOUR. 

PAIRINGS: 
COLD CUTS, OILY FISH, GRILLED MEATS, SEMI-SOFT AND MEDIUM-
HARD CHEESES. 

ALCOHOL CONTENT: 
14.5% VOL 

SERVING TEMPERATURE: 
16°C


