
"Technical characteristics may change without notice and are purely indicative"

VERMENTINO DI GALLURA D.O.C.G.  SUPERIOR            

A Green Choice

Vineyard Land

Vermentino di Gallura
"Special Labels"

Classification: 
Vermentino of Gallura D.O.C.G. Superior

Description:
Vermentino di Gallura DOCG, an ambitious wine, which, 
as a result of its typical characteristic of a pure variety 
of a specific vine, has the power to bring on to a table, 
the scents of the earth and the light. The many difficul-
ties of the Gallura allows the vineyard to express itself at 
its best, thus, creating unique and unrepeatable grapes 
that turn into an intense and strongly structured wine, 
with rich and generous aromas. The grapes of the Galluro 
are unique amongst Vermentino DOC (Denomination of 
Controlled Origin) and denominated as DOCG(Denomina-
tion of Controlled and Guaranteed Origin, DOCG). These 
grapes are harvested at full maturity, refined with a slow 
stirring process, to draw the best characteristics from 
this prestigious DOCG.

Features: 
Intense straw yellow colour with hints of eucalyptus and 
aromatic scents of the sea. These are essences that em-
brace the vineyard and the constant presence of marine 
fragrances.  

Vineyards of origin: 
From the areas which are located in the south-east in our 
Vineyards in Gallura, where the grapes are more balan-
ced and the varietal expressions of the grapes are pre-
served.

Harvest: 
Traditionally harvested and  manually placed in boxes

Soil: 
Sandy soil which is derived from decaying granite with PH acids 

Aging / Perfecting: 
To favour the extraction of perfumes, the Sabbialuce is 
aged with soft but frequent stirring in holding tanks and 
barrels for a few months. It is then bottled and left to ma-
ture for another, 3 months before being put on sale. Be-
cause of the important structure of this strong wine, it 
can be consumed even after 3 years.

Bottles of 0.75L, Boxes  of 6 Bottles  per box
White Bordolese 550 Grams Vertical.
Standard natural Corks

ALCOHOL             13,0% vol.                   NET CONTENTS          750 ml
ACIDITY                  6,1 g/l             HARVEST                MANUAL  
AR SUGAR             3,2 g/l            GRAPE YIELD    70 q.li Ha 
TEMP. Service     7/9 C.°                ALTITUDE              50 mt. s.l.m
GRAPES              100% Vermentino of Gallura - DOCG




