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Cardanera Carignano del Sulcis DOC 
 
 

          
Origin  

Country Italy 

Wine Region Sardinia, Carignano del Sulcis DOC 

Winery Argiolas 

Technical Data 

Grape Varieties Carignan 

Type Dry red wine 

Bottle Sizes Available 750 ml 

Closure Technical cork 

Vinification 

 
Fermentation and maceration at a controlled temperature, 
lasting an average of 12-15 days. Transfer to concrete tanks, 
followed by malolactic fermentation.  
 

Ageing 2 months in bottle. 

Description 

In Brief 

 
Cardanera is the name of a local bird that nests in the vineyards. 
This wine is a representation of the care taken in the vineyards 
and a winemaking process in sync with nature.  
 
Carignan (also known as Mazuelo and Carignano) is a red grape 
variety of Spanish origin that is more commonly found in 
French wine but is widely planted throughout the western 
Mediterranean and around the globe. 
 

Tasting notes 

 
Ruby red colour. Intense, perfume with notes of wild “macchia 
Mediterranea” smells and fresh red fruit. Fresh, savoury, 
balanced. with a fine and balanced tannins. 
 

Food Pairing 

 
Lasagna or pasta with meat sauce, stewed meats, poultry main 
courses and roasted meats, medium-aged cheeses. 
 

Notes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


