Senes Cannonau di Sardegna Riserva DOC

Origin

Country Italy

Wine Region Sardinia, Cannonau di Sardegna Riserva DOC
Winery Argiolas

Technical Data

Grape Varieties Grenache

Type Dry red wine

Bottle Sizes Available 750 ml

Closure Technical cork
Alcoholic fermentation, followed by maceration at a controlled
Vinification temperature of 25-28°C for about 12-15 days. The malolactic
fermentation takes place in glass-lined concrete vats.
Ageing Refined in the bottle.
Description
Senes Riserva is an emblematic wine by Argiolas that has won
many prestigious awards but, above all, the heart of many
In Brief Sardinians and visitors of the island. Better yet, if away from the

island, the wine embodies the beauty of it that comes through
the wine’s warmth and complexity, demonstrated in each glass.

Tasting notes

Deep ruby red colour with garnet tinges. Intense and stylish
with pleasant hints of red berries, Mediterranean spices and
herbs. Warming, well-rounded on the palate with good
structure and perfect balance.

Food Pairing

Pasta or rice dishes and rich meat and vegetable dishes from the
Sardinian and Mediterranean food traditions, as well as
medium and mature cheeses.

Notes
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