
Cannonau di Sardegna Caor Orriu 2019  
 
PRODUCER 
Quartomoro (Piero Cella). Only 8 hectares under cultivation and the total yearly production is round 50.000 
bottles.  
APPELLATION 
Cannonau di Sardegna DOC. 
WINE REGION 
Sardegna – Oristano district in the Western cost of the Island.   
VINEYARD’S ALTITUDE 
Sitting at 120 mts above the sea level, the small vineyard is located in the village of Tertenia (in the Ogliastra 
district within the Nuoro’s province). It has been planted in 2004 and the influence of the Mediterranean sea 
is relevant to due to the proximity to the coast (roughly 10 km). The Cannonau’s bunch cultivated in Ogliastra 
presents a compact dimension and a slightly thicker skin compared to other areas. Nuoro’s province alone 
produces 70% of the total Cannonau bottled in Sardinia.    
  
SOILS  
Mixed clay and sand. The vineyard in Tertenia (Ogliastra) is marked by decomposed granitic layers. No 
chemicals sprayed. Sulfur and copper and other preparations are used according the vintage’s growing 
season 

VARIETAL  
100% Cannonau.   
  
YIELDS PER HECTARE  
8.000 kg /ha  
TRAINING SYSTEM 
Dry farmed cordon spurred trained vineyard.   
HARVEST 
Manual. 2nd and 3rd week in Sept. Grapes from different plots are 
processed separately.  
VINIFICATION 
Vinification: Destemming and soft pressing, static decantation. 
Fermentation is carried in stainless steel vats with only indigenous yeast 
and, as per Piero’s consolidated habit, skin maceration is done with 
hand pigeage and limited to a week in order to avoid big heavy wine’s 
extraction. The ageing process combines steel vats and 4th passage 
barriques for 6 months.   
6 more months of ageing in the bottle before being released to the 
market.  
.  
BOTTLES PRODUCED 8.000 
WINE DESCRIPTION  
deep ruby color tending to garnet; the nose is intense and complex 
reminding us the Mediterranean sea. Fresh balsamic notes, 
reminiscence of red fruits and spices. In the mouth it has a good length 
and power. 
SERVICE TEMPERATURE 
16-18 °C 
FOOD PAIRING: ideal with rich first courses based on meat, peasant 
legume soups, stewed and grilled meats. Try it with the local Sardinian 
sausage and aged pecorino cheese. If you are looking for a medium 
bodied wine which don't require excessive oxygenation to open, well … 
don’t look any further. The Caor Orriu Cannonau can easily evolve for 5 

more years.  


