
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Residual Sugar:  1.2g/l 
Total Acidity:  4.7g/l 
pH: 3.55 

ABV: 14% 
Closure: Cork 
Suitable for vegetarians and 
vegans  

Variety:  Cannonau 100% 
 

Vintage:  2016 
 

Region:  Sardinia, Italy 

 

Vineyard and Viticulture: 
The vineyards face South at an altitude of 200-300m above sea 
level, they are located in hills and valleys 5km from the sea. The  
vines average 15 years old and they are planted on granite soils. 
Around 3500 vines are planted per hectare, conventional viticulture 
with spur pruned cordon and guyot trellis and drip feed irrigation 
produce yields averaging 40hl/ha. Harvest was by hand in 
September and October 
 

Vinification: 
The grapes were destemmed and crushed. Fermentation was 
initiated using cultured yeast in stainless steel tanks and lasted 10-
12 days at 28°C. After fermentation malolactic fermentation took 
place, the wine was then matured in the stainless steel tanks and 
cement tanks for 7 months, 3 of which it remained on its lees with 
regular battonage. The wine was filtered and it was matured for 2 
months in bottle prior to release. 
 

Tasting Notes:  
Ruby red with purple highlights, aromas of red cherries and hints of 
ripe black fruits, a full bodied characterful fruit forward wine with a 
touch of minerality followed by a rounded long pleasing finish. 
 
Serving Suggestion: 
Ideal pairing for all Italian pasta dishes, meats and mature cheeses. 

Vini delle Brezze Cannonau DOC 

"The Cantina Dorgali has been amongst the most important 
companies in the wine growing-producing Sardinian world for over 
60 years. Situated right at the heart of the area of the Classical 
Cannonau it makes wines that enhance the culture, history and 
traditions of the territory. The Cannonau DOC finds its highest 
expression in the wines of the Cantina whose high quality is 
attested by the numerous prizes that are nationally and 
internationally awarded each year". 


