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SARDINIA

SANTADI

Vineyard surface: 
1,235 acres (500 
hectares)
President: 
Antonio Pilloni
Winemaker: 
Riccardo Curreli
Established: 
1960
Location: 
Santadi, Sulcis
Province: 
Cagliari

THE HISTORY
Cantina Santadi was founded in 1960 and was based on 
a partnership of fine local growers. From the beginning, 
Santadi set severe quality standards and began 
establishing a reputation for making phenomenal wines 
from native varietals.

In 1976, the Santadi partners elected Antonello Pilloni 
as their President. Pilloni succeeded in bringing Santadi 
to international prominence and remains at the helm 
today.

In the early 1980s, PIlloni called on Giacomo Tachis to 
consult for Santadi. The creator of Sassicaia, Tachis 
would become known as “the man behind Italian wine’s 
worldwide Renaissance,” and a true living legend.

In the 1990’s, Santadi made major investments, 
expanding the winery and the purchasing of state-of-
the-art equipment. The winery would later be expanded 
again in the 2000’s to make room for additional 
production and a new barrique cellar.

Today Antonello Pilloni works alongside Riccardo Curreli, 
Massimo Podda, and Gianni Poeta to produce wines 
deeply rooted in Sulcis terroir.

THE TERROIR
Santadi vineyards cover an impressive 1,235 acres (500 
hectares) of prime, gently rolling terrain reaching right 
out to the sea, all within an 18-mile radius from the 
winery so that fruit can be conveyed in minimal time.

The soil is unique, its sandy nature conducive to the 
survival of pre-Phylloxera rootstock. In the words of 
Raffaele Cani: “The parasite does attack the roots, 
producing small holes in them. These cavities, however, 
are immediately filled up by grains of sand that heal the 
wounds, as it were, allowing the plant to thrive in spite 
of Phylloxera.”

Santadi Team: Riccardo Curreli, Massimo Podda, Antonello Pilloni, Gianni Poeta
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VERMENTINO DI SARDEGNA “CALA SILENTE” 
DOC: 100% Vermentino. The wine ages in 
vitrified cement vats on the lees for several 
months to impart greater complexity, 
roundness and flavor. Straw yellow, with an 
intense bouquet of apples, peaches, and 
citrus fruit confirmed on the persistent palate, 
particularly elegant and well balanced.

VERMENTINO DI SARDEGNA “VILLA SOLAIS” 
DOC: 100% Vermentino. The grapes are soft-
pressed and placed in temperature-controlled 
steel tanks to preserve their fragrance and 
aroma. The wine ages sur lee in stainless steel 
tanks for four to six months before being 
bottled. Brilliant straw yellow, with green 
and golden hues; very fresh citrusy nose 
with appealing minerality, confirmed on the 

balanced palate. 



CARIGNANO DEL SULCIS “TRE TORRI” ROSÉ 
DOC: 100% Carignano. The grapes are de-
stemmed, pressed and macerated on skins 
for a short period, about 14-16 hours, at a 
low temperature in order to preserve the 
wines aroma profile. Regular temperature-
controlled white wine fermentation then takes 
place. The wine undergoes no wood aging. 
Brilliant pink, with cherry-colored reflections; 

elegant, fruity bouquet recalling brushwood, berry fruit 
and strawberries; well balanced palate, lively and zesty, 
medium persistence.

CARIGNANO DEL SULCIS “GROTTA ROSSA” 
DOC: 100% Carignano.  The must ferments in 
the skin at a temperature of 25 to 30 °C. It is 
regularly pumped up to favour the transfer 
to the must of the compounds present in the 
pomace. Malolactic fermentation imparts a 
distinctive mellowness to this wine
Aged for several months in cement vats 
before bottling. Intense crimson color, lovely, 

fruity bouquet with a licorice finish, elegant palate, good 
depth, structure and texture.

CARIGNANO DEL SULCIS SUPERIORE “TERRE 
BRUNE” DOC: 95% Carignano and 5% 
Bovaleddu. Alcoholic fermentation in stainless 
steel tanks at controlled temperature, for 
about 15 days. During this period, pomace 
maceration enables complete diffusion of the 
polyphenols contained in the skins into the 
must. The wine is aged in Allier and Tronçais 
oak barriques lasts 16-18 months with an 

additional year in bottle.  Intense crimson with slight 
garnet hues and a very complex bouquet of impressive 
finesse, recalling plums, blueberries, sweet spices, laurel, 
juniper, tobacco and chocolate

CARIGNANO DEL SULCIS RISERVA “ROCCA 
RUBIA” DOC: 100% Carignano. After stemming 
and crushing, the grapes are fermented and 
macerated for 12-14 days in stainless steel 
tanks at controlled temperature of 25-28 °C. 
During this period, the must is frequently 
pumped up, thus fully absorbing the noble 
tannins typical of bush-grown carignano. The 
wine is aged in small 1st and 2nd use French 

oak casks for 12 months with several months in bottle. 
Dark red with intense, fruity notes of blackberries, 
blueberries, vanilla, myrtle, leather & licorice. Complex, 
velvety, great structure & aromatic persistence. 
Gorgeous.
Up to 10 years

CANNONAU DI SARDEGNA “NORAS” DOC: 
90% Cannonau and 10% Carignano. The 
perfectly ripened grapes are de-stalked and soft-
pressed, fermenting for 12-14 days in stainless 
steel tanks at a controlled temperature of 22°- 
24° C (71.6-75.2° F). During fermentation, pump 
overs are frequent in order to extract the highest 
possible concentration, tannin and polyphenols. 
Malolactic fermentation is spontaneous and 

precocious. In early December, the wine is racked into 2nd-
use barriques, where it ages for 6 months, previous to a 
further 6 months’ bottle age. Intense ruby red, verging on 
garnet with complex notes of ripe blackberries, blueberries, 
mellow spices, myrtle, tobacco and chocolate.

MONICA DI SARDEGNA “ANTIGUA” DOC: 
85% Monica and 15% Carignano. The must is 
fermented in the skins and regularly pumped 
up. It then develops further in cement vats, 
where malolactic fermentation takes place 
and its properties of flavour and aroma are 
perfected. The wine ages without the use 
of wood, maintaining the depth of fruit and 
fragrance of the ancient Sardinian variety, 

Monica. Crimson with purple reflections, complex notes 
of blackberries and blueberries, structured, round and 
appealing on the palate.

“LATINIA” IGT: 100% Nasco. Harvest takes 
place late and is often done in pieces, 
returning to the vineyard to pick the grapes 
that have reached the desired level of 
overripeness. The must, rich in sugar, is 
separated from the skins and fermented in 
steel tanks. Alcoholic fermentation is slow 
because of the high density of the must and 
stops naturally. The wine ages for several 

months in French oak barriques (third use). Deep 
amber, with great density. Intense nose of honey, 
caramel, vanilla sugar and clove. Balanced palate with a 
sweetness that is never overpowering; orange blossoms 
on the lengthy finish.
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