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SARDINIA

SANTADI

Vineyard surface:
1,235 acres (500 
hectares)
Owner:
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.

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 Owner: Antonio Pilloni
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VERMENTINO DI SARDEGNA “CALA SILENTE” 
DOC: 100% Vermentino. After alcoholic 
fermentation, the wine ages in epoxy-
lined cement tanks for 7-8 months with its 
yeast to it give more roundness and flavor. 
Straw yellow with bright green and golden 
reflections. Complex and intense with notes 
of apple, peach, and citrus and a natural 
persistence, distinguished for its unique 

elegance and balance. 

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. Bright straw yellow with green and 
gold reflections. Fresh and pleasant on the 
nose and a refreshing palate with an intriguing 

minerality. 



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 ages in stainless steel tanks for 
four to six months. Brilliant rose with cherry 

red reflections. Elegantly fruity, with wild berries and 
strawberry on the nose. The palate is harmonious, vivid, 
lively and moderately persistent in length. .

CARIGNANO DEL SULCIS “GROTTA ROSSA” 
DOC: 100% Carignano.  The must ferments 
on skins at a temperature between 25-30 
°C (77-86 °F), with pumpovers. Malolactic 
fermentation gives the wine its velvetiness. 
The wine ages for a few months in epoxy-
lined cement tanks before bottle aging three 
months. Concentrated and deep ruby red. 
Intense and fruity with licorice on the finish. 

An elegant wine with good volume on the palate. 

CARIGNANO DEL SULCIS SUPERIORE 
“TERRE BRUNE” DOC: 95% Carignano and 
5% Bovaleddu. The wine ages in new French 
oak (fine grain) barriques for 16-18 months, 
giving the wine complexity, style and longevity 
followed by 12 months in bottle. Intense ruby 
red with light garnet highlights. An exceptional 
nose with complex notes of plum, blueberry, 
sweet spices, bay leaf, juniper, tobacco, and 

chocolate. The palate is rich, warm, velvety, fruity and 
spicy, with exceptionally elegant tannins. 

CARIGNANO DEL SULCIS RISERVA “ROCCA 
RUBIA” DOC: 100% Carignano. After malolactic 
fermentation, the wine is racked into small, 
fine-grain, French oak barrels of first or 
second use for about 10-12 months. After 
which wine bottle ages six months. Almost 
impenetrable ruby red. Intense fruity notes of 
blackberry, blueberry, vanilla, myrtle, leather, 
and licorice on the nose. Ample, velvety palate 

with excellent structure, and a lengthy aromatic finish. 
Full-bodied. 

CANNONAU DI SARDEGNA “NORAS” DOC: 
90% Cannonau and 10% Carignano. The wine 
is placed in second-use barriques for six 
months. The wine then spends six months 
in bottle.  Intense ruby-red color tending 
towards garnet. Mediterranean aromas on 
the complex nose, along with notes of ripe 
blackberry, blueberry, sweet spice, tobacco, 
and chocolate. A warm, velvety palate with 

unusually intense yet soft tannins.

MONICA DI SARDEGNA “ANTIGUA” DOC: 
85% Monica and 15% Carignano. The wine 
ages in cement tanks allowing the sensory 
characteristics are softened. After the wine 
bottle ages two months. Ruby red with 
purplish highlights. Good aromatic complexity, 
with notes of blackberry and blueberry on the 
nose. A pleasant palate, thanks to its good 
structure and velvetiness. 

“LATINIA”: 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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