Cantina Mesa ‘Buio’
Carignano del Sulcis D.O.C.

‘Mesa’ mean table in both Italian
and Spanish, which combines
nourishment and conviviality, and
neatly sums of the soul of the winery.

Fast facts:
* Region: Southwest Sardinia
* Grapes: 100% Carignano

* Style: Intense aromas of raspberry
jam, dry earth and spice. Full of flavor
with fresh acidity and dense tannins
carrying a long, flavorful finish.

* Production: Fermented and aged in
stainless steel and lined concrete
tanks.

* Pairing: The full body will stand up to
grilled meat, especially lamb (which
Sardinia is famous for), and hearty
vegetables like eggplant, leeks and

peppers.

BTG: $ Bottle: §
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Describing the wine:

Describing the wine:

* Smoky notes frame aromas of ripe
plum and red fruits. Unoaked to
showcase the characterful fruit, the
palate is balanced between tannins
and vibrant acidity.

* Carignano is also grown elsewhere,
like Spain and France, and
elsewhere and is usually part of a
blend. The warm and very dry
conditions in Sulcis, plus our old
vines, allows Carignano to shine on
its own.

* Buijo (boo-yo) is not only fun to say
but translates to ‘darkness’,
reflecting Buio’s deep inky color.

* Smoky notes frame aromas of ripe

plum and red fruits. Unoaked to
showcase the characterful fruit, the
palate is balanced between tannins
and vibrant acidity.

Carignano is also grown elsewhere,
like Spain and France, and
elsewhere and is usually part of a
blend. The warm and very dry
conditions in Sulcis, plus our old
vines, allows Carignano to shine on
its own.

Buio (boo-yo) is not only fun to say
but translates to ‘darkness’,
reflecting Buio’s deep inky color.
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* Smoky notes frame aromas of ripe
plum and red fruits. Unoaked to
showcase the characterful fruit, the
palate is balanced between tannins
and vibrant acidity.

* Carignano is also grown elsewhere,
like Spain and France, and
elsewhere and is usually part of a
blend. The warm and very dry
conditions in Sulcis, plus our old
vines, allows Carignano to shine on
its own.

* Buio (boo-yo) is not only fun to say
but translates to ‘darkness’,
reflecting Buio’s deep inky color.

* Smoky notes frame aromas of ripe

plum and red fruits. Unoaked to
showcase the characterful fruit, the
palate is balanced between tannins
and vibrant acidity.

Carignano is also grown elsewhere,
like Spain and France, and
elsewhere and is usually part of a
blend. The warm and very dry
conditions in Sulcis, plus our old
vines, allows Carignano to shine on
its own.

Buio (boo-yo) is not only fun to say
but translates to ‘darkness’,
reflecting Buio’s deep inky color.
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