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BUIO

Carignano del Sulcis D.O.C.

Buio is the Sardinian word for
dark. This full body wine displays
fresh acidity and a long finish.

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.

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.

Please Drink Our Wines Responsible. Imporfed by Santa Margherita USA.
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