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

From low-yielding ungrafted old
vines on sandy soils in southwest
Sardinia.

Fast facts:

* Region: Southwest Sardinia
* Grapes: 100% Carignano

¢ Style: Intense aromas of wild red
berry jam and plums. Vibrant acidity
and robust tannins lead to a multi-
layered finish.

* Production: Aged 12 months in mixed
used oak (various sizes) and stainless
steel followed by 6 months in
concrete and 6 months in bottle

* Pairing: Bold fruits and meaty notes
perfectly echoes roasted meats and
the full body can stand up to any
braised dish.

BTG: $ Bottle: §
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Cantina Mesa ‘Buio Buio’

Carignano del Sulcis Riserva D.O.C.

Describing the wine:

* Ripe red berry and balsamic/savory
notes with hints of spices. A very
rich and full palate with a long,
multi-layered finish.

e 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’. Our
Buio Buio is an inky dark wine that
has been aged in a dark cellar.
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