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T h e  G a b b a s  e s t a t e  c o n s i s t s  o f  7 5  a c r e s  o f  g r a p e  a n d  o l i v e  p l a n t i n g s - - 5 0  o f  w h i c h  a r e  p l a n t e d  s t r i c t l y  t o 
v i n e  i n  t h e  h e a r t  o f  S a r d e g n a ’ s  r u g g e d l y  h i l l y  N u o r o  r e g i o n  i n  t h e  e a s t e r n  p a r t  o f  t h e  i s l a n d .  O n e  o f  t h e  m o r e 
t a l e n t e d  s t a r s  i s  G i u s e p p e  G a b b a s .  H i s  5 0  a c r e s  o f  v i n e y a r d  l a n d  a r e  a t  a  h i g h e r  e l e v a t i o n - - t h e  v i n e s  a l s o 
b e n e f i t  f r o m  d i r e c t  M e d i t e r r a n e a n  s u n l i g h t ,  a s  w e l l  a s  c o n s i s t e n t  c o o l  s e a  b r e e z e s .  G i u s e p p e  f o c u s e s  o n  l o w 
y i e l d s  a n d  s t r i c t l y  o r g a n i c  p r a c t i c e s  i n  t h e  v i n e y a r d s .  H e  h a s  r e c e n t l y  b u i l t  a  c o m p l e t e l y  n e w  w i n e m a k i n g 
f a c i l i t y  a n d  h a s  b e e n  r e c o g n i z e d  b y  t h e  G a m b e r o  R o s s o  a s  a n  e m e r g i n g  t o p  S a r d i n i a n  p r o d u c e r .  H e  w o r k s 
m o s t l y  w i t h  t h e  l o c a l  C a n n o n a u  v a r i e t y ,  b u t  a l s o  i n c l u d e s  a  f e w  o t h e r  i n d i g e n o u s  v a r i e t i e s  i n  m i n o r  a m o u n t s 
i n  a  f e w  o f  h i s  w i n e s . 

Sardegna, I taly 

DOC Cannonau di  Sardegna 

100% Cannonau di  Sardegna 

Decomposed granite 

262 m

2-2.5 tons/acre

Organic.  Low yields from most pr ized vine-
yard l and.  

 
Tradit ional  long maceration on skins for 
20-25 days.  Wine is then aged in stainless 
steel  for 6-12 months prior to release.  
 

 
This wine is a fresh,  juicy red showing notes of 
red berry fruit  and soft  earthy tones,  showcasing 
what Cannonau can give when grown in small , 
concentrated yields.  Suggested food pair ings 
are rust ic red meat dishes,  roast pork,  roast 
beef,  and cured meats.  
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