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Cannonau D.O.C. Riserva

GIUA’

Grape Variety: Cannonau 100%.

Vineyard: Spurred cordon cultivation planting density 5000 hectare
plants. Yield 40 q / ha hilly position with schist-
clay soils rich in stones.

Winemaking: Vinification in red with controlled temperature,
replace every 6 hours for 8/10 days.

Colour: Intense red with purple reflections.

Aroma: Intense and persistent with hints of leather, spices and ripe
fruit, notes of vanilla, cocoa, butter.

( l Flavour: Taste Vinous, decidedly tannic and with good acidity and

CANNONAU DI SARDEGNA persistence.
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Pairings: Red meats, game, aged cheeses.

D Ageing: 2 years in cement tanks of 50 hl capacity, 6 months in oak
barriques.

Serving Temperature: 16-18° C.
Alcoholic Content: 14% vol.

Cantina Lecis: Sede Leg.: Via Dolia 6 - Soleminis (CA) - Sede Oper.: Loc. Terra Is Paras snc - Soleminis (CA) - P.1. 03040580924
Responsabile Commerciale: Simone Cara - Tel. 0039 3938143963 - Mail: foreign.trade.lecis@gmail.com



