WINEMAKER

Sergio Loi is a 4th generation traditional
Sardinian producer, whose family winery from
the early 900s has always practiced no chemical
farming and minimum intervention in the cellar.

FARMING

Organic

VARIETALS
Cannonau, Nasco, Vermentino

FEATURES
Bottle, Cork

ABV
12.5%

AVAILABLE SIZES (L)
0.750

Cardedu
Bianco ‘Bucce’ (macerato/orange)

ITALY, SARDEGNA, SARDEGNA

' ORANGE

WINERY OVERVIEW

Sergio Loi is a 4th generation traditional Sardinian producer, whose family winery from the early 900s has
always practiced no chemical farming and minimum intervention in the cellar. The Cardedu [car-DAY-do]
vineyards are located on the island’s sparsely populated Southeast, where soils are crumbling granite near the
coast, and schist in ragged-dry cliffs around Jerzu.

Sardinian producers are now catching up in popularity to those of Italy’s other large island, Sicilia. One
difference that remains is that Sardinia remains more ‘lost in time.” Cardedu balances on that edge of being
traditional but also thoughtful, especially considering today’s warmer climate. In the last few vintages —
extremely hot and dry — Cardedu has made lower alcohol wines by picking earlier and careful vineyard
management. The result, thankfully, isn’t overtly 10% hipster juice without terroir. Sergio says, it’s just wine
that tastes more like the cool vintages he enjoyed in the *70’s.

Here’s a back story that helped me to understand this producer’s wines better: I asked Sergio before a visit if he
could help me fulfill one of my culinary bucket-list items: to eat the infamous, and illegal, Sardinian cheese
Casu Marzu in Sardinia.

The first time I heard of Casu Marzu , it seemed like something Keyser Séze would eat for breakfast. For the
uninitiated, it’s a spreadable Pecorino cheese, made in the sheep’s own stomach, that becomes extremely
creamy due to a colony of live maggots that act as an army of chefs with stick blenders. One eats around the
maggots.

At one point during that visit, Sergio smiled mischievously as he lathered some more Casu Marzu on the local
crispy flat bread called Carasau. He then poured me some of this macerated house orange wine he called
‘Bucce’ (Bucce means skins):

“You need a wine that goes down by the bucket to eat maggot-filled Casu Marzu, but also a wine that has
enough character to stand up to it.”

And, that’s how I’ve always thought of all the Cardedu wines: super drinkable, but also with enough character
to stand up to that archaic Casu Marzu cheese.

Part of the PortoVino portfolio

VINEYARD

3ha at 820ft. Vermentino and Nasco 13 years old; Cannonau 30 years old. Vines undergo low espalier training.

TERROIR

The Cardedu [car-DAY-do] vineyards are located on the island’s sparsely populated Southeast, on crumbling
granite soils near the coast, and schist in the ragged-dry hills and cliffs around Jerzu.

VINIFICATION

Vermentino and Nasco are left to ferment on the skins for 2 nights. Cannonau harvest follows a few weeks later;
grapes are quickly pressed after only a few hours on the skins. The two tanks are blended and left to mature in
cavernous cement tanks for a minimum of 6 months. Bottled unfined and unfiltered. Fermented with native
yeasts. Sulphur: 20 mg/L added during the harvest and 20 mg/L added at the end of the vinification. 500 cases
produced.

TASTING NOTES

Bucce means skins, as in macerated on the skins / macerato sulle bucce. This macerato / orange wine is very
drinky: sour Mirabelle plums, sea salt, and dried white flowers float on bass notes of coastal wild rosemary and
myrtle, i.e. macchia mediterranea
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