Cardedu
Monica di Sardegna 'Praja’
Since 10th century AD, Sergio

Loi’s family winery has produced
naturally-made wines with no
chemicals, light filtration, and low
to no added sulfites.

The local Monica grape is
fermented with native yeasts in
cavernous cement tanks under
the house. A zingy light bodied
red wine. Think spicy-underbrush,
herbal notes, and just a touch of
fruit. Toasted fregola pasta with small
clams, canned sardines, meaty olives.

Good with a slight chill.

www.regalwine.com @portovinoitaliano
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