"Ingenuity has many forms
but always the same
spark. An impulse that
drives you to look beyond,
to always take a step
forward and build- why

not?-é 2 dzNJ A RS |
world. After all,every idea,
every dream, lives on
ambition and planningb €

Vittorio Moretti
(Commenting on their 50
year anniversary in 2017)
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Sella &loscyg
established ir899is
{ F NRAYAI Qa
and largest wine
producer with100%
estate grownwines.
The winemaker,
gidvanni Pidnkhas a
al auSNXa

The climate is very
sunny, hot and dry.
Inland vineyards cover
a varied terrain of
granite, schist,
sandstoneand
limestonesoil allowing
for the cultivation of a
variety of grapes.

Sella &Moscais
credited withrescuing
the Torbatogrape
from near extinction.
Their various
expressions of this
grape including the
only SparklingTorbato
can only be found in
Sardinia.

Family-owned by the
Morettis, Sella &
T 2 Mdscéig parti of the
4th largest wine group
in Italy. Daughter
Francescdcenter) is
actively involved in
= winery operations
5 S 3 NBdbongwth her
husbandMirco
Caretti, the Moretti
dNR dzLJQa

Oenology and a PhD in

MicrobicMicrobiology
is a known author and
acclaimed enologist.
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Marchese dVillamarina
Alghero DOC

DID YOU KNOW?

Marchese dVillamarina born
EmanuaXXX, was a nobleman from
Sardinia. His family had vast large
property holdings in Sardinia and
surrounding islands. When the
founders of Sella &oscacame to
Sardinia at the end of the 1800s, they
started a partnership and friendship
with the Marchese. In the 1980s, the
winery decided to dedicate their icon
wine to him. The below bust and
crest of the Marchese are currently
display at the winery, along with
many other historic items.

100% Cabernet Sauvignon

Grapes ferment on the skins for two
weeks in stainless steel vats. Then
the wine is matured 18 months in

French barriques (50% new and 50%

used) followed by 12 months in
bottles. The resulting wine is intense
and mellow on the nose, with
remarkable red fruit fragrances. The
palate demonstrates classic flavors
of Cabernet with accents of vanilla
and blackcurrant, with soft grained
tannins and a lingering finish.

¢tKS GAYSNEQA
Egyptians in the act of squeezing
grapes. Five men using long poles to
press the grapes contained in a sack,
so that the juice filters through the
fabric and falls into the jar below.

This image is believed to be a stylized
reproduction of a scene shown on a
low relief in themastabaof Mereruka
one of the largest and most elaborate
nontroyal tombs in Egypt.

dzy A lj d

MARCHESE DI VILLAMuRINA

ESTATE BOTTLED
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Alghero DOC

This DO@tle was introduced in 1995,
and covers a roughly rectangular area
beginning at the coast and stretching
inland for 20 miles. The Alghero title
relates to red, white and rose wines, all
which may be labeled with the name of
their constituent grape varieties.

This particular wine is made from old
vines of Cabernet Sauvignon, grown on
strong ironbearing clay soil that an
ancient geological upheaval mixed with
windborne sands.

Sella &M oscawas established in 1899
byiMg Sella (an engineer) and Mr.
Mosca(a lawyer) from Piedmont. At the
time, phylloxerawas ravaging Europe,
but as Sardinia is detached from the
mainland, the island could harvest
phylloxerafree baby vines, which were
then sold in other regions of Italy and
southern Europe. Today as Sardinia's
foremost wine producer, Sella&2 a O |
premium wines are made exclusively
from estategrown grapes.
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TancaFarraAlghero DOC

50%Cannonau
50% Cabernet Sauvignon

DIDYOUKNOW?

Sella& a 2 & OTazaFarrais an The wine is aged 12 months in
innovative blend of Cannonauand barrelc part in used French
CabernetSauvignon barriques and part in oak cask.
: _ On the nose its floral,
Cannonauis a variety that haslong herbaceous and tar notes are
thrived in Sardiniawhile Cabernetis accented with leather and spice.
a more recent introduction to the This wine is fulbodied, dry and
island  Sella & Mosca has balanced, with supple tannins.

experimented with Cabernet since
the late 1890s and planted Cabernet
vines in its highly acclaimed

Marchesedi Villamarinavineyardin ¢KS 6AYSNEQa dzyAalldzS ivgaa

the late 195Gs. Egyptians in the act of squeezing
, grapes. Five men using long poles to
The name TancaFarrad & L NP NTi K ¢ press the grapes contained in a sack,

in theSardiniandialect) refersto the so that the juice filters through the
high iron content of the soil in this fabric and falls into the jar below.
portion of the estate, a factor

credited with a conspicuousrole in This image is believed to be a stylized
the resulting complexity and depth reproduction of a scene shown on a
of this wine. low relief in themastabaof Mereruka

one of the largest and most elaborate
nonroyal tombs in Egypt.
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Alghero DOC

Algherois a town located on the west
coast ofSardinia. 1t©OCesignation
was introduced in 1995, and covers a
roughly rectangular area beginning

at the coast and stretching inland for
20 miles. The Alghero title relates to
red, white and rose wines produced in
both still and sparkling varieties.

Sella &Moscawas established in 1899
by Mr. Sella (an engineer) and Mr.
Mosca(a lawyer) from Piedmont. At the

S LIAtiRdél phylloxerawas ravaging Europe,
but as Sardinia is detached from the
mainland, the island could harvest
phylloxerafree baby vines, which were
then sold in other regions of Italy and
southern Europe. Today as Sardinia's
foremost wine producer, Sellag&2 a O |
premium wines are made exclusively
from estategrown grapes.
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100%Carignano

: Carignana; best known as Carignan
Terre Rar&arignano ¢ is a major blending grape variety
del SulciRiservaDOC that grows well in Sardinia. Although
it was once considered a legquality
wine grape, producers are
reinvigorating the variety to make
rich, redfruit driven wines.

Caringanodel SulcisRiservaDOC
Introduced as an appellation in June
1977, wines under this designation
are exclusively red or rose wines
made fromCarignanagrapes from

any one or more of 18 specified
communes. These red and rose wines
come in agediservg superiore
early-drinkingnovelloand dried

DID YOU KNOW?

The wine is aged in French barrique

An ancient varietal of Sardinian and bottle for 3 years in total. grapepassitoforms.
tradition, Carignanalisplays one On the nose, aromas of ripe
2F G(KS AaflyRQa Y |.re§,s|@berr|es are accompanied by spicy
Mediterranean characteristics. notes and floral scents with a touch of
This wine comes from the coastal vanilla. The palate of this wine is
estate that extends from Capo concentrated with firm, round tannins R
- and flavors of cherry and red fruits. “RF
;\r/le(;ﬂ?]?gﬁ :Qeégl\?isn'ggtgre y ‘ Sella &Moscawas established in 1899
age SANONANO S by Mr. Sella (an engineer) and Mr.
gobelettrained and close to the . e e Rt I - aiggca(a lawyer) from Piedmont. At the
ground, yielding generous fruit. ¢KS GAYSNEQa dzyAldzs 232§ R Sume,gﬁylloxera/vas ravaging Europe,

Egyptians in the act of squeezing grapes.
Five men using long poles to press the
grapes contained in a sack, so that the
juice filters through the fabric and falls
into the jar below.

but as Sardinia is detached from the
mainland, the island could harvest
phylloxerafree baby vines, which were
then sold in other regions of Italy and
southern Europe. Today as Sardinia's
foremost wine producer, Sellaa&2 a Ol Q
premium wines are made exclusively

from estategrown grapes.

This image is believed to be a stylized
reproduction of a scene shown on a low
relief in themastabaof Mereruka one of
the largest and most elaborate nanyal
tombs in Egypt.
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100%Cannonau

Cannonaus an indigenous
varietal to Sardinia known
elsewhere as Grenache or

Garnacha. It is a late
ripening varietal that thrives
in hot, dry conditions.

Cannonaudi Sardegna
RiservaDOC

DID YOU KNOW?

Cannonadus a grape variety and a
wine symbolic of and unique to
Sardinia. Nearly 30 years after the
first vintage, Sella &oscadecided

The se&issed, warm summers, with
diurnal temperatures, help yield
concentratedCannonavgrapes, rich
in acidity and primary aromas. Aged
to give a new look to it€annonau 6 months in barrel, the wine has an
RiservaThe new identity is closely intense bouquet of violets, kirsch
GASR G2 Ada ! f 3IKSNP @ad reaj@mRwfilis atdehtgt by vy
soul which this wine has always balsamic notes and wild herbs.

SY0O2RASR® Yy2gy |a GKS G/ 2NJX €

WAOPASNI ¢ | f AKSNR2Qa I+ yRaoOlLs&s 35S+

life, and splendidly crafted coral A AT

jewelry reflect a bright red color ¢KS o Ay SNEQa :

unlike any other. Coral is also Egyptians in the act of squeezing

1y26y La GKS af{l NR)\ &%S&f'veﬂ?f}“ﬁ'g'ongpo'esm
apes contained in a sack, so

since it was a means of exchanges
for ancient traders. This is reflected
in the gold and coral red amulet
that graces the label.

that the juice filters through the fabric
and falls into the jar below.

This image is believed to be a stylized
reproduction of a scene shown on a
low relief in themastabaof Mereruka
one of the largest and most elaborate
nonroyal tombs in Egypt.
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DI SARDEGNA
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SELIA& MOSCA

Cannonauli SardegnaDOC
TheCannonaui SardegneDOC
covers the entire island of Sardinia.
Introduced in 1972, this wine can be
both red and rosé, and ageerva

or fortifiedliquorosored. Roughly one
in ever five bottles of wine from
Sardinia falls under this appellation.
Riservavines have a minimum of
13% alcohol, and an aging minimum
of at least 2 years (including 6
months in barrel) before release. The
result is a riper, more refined and
concentrated wine.

Sella &Mloscawas established in 1899
by Mr. Sella (an engineer) and Mr.

LJA Mbsaa(a lawyer) from Piedmont. At

the time,phylloxerawas ravaging
Europe, but as Sardinia is detached
from the mainland, the island could
harvestphylloxerafree baby vines,

which were then sold in other regions of
Italy and southern Europe. Today as
Sardinia's foremost wine producer, Sella
&a 2 a (pke@iam wines are made
exclusively from estatgrown grapes.
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100% Vermentino
Vermentino diSardegnaDOCG

La Cala Vermentino Vermentino is a widely planted Vermentino dSardegn@DOCG was
dl Sal’degnd:)OC Va”etal N Sal’dlnla al’\d Toscana. flrst |ntr0duced |n 1988 as a DOC
wine. Following a period of consistent
quality, the appellation obtained
official DOCG in 1996.
DID YOU KNOW? After harvest, only selected grapes L
La Cala is the name of one of the bunches are exposed to sunlight for The Vermentinodi SardegnaDOC
loveliest stretches of coastlinen a brief and natural dry process. ® appellation allows the productionin
Sardinia due to its violet hues. Then, the grapes are pressing and all Sardegnaregion especiallyin the
[20Lftfte& AOG Aa | az2 ihegjdiceis vinifigd uadericontrolled | most ventilated bright hilly and flat
+tA2fl ®¢ ¢KS adevyozft ol tengparaiugeynistairdegs sfeel areas The appellation requiresfor a
Cala label represents the beauty of tanks. La Cala has firm acidity, 8. minimum85%of Vermentino
Sardinian goldsmithing tradition. minerality, and a rich spectrum of LA CALA
¢ KShuBonegsg | NB | Ydzf SGa G Kflodland tropical aromas. @: "t EN T
bring prosperity and they are The palate is crisp and dry. s o Cuguine Contoll
gcrﬁ]tigri;egfp;es?gaseg;ﬁyetween Sella &Voscawas established in 1899
spirituality and masterful CKS GAYSNEQA dzyAlj dzS -2 RS LJ)kAng;%rééellgv(aenr)ef?gg%?Qd?;]gnvrAt the
craftsmanship. La Cala was born Egyptians in the act of squeezing time. oh Iongrawas ravagin Eu'ro e
right in Alghero, in soil rich in lime grapes. Five men using long poles to but ag Syardinia is detachged%‘rom tﬁe’
and clay and in an area strongly press the grapes contained in a sack, so mainland. the island could harvest
influenced by the sweeping that the juice filters through the fabric hvlloxerafree babv vines. which were
saltladen mistral winds. These and falls into the jar below. 'Pheyn sold in other r)égions’of italy and
elements, together with the ® o
GAYSEl NREQ f 2OF i A 2 yhislimade isddievediodzaidsylized @ = southern Europe. Today as Sardinia's
enhance the savory and fruity reproduction of a scene shown on a a2 3 Cpkemiéfn wines ’are made
expressions of Vermentino, low relief in themastabaof Mereruka exclusively from estatarown arapes
{FNRAYALF Q& Y234l oA 6n8ofthe lagest ghd Sadt elaborate y grown grapes.
white variety, to the max. nonroyal tombs in Egypt.
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MonteoroVermentino
di GalluraSuperiordDOCG

DID YOU KNOW?

Sella & 2 & Ovo®€oro or
Gaz2zdzydl Ay 2F D2f R¢
the colors of the golden sunset

over the hilly vineyards of this

region which highlights the vines,
grapes and the granitic backdrop.

TheGalluraarea of Sardinia is
placed inthe north-eastern

part of the island. Sella & osca
cultivates Vermentino grapes on
the slopes of the south side of
mount Limbara whose soils are
characterized by brokedown
granitic rubble and a hot climate,
but with excellent temperature
variations during the summer.

low relief in themastabaof Mereruka j

100% Vermentino

Vermentino is a widely
planted varietal in
Sardinia and Toscana.

Aged on the less in stainless steel for
four months, this is an
extraordinarily expressive wine.
Brlght fresh.and delicious, it is rich
Md c¥nedRtrafedrwittPHs of

herbs, berries, flowers and shrubs. A
brilliant acidity gives way to depth
and extension. The Mediterranean
character and marine notes underlie

the taste.
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¢KS 6AYSNEQa dzyAI;sz f25|2
Egyptians in the act of squeezing
grapes. Five men using long poles to
press the grapes contained in a sack, o
so that the juice filters through the e 2\
fabric and falls into the jar below. == e
ELLA & MOSU

This image is believed to be a stylized ®

VERMENTINO DI GALLURA SUPERIORE

e —

reproduction of a scene shown on a
one of the largest and most elaborate
nonroyal tombs in Egypt.
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Vermentino di Gallura Superiore DOCG

Vermentino diGalluraDOCG was
SaulofAaKSR AY wMdpdc
only DOCG appellation. This covers
white Vermentinebased wine, with

95% Vermentino grapes used (the final
5% can be from other authorized ron
aromatic white grape varieties).

Sella &Moscawas established in 1899 by

Mr. Sella (an engineer) and MMosca(a

lawyer) from Piedmont. At the time,
B8 éa%j erawas ravaging Europe, but as

aulsadetached from the mainland, the

island could harvegihylloxerafree baby
vines, which were then sold in other regions
of Italy and southern Europe. Today as
Sardinia’'s foremost wine producer, Sella &
a 2 a (pre@iam wines are made
exclusively from estatgrown grapes.
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