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"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? -ȅƻǳǊ ƛŘŜŀ ƻŦ ǘƘŜ 

world. After all, every idea, 
every dream, lives on 

ambition and planningΦέ

Vittorio Moretti 
(Commenting on their 50 
year anniversary in 2017)

PASSION INTEGRITY FAMILY CURIOSITY TERROIR

Sella & Mosca, 
established in 1899is 
{ŀǊŘƛƴƛŀΩǎ ŦƻǊŜƳƻǎǘ 
and largest wine 

producer with 100% 
estate grownwines. 

The  winemaker, 
Giovanni Pinna  has a 
aŀǎǘŜǊΩǎ 5ŜƎǊŜŜ ƛƴ 

Oenology and a PhD in 
MicrobicMicrobiology 
is a known author and 
acclaimed enologist.

Sella & Moscais 
credited  with rescuing 

the Torbatogrape 
from near extinction. 

Their various 
expressions of this 
grape including the 

only Sparkling Torbato
can only be found in 

Sardinia.

Family-ownedby the 
Morettis, Sella & 

Moscais part of the 
4th  largest wine group 

in Italy. Daughter 
Francesca(center) is 
actively involved in 
winery operations 

along with her 
husband Mirco

Caretti, the Moretti 
ƎǊƻǳǇΩǎ DaΦ

The climate is very 
sunny, hot and dry. 

Inland vineyards cover 
a varied terrain of 

granite, schist, 
sandstone and 

limestonesoil allowing 
for the cultivation of a 

variety of grapes.
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SELLA & MOSCA 

Marchese di Villamarina
Alghero DOC

THE LOGO // 
¢ƘŜ ǿƛƴŜǊȅΩǎ ǳƴƛǉǳŜ ƭƻƎƻ ŘŜǇƛŎǘǎ 
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 the mastabaof Mereruka, 
one of the largest and most elaborate 

non-royal tombs in Egypt. 

ABOUT THE WINERY // 
Sella & Moscawas established in 1899 
by Mr. 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 
phylloxera-free baby vines, which were 
then sold in other regions of Italy and 
southern Europe. Today as Sardinia's 
foremost wine producer, Sella & aƻǎŎŀΩǎ
premium wines are made exclusively 
from estate-grown grapes.

DID YOU KNOW?
Marchese di Villamarina, born 
EmanualXXX, was a nobleman from 
Sardinia. His family had vast large 
property holdings in Sardinia and 
surrounding islands. When the 
founders of Sella & Moscacame 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.

GRAPE VARIETY // 
100% Cabernet Sauvignon

STYLE // 
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.

APPELLATION //
Alghero DOC 
This DOCtitle 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 iron-bearing clay soil that an 
ancient geological upheaval mixed with 
windborne sands. 
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SELLA & MOSCA 

TancaFarràAlghero DOC

THE LOGO // 
¢ƘŜ ǿƛƴŜǊȅΩǎ ǳƴƛǉǳŜ ƭƻƎƻ ŘŜǇƛŎǘǎ 
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 the mastabaof Mereruka, 
one of the largest and most elaborate 

non-royal tombs in Egypt. 

ABOUT THE WINERY // 
Sella & Moscawas established in 1899 
by Mr. 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 
phylloxera-free baby vines, which were 
then sold in other regions of Italy and 
southern Europe. Today as Sardinia's 
foremost wine producer, Sella & aƻǎŎŀΩǎ
premium wines are made exclusively 
from estate-grown grapes.

DIDYOUKNOW?

Sella & aƻǎŎŀΩǎTanca Farra is an
innovative blend of Cannonauand
CabernetSauvignon.

Cannonauis a variety that has long
thrived in Sardinia,while Cabernetis
a more recent introduction to the
island. Sella & Mosca has
experimented with Cabernet since
the late 1890s and plantedCabernet
vines in its highly acclaimed
Marchesedi Villamarinavineyardin
the late 1950s.

The name TancaFarraόάLǊƻƴ9ŀǊǘƘέ
in theSardiniandialect) refers to the
high iron content of the soil in this
portion of the estate, a factor
credited with a conspicuousrole in
the resulting complexity and depth
of this wine.

GRAPE VARIETIES // 
50% Cannonau

50% Cabernet Sauvignon

STYLE // 
The wine is aged 12 months in 

barrel ςpart in used French 
barriques and part in oak cask.

On the nose its floral, 
herbaceous and tar notes are 

accented with leather and spice. 
This wine is full-bodied, dry and 
balanced, with supple tannins.    

APPELLATION // 
Alghero DOC
Algherois a town located on the west 
coast ofSardinia. ItsDOCdesignation 
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.
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SELLA & MOSCA 
Terre Rare Carignano
del SulcisRiservaDOC

THE LOGO // 
¢ƘŜ ǿƛƴŜǊȅΩǎ ǳƴƛǉǳŜ ƭƻƎƻ ŘŜǇƛŎǘǎ 

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 the mastabaof Mereruka, one of 
the largest and most elaborate non-royal 

tombs in Egypt. 

ABOUT THE WINERY // 
Sella & Moscawas established in 1899 
by Mr. 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 
phylloxera-free baby vines, which were 
then sold in other regions of Italy and 
southern Europe. Today as Sardinia's 
foremost wine producer, Sella & aƻǎŎŀΩǎ
premium wines are made exclusively 
from estate-grown grapes.

DID YOU KNOW?

An ancient varietal of Sardinian 
tradition, Carignanodisplays one 
ƻŦ ǘƘŜ ƛǎƭŀƴŘΩǎ Ƴŀƴȅ 
Mediterranean characteristics. 
This wine comes from the coastal 
estate that extends from Capo 
Teuladato the Iglesiente
Mountain rage. Vines are 
gobelet-trained and close to the 
ground, yielding generous fruit.  

APPELLATION // 
Caringanodel SulcisRiservaDOC
Introduced as an appellation in June 
1977, wines under this designation 
are exclusively red or rose wines 
made fromCarignanograpes from 
any one or more of 18 specified 
communes. These red and rose wines 
come in aged riserva, superiore, 
early-drinking novelloand dried-
grape passitoforms.

GRAPE VARIETAL // 
100% Carignano

Carignanoςbest known as Carignan 
ςis a major blending grape variety 

that grows well in Sardinia. Although 
it was once considered a low-quality 

wine grape, producers are 
reinvigorating the variety to make 

rich, red-fruit driven wines. 

STYLE // 
The wine is aged in French barrique 

and bottle for 3 years in total.
On the nose, aromas of ripe 

raspberries are accompanied by spicy 
notes and floral scents with a touch of 

vanilla. The palate of this wine is 
concentrated with firm, round tannins 

and flavors of cherry and red fruits.    
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SELLA& MOSCA

Cannonaudi Sardegna
RiservaDOC

DID YOU KNOW?
Cannonauis a grape variety and a 
wine symbolic of and unique to 
Sardinia. Nearly 30 years after the 
first vintage, Sella & Moscadecided 
to give a new look to its Cannonau
Riserva. The new identity is closely 
ǘƛŜŘ ǘƻ ƛǘǎ !ƭƎƘŜǊƻΩǎ aŜŘƛǘŜǊǊŀƴŜŀƴ 
soul which this wine has always
ŜƳōƻŘƛŜŘΦ Yƴƻǿƴ ŀǎ ǘƘŜ ά/ƻǊŀƭ 
wƛǾƛŜǊŀΣέ !ƭƎƘŜǊƻΩǎ ƭŀƴŘǎŎŀǇŜΣ ǎŜŀ 
life, and splendidly crafted coral
jewelry reflect a bright red color 
unlike any other. Coral is also 
ƪƴƻǿƴ ŀǎ ǘƘŜ ά{ŀǊŘƛƴƛŀƴ DƻƭŘέ 
since it was a means of exchanges 
for ancient traders. This is reflected
in the gold and coral red amulet 
that graces the label. 

APPELLATION // 
Cannonaudi SardegnaDOC
The Cannonaudi SardegnaDOC 
covers the entire island of Sardinia. 
Introduced in 1972, this wine can be 
both red and rosé, and aged riserva
or fortified liquorosored. Roughly one 
in ever five bottles of wine from 
Sardinia falls under this appellation. 
Riservawines 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.

GRAPE VARIETAL //
100% Cannonau

Cannonauis an indigenous 
varietal to Sardinia known 
elsewhere as Grenache or 

Garnacha. It is a late-
ripening varietal that thrives 

in hot, dry conditions.

STYLE //
The sea-kissed, warm summers, with 

diurnal temperatures, help yield 
concentrated Cannonaugrapes, rich 
in acidity and primary aromas. Aged 
6 months in barrel, the wine has an 

intense bouquet of violets, kirsch 
and red jammyfruit, accented by 

balsamic notes and wild herbs.

THE LOGO // 
¢ƘŜ ǿƛƴŜǊȅΩǎ ǳƴƛǉǳŜ ƭƻƎƻ ŘŜǇƛŎǘǎ 
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 the mastabaof Mereruka, 
one of the largest and most elaborate 

non-royal tombs in Egypt. 

ABOUT THE WINERY // 
Sella & Moscawas established in 1899 
by Mr. 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 phylloxera-free baby vines, 
which were then sold in other regions of 
Italy and southern Europe. Today as 
Sardinia's foremost wine producer, Sella 
& aƻǎŎŀΩǎpremium wines are made 
exclusively from estate-grown grapes.
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SELLA& MOSCA

La Cala Vermentino 
di SardegnaDOC 

THE LOGO // 
¢ƘŜ ǿƛƴŜǊȅΩǎ ǳƴƛǉǳŜ ƭƻƎƻ ŘŜǇƛŎǘǎ 
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 the mastabaof Mereruka, 
one of the largest and most elaborate 

non-royal tombs in Egypt.

ABOUT THE WINERY // 
Sella & Moscawas established in 1899 
by Mr. 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 
phylloxera-free baby vines, which were 
then sold in other regions of Italy and 
southern Europe. Today as Sardinia's 
foremost wine producer, Sella & 
aƻǎŎŀΩǎpremium wines are made 
exclusively from estate-grown grapes.

GRAPE VARIETAL //
100% Vermentino 

Vermentino is a widely planted 
varietal in Sardinia and Toscana. 

APPELLATION// 
Vermentino di SardegnaDOCG
Vermentino di SardegnaDOCG was 
first introduced in 1988 as a DOC 
wine. Following a period of consistent 
quality, the appellation obtained 
official DOCG in 1996.

The Vermentino di SardegnaDOC
appellation allows the production in
all Sardegnaregion especiallyin the
most ventilated bright hilly and flat
areas. Theappellation requiresfor a
minimum85%of Vermentino.

STYLE // 
After harvest, only selected grapes 

bunches are exposed to sunlight for 
a brief and natural dry process. 

Then, the grapes are pressing and  
the juice is vinified under controlled 

temperature in stainless steel 
tanks. La Cala has firm acidity, 

minerality, and a rich spectrum of 
floral and tropical aromas.
The palate is crisp and dry.  

DID YOU KNOW?
La Cala is the name of one of the 
loveliest stretches of coastline on 
Sardinia, due to its violet hues. 
[ƻŎŀƭƭȅ ƛǘ ƛǎ ŀƭǎƻ ƪƴƻǿƴ ŀǎ ά[ŀ /ŀƭŀ 
±ƛƻƭŀΦέ ¢ƘŜ ǎȅƳōƻƭ όŀ ōǳǘǘƻƴύ ƻƴ [ŀ 
Cala label represents the beauty of 
Sardinian goldsmithing tradition.
¢ƘŜǎŜ άbuttonesέ ŀǊŜ ŀƳǳƭŜǘǎ ǘƘŀǘ 
bring prosperity and they are 
considered precious gifts ς
emblems of a synthesis between 
spirituality and masterful 
craftsmanship. La Cala was born 
right in Alghero, in soil rich in lime 
and clay and in an area strongly 
influenced by the sweeping
salt-laden mistral winds. These 
elements, together with the 
ǾƛƴŜȅŀǊŘǎΩ ƭƻŎŀǘƛƻƴ ŀƴŘ ŜȄǇƻǎǳǊŜΣ 
enhance the savory and fruity 
expressions of Vermentino, 
{ŀǊŘƛƴƛŀΩǎ Ƴƻǎǘ ǿƛŘŜƭȅ ǇƭŀƴǘŜŘ 
white variety, to the max. 
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SELLA & MOSCA 
MonteoroVermentino 
di GalluraSuperioreDOCG

DID YOU KNOW?

Sella & aƻǎŎŀΩǎMonteoroor 
άaƻǳƴǘŀƛƴ ƻŦ DƻƭŘέ ƛǎ ƴŀƳŜŘ ŀŦǘŜǊ 
the colors of the golden sunset 
over the hilly vineyards of this 
region which highlights the vines, 
grapes and the granitic backdrop.

The Galluraarea of Sardinia is 
placed inthe north-eastern 
part of the island. Sella & Mosca
cultivates Vermentino grapes on 
the slopes of the south side of 
mount Limbara, whose soils are 
characterized by broken-down 
granitic rubble and a hot climate, 
but with excellent temperature 
variations during the summer.  

THE LOGO // 
¢ƘŜ ǿƛƴŜǊȅΩǎ ǳƴƛǉǳŜ ƭƻƎƻ ŘŜǇƛŎǘǎ 
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 the mastabaof Mereruka, 
one of the largest and most elaborate 

non-royal tombs in Egypt.

ABOUT THE WINERY // 
Sella & Moscawas established in 1899 by 
Mr. 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 phylloxera-free baby 
vines, which were then sold in other regions 
of Italy and southern Europe. Today as 
Sardinia's foremost wine producer, Sella & 
aƻǎŎŀΩǎpremium wines are made 
exclusively from estate-grown grapes.

GRAPE VARIETY //
100% Vermentino 

Vermentino is a widely 
planted varietal in 

Sardinia and Toscana. 
APPELLATION // 
Vermentino di Gallura Superiore DOCG

Vermentino di GalluraDOCG was 
ŜǎǘŀōƭƛǎƘŜŘ ƛƴ мффс ŀƴŘ ƛǎ {ŀǊŘƛƴƛŀΩǎ 
only DOCG appellation. This covers 
white Vermentino-based wine, with 
95% Vermentino grapes used (the final 
5% can be from other authorized non-
aromatic white grape varieties).

STYLE // 
Aged on the less in stainless steel for 

four months, this is an 
extraordinarily expressive wine. 

Bright, fresh and delicious, it is rich 
and concentrated with hints of 

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

character and marine notes underlie 
the taste. 


