SPECIFICATIONS

Origin, Region:  Gallura, Sardinia, Italy

Producedby: ~ Amphora Wineries

Vinified &

Bottled: Tenute Gregu
Loc. Giuncheddu
07023 Calangianus
Italy, Sardinia

Type: IGT Isola Dei
Nuraghi

Varietals: 85% Cannonau

(Grenache)

15% Vermentino

Alcohol: 13.5%

Vintage: 2021

Harvest &

Vinification: Morning harvest
Cooled container
Selection table
Natural yeast
4 month fermented
White toasted French
oak barrels

Ex cellar price: 75l

Ex cellar price: 150l

WINE DISCRIPTION

Rich blush in colour. A gentle blast in the mouth. Conte Lemar is made from a single
vineyard of 60 year-old Cannonau (Grenache) and Vermentino vines. Four month
fermented in white toasted French oak barrels to obtain an elegant rosé wine. Grand
Lemar is an impressive and concentrated rosé with accorded of soft peaches followed
by a creamy finishing, spicy and hint of mineral notes rivalling any top white wine.

KEY SELLING POINTS

* Best grapes from very old vines

* 4 month fermented in white toasted
French oak barrel

* A more structured flavour profile
(no roast aromas)

PORTFOLIO ROLE
AND PLACEMENT

¢ Premium wine
¢ Founded in 2021
* The most exclusive Ros¢ from Italy

VINEYARDS

60 (+) year-old vines. High elevation
vineyards. Very rocky and granite soils.
Atypical storage potential: 2 years

FOOD PAIRINGS

* Grilled meat & fish
* Artichokes, asparagus
* Seafood

FORMATES
Bottle sizes: 75cl

150 cl
Empty bottle weight: 6oog/75¢
Case Configuration: 6x 750 ml
Stopper type: Natural Cork

Case dimensions:

30X 27X 20



