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MASSIMO DAVANZO

Vineyard: Tenuta Masone Mannu

Production Area: Monti, Sardinia Region, Italy

Grapes: Cannonau

Yield: 1.6 T/Acre

Vinification:
• The best grapes are harvested by hand at the end of September, and 

following that a second selection occurs in the cellar
• The must macerates on the skins for at least 20 days
•
 

The natural alcoholic fermentation occurs in stainless steel tanks without 
temperature control. Daily pumping  (pumping over and pumping down) are 
done by hand

 
• In the spring a natural malolactic fermentation occurs. The wine then evolves 

on its fine lees for 16 months in stainless steel tanks
 • After bottling, the wine ages an additional two months in the cellar

Sugar: 0 g/L

Dry Extract: 25.9 g/L

Alcohol: 15% Vol

Aging: 5 years

Colour: Ruby red with garnet reflections

Bouquet: An elegant and complex wine, with hints of Myrtle, black Sardinian wild 
berries, and delicate spices. Ripe red fruits are balanced with balsamic sensations, 
hints of Mediterranean scrubland complete this intense perfume
Flavour: Complex, harmonic and intense. The palate sensations perfectly reflect  
the nose experience. It is enveloping, austere with thick tannins and an incredible
freshness that extend the lingering sensation for a few minutes
Serving Suggestion: Lamb, sheep, wild boar, sausage, aged Pecorino cheese 

ITALIAN FINE RED WINE

CANNONAU DI SARDEGNA D.O.C. 
"ZÒJOSU"

Sardinia is the second-largest island in the 
Mediterranean Sea. It’s an unspoiled land where 
nature smells Helichrysum, Myrtle and Juniper. 
Where the wind reigns supreme and the sun 
enhances the bright colours of its beaches and the 
sea. In this extraordinary context we find the 
terrain of Gallura situated a few kilometres from 
the town of Olbia and the beautiful colours of the 
Emerald Coast. This is where we find the Masone 
Mannu Estate, literally translated “Great Property” 
in the Sardinian language.

The estate extends 150 acres, of which 47 acres 
are vineyards, surrounded by oak trees, rivers, 
Mediterranean scrubland and mountains of granite. 
The vineyards follow the natural contour of the 
land, they have a South / South-East exposure and 
are planted on sandy soils, rich in minerals, created 
by the weathering of granite rocks present in the 
area. All the processes of the vineyard are 
performed manually, without using pesticides, 
herbicides or chemical fertilizers. Masone Mannu 
prefers the biodynamic and natural way of making 
wine.
The yield per hectare is deliberately kept very low 
in order to encourage the vigor of the plants and 
the quality of fruits.
In the cellar the experience of the young and 
talented engineers leads to the creation of 
technically perfect biodynamic wines. 

The Cannonau wine produced by Tenuta Masone 
Mannu has a unique character which is not easy to 
duplicate. It satisfies even the most demanding 
wine lover’s palates. Its minerality, spices and red 
wild berries recall the perfumes and the taste of 
that unique land they call Sardinia.


