
Pala

Oltreluna Monica di Sardegna DOC

There are no studies on the Monica
vine that identifies its exact origin.
What is certain is that it was brought to
Sardinia and planted in 1400 by the
Camaldolese monks around their
monasteries. Today Monica grows
particularly well in the south-eastern
part of Sardinia and therefore has
found a welcome home in the Pala
vineyards. 

Grape varieties  Monica

Soil  Clayey-calcareous

 

Tasting notes
Vibrant notes of licorice and red fruit on the nose. Dry and smooth on the
palate with perfect balance and length. Delicious with lamb and pork dishes
and medium-aged cheeses.

www.banvillewine.com
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