Episode 33 Sardinia - Island innovations
Hi! I'm Marc, and welcome to Wine Regions Revealed—the new series where we explore the world's wine regions, one small sip at a time. 
Last time we explored Umbria where Sagrantino delivers tannic structure that makes Barolo seem approachable.
Today, we're heading to Sardinia.
This wild Mediterranean island produces wines from grape varieties you probably won't find anywhere else on earth. 
While most Italian regions focus on international grapes, Sardinia celebrates indigenous varieties like Vermentino (ver-men-TEE-noh) and Cannonau (kan-noh-NOW) that have thrived here for millennia. 
Surrounded by the Mediterranean Sea, Sardinia's diverse microclimates range from coastal plains to mountainous interior, creating perfect conditions for both crisp whites and concentrated reds. 
The island's isolation preserved ancient winemaking traditions while modern producers experiment with techniques that highlight these unique grapes' true character. 
Why Should I Care? 
For drinkers: Sardinia offers distinctive wines that taste unlike anything else in your cellar, often at surprisingly reasonable prices. 
For nerds: These ancient grape varieties survived phylloxera and represent living wine history that connects us to pre-Roman viticulture. 
Try this: Compare Sardinian Cannonau with French Grenache—they're the same grape, but the island expression is completely different. 
Practical Application 
Sub-Regions to Know: 
· Vermentino di Sardegna DOC: Island-wide appellation for mineral-driven whites. Seek out Argiolas or Sella & Mosca for textbook examples with sea-spray salinity.
· Cannonau di Sardegna DOC: The island's signature red, ranging from light and fresh to deeply concentrated. Look for producers in the Barbagia mountains.
· Carignano del Sulcis DOC: Sandy soils in the southwest produce elegant, spice-driven reds from this ancient variety.
Pro Tip: Look for 'Superiore' on Cannonau labels—these wines require higher alcohol and longer aging, showcasing the grape's serious side. 
Common Mistakes 
Don't serve Vermentino too cold—its mineral complexity shines best at 50-55°F, not ice-cold like other summer whites. 
Never overlook older vintages of Cannonau; this grape ages beautifully and develops fascinating tertiary flavors of leather and dried herbs. 
Quick Reference 
Vermentino is like a beach vacation in a glass! 
It’s crisp, super fresh, and tastes like zesty lemon-lime with a splash of salty sea spray and herbs. 
Perfect with light seafood – think crudo, grilled fish, or even a tangy pecorino cheese. It’s my ultimate summer white crush!
Cannonau (aka Grenache’s sun-baked Italian cousin!) is all about juicy red fruit – think raspberries and plums – with a whiff of wild rosemary or thyme. 
It’s medium to full-bodied but stays smooth. Fantastic with hearty Mediterranean dishes: roasted lamb, wild boar stew, or earthy aged cheeses. Sunday dinner wine goals!

Next time on Wine Regions Revealed, we'll explore Abruzzo—where Montepulciano delivers honest, affordable reds that punch above their weight. 
Until then, pour yourself a glass of Sardinia's Vermentino and let me know your thoughts. 
Until then, salute. 
