
  
 

 
 
 
 

Pala Isola dei Nuraghi S’Arai 2012 93 points  

 

 
“Dark ruby. Fresh floral, chocolate, plum, blueberry and smoke on the complex, perfumed nose and in the mouth. Big, deep, smoky, chocolaty wine 
that finishes long and ripe but suave. This will win many fans. Cellar it for another couple of years and then enjoy for another 10 years after that. A 
blend of 40% Cannonau, 30% Carignano and 30% Bovale Sardo. Cannonau gives perfume but not much color; Bovale Sardo adds color and acidity; 
and the Carignano contributes a refined mouthfeel and a little bit of freshness to what otherwise might have been jammy wines. S’Arai was a field 
blend until 1998; since then, each variety has been vinified singly, and I find the wine much more precise and focused as a result.”   

-I.D. (3/1/18) 

 

Pala, Cannonau di Sardegna I Fiori 2016 – 93 points 

 

92 points “Bright red-ruby. Strongly floral nuances on a nose that hints at raspberry, red currant and spicy herbs. Enters fresh and juicy; vi-brant 
red cherry and berry flavors are complicated by faded rose petal notes. An almost dainty wine that finishes long but light on its feet. This is a lovely 
example of Cannonau. 13.5% alcohol.” -I.D. (3/1/18)  

  

Pala, Cannonau di Sardegna Riserva, 2014 – 92 points 

 

92 points “Deep ruby. Perfumed red rose and red cherry jelly aromas and flavors are complicated by ink and sweet spices. Multilayered and complex, 
featuring a sweet spicy nuance of red cherry and berries that lasts and lasts on the long, suave finish. Aged 12 months in traditional 30-hL 
barrels.” -I.D. (3/1/18)  

  

Pala, Vermentino di Sardegna I Fiori, 2016 – 90 points 

 

90 points “Bright straw. Aromas and flavors of honey, white flowers, earth tones and aromatic spices. Then aromatic and perfumed in the mouth; 
spicy, soft orchard fruit flavors are complicated by hints of salty capers and botanical herbs. Finishes long and clean. Grown on mainly 
cal-careous white soils. 13.5% alcohol.” -I.D. (3/1/18)  

  

Pala Nuragus di Cagliari I Fiori 2016 – 90 points 

 

90 points “Bright dark straw-green. Subtle mineral nuances complement strong apple and herbal aromas and flavors. Rich and dense, but juicy 
acidity nicely extends the saline flavors on the long finish. Finishes savory, long and thick. 12.5% alcohol.” -I.D. (3/1/18)  

  

Pala Monica di Sardegna I Fiori 2016 – 90 points 

 

90 points “Very deep, opaque ruby; stains the glass. Intense aromas of ripe red and blue fruit, plus strong notes of new smoky oak. Enters fresh but is 
quite dense and thick, then turns fresher and livelier in the middle and finishes bright and juicy. The wine spends only two months in oak yet is 
marked by it in a noteworthy manner. I think Pala will drop the use of oak with this variety in the future, to allow Monica’s bright bram-ble fruit 
aromas and flavors to shine brightly. Only 13% alcohol.” -I.D. (3/1/18)  

  

Pala Vermentino di Sardegna Stellato 2016 – 90 points 

 

90 points “Bright straw. Intense aromas of pear and anise plus hints of chlorophyll and aromatic herbs. Lovely orchard fruit flavors and herbal nuances 
are rich and dense. Delivers bright, juicy cut on the long ripe finish. A single-vineyard wine made from southeast-facing 50-year-old vines growing 
at 200 meters above sea level, characterized by lower production. The grapes are harvested roughly two weeks later than the other Ver-mentino 
vineyards. The wine spends about four months on the lees and is aged in stainless steel only.” -I.D. (3/1/18)  

  

  

 

“Pala, which farms close to 100 hectares of land and produces about 500,000 bottles a year, is the best source of 
inex-pensive, well-made, varietally accurate wines. It is also the best address for wines made with Nuragus, a local 
native white grape that gives hearty, herbal white wines that are very flavorful and chewy, and Bovale Sardo, which 
yields big, thick, rich reds that can age remarkably well. Pala has just recently bought anothter 2.5 hectares not far 
the winery and planted to Vermentino and Nuragus. Only natural yeasts, selected in their vine-yards, have been used 
since 2008.”        

-From “Sardinia's Wines: High Quality, Low Visibility” (March 2018) by Ian D'Agata  

 



 

 

  
  

  

 

 


