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The 2021 Vermentino di Gallura Vendemmia
Tardiva Montidimola is enticing with a savory
blend of wet stones, underbrush, sage and
apricot. This is more savory than sweet, with
silken textures and saline-tinged acidity that
carry its tart orchard fruits. The 2021 finishes
with admirable length and concentration,
leaving a salty flourish and suggestions of
Granny Smith apple to linger.
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