~ PALA 2004 TRIENTE

TRIENTE,
2, &

PALA

CANNONAU DI !::,Mcm__

Intense ruby red color
with subtle spice and
mature red fruit aromas.
Medium bodied with

a persistent, sultry finish
reminiscent of fresh figs,
almonds and blackberries.
The Cannonau variety has
been growing in Sardinia
since the neolithic period,
The name Triente comes
from an ancient Sardinian
coin found in one of the
Pala vineyards. The
grapes for Triente are
harvested from the
S'Acquassa and Crabilis
vineyards.
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