THE VINEYARD

La Neula vineyard is located in Sardinia at 984
feet above sea level and within a few miles from
the Mediterranean seaq, receiving all its beneficial

effects. Our estate is characterized by a warm

and dry microclimate and is surrounded by ancient
woodland with cork, holm oaks, and myrtles.

“Neula” is a mountain in the Sardinian Gallura
region, that rises high above the hills of our
vineyard. Historic maps show that “Neula” is also
the name of an ancient road that winds through
the countryside and comes down to our land.
Hence a name that embodies the bond with the
land and their ancestors.

The estate is dedicated to sustainable wine
growing, using only all natural harvest techniques
and processing. We believe that growing the
highest quality grapes and crafting delicious wines
can only be achieved by taking care of the land.
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“La Neula's" approach to winemaking is in synergy
with century old traditions. Our vines are hand
trimmed, the grapes are hand picked, and our

wines are fermented using no GMO yeast.

find more info at www.antares-imports.com
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HISTORY

The most famous wine made from Vermentino
grapes is the DOCG Vermentino di Gallura which
is produced in the North of Sardinia. La Neula
estate is located in the heart of this region. The
grape is said to have been cultivated under the

name Arratelau, since the fourteenth century.

Archaeological discovery on the island has
brought to light that viticulture has been active in
Sardinia for much longer than originally thought.
According to archaeologists, botanists and
chemists, the oldest wine in the Western
Mediterranean area was Sardinian. It was a sort
of Cannonau dating back more than three
thousand years.
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OUR WINES

JULIE

For this wine we only use Vermentino grapes from
our youngest vines that give Julie an airy and fresh
floral bouquet. This light-bodied wine offers clear
distinct citrus fruit aromas and mineral flavors.
Julie has a delicate almond finish and pairs well
with hors d'oeuvre, appetizers and seafood.
Suggested serving cold.

MADDUS

Get intrigued by Maddus' - our limited production
“meditation wine". The orange hue is a result of the
maceration of whole Vermentino grapes, including
their skin. After being fermented for over 30 days,

Maddus is aged in oak barrels for 12 months
without clarification or filtration. Created for wine
lovers, this extraordinary wine will accompany all
your convivial moments.

NEULAS

Neulas is a complex, opulent and sophisticated

Vermentino. Initial lemon impressions evolve into
tropical fruit with time in the glass. An intricate

floral perfume and an almond finish give the wine

its tremendously feminine grandiosity and finesse.
Neulas is an excellent food wine but nonetheless

interesting if enjoyed on its own. Neulas was
awarded a 93 score by The Somelier Company in
2021.

NONAU

This is a fruity and light Cannonau, brimming with
floral character. Bright candied red berries and
rosy perfume develop into darker cherry and berry
fruits with faint impressions of orange peel. Woody
and tobacco-like spice and minerals give it Italian
character and sophistication belying its
youthfulness; it manages a rare combination of
cheerfulness and elegance. Nonau received a 92
score by The Somelier Company in 2021.



