


The Company
At the beginning of the '50s Silvio Carta founded the eponymous 
company - which is now one of the most prestigious and most active 
in Sardinia - and started vinification and refining of Vernaccia, a 
wine that has a noble tradition and is an authentic jewel of the 
Sardinian oenology, subsequently acquiring a leading position in the 
Sardinian marketplace in just a few short years. After a couple more 
years, the company had conquered the hearts of the public beyond 
regional borders thanks to a broad range of excellent quality products 
in the field of liquors and spirits. Since then, tradition and innovation 
have gone hand in hand to guarantee quality and goodness. The 
company’s business philosophy is expressed in the simple slogan 
'Armonia della natura' ('harmony in nature').



The territory
The company was built in an area that is particularly suitable 
for the cultivation of renowned vine varieties and the 
spontaneous development of officinal plants.  The clear sea, 
the sharp mountains covered by intricate vegetation of wild 
beauty, the winds that blow from different directions for the 
majority of the year and the bright sun that shines in every 
season allow the flora and fauna of the island to have 
organoleptic proper-ties that are unique in the world and 
impossible to imitate. 



The culture 
Sardinia is famous for having evidence of human presence since 
very ancient times, of which nuraghi are the most significant and 
well-known image among the broad public. However, the 
island's charm doesn't only come from the unique beauty and 
variety of its maritime areas, but also from other peculiar 
elements that make it a completely unmistakable world, 
including its culture, habits and traditions, folk costumes that are 
still, even now, jealously guarded, archaeology and, last but by 
no means least, its enogastronomy.





Vernaccia di Oristano Doc Riserva 1968
Technical data

Type: dessert wine.
Bottle size: 75 cl.
Alcohol content: 19% Vol.
Appearance: ancient gold.
Aroma: intriguing flavour of chestnut honey and amaretto.
Taste: articulate, moderately sweet and fresh, almost of a liquor, it ends with a 
lingering bitter almond note.

Curiosities 
 

  e ear a  mar e  e a  n ca on  e o ar a compan  n e or c 
ea ar er  located in Via Dante at Baratili San Pietro. But also the year of the last 

harvest carried out in three phases. The first harvest was dedicated to the most mature and 
healthy grapes. Ten to 15 days after the first harvest, the second one was reserved to the 
most sugary clusters, reinvigorated by a lightened – and therefore, naturally more generous 
– vine. Finally, the third and final harvest was for the production of San Martino wine, 
the lightest and ready-to-drink wine. This was the tradition for the harvest of Vernaccia 
grapes, until then. It was 1968. In 1968, I was only 17. I was enrolled at the Scuola 
Enologica di Conegliano, forged by spending my life away from home, spurred on by those 
who have always been an example and a strength to me: Silvio and Anna Maria. With 
their sacrifices, my father and my mother allowed me to study and open up to the world, 
while never neglecting the value of work and the value of the land. This Vernaccia is 
dedicated to them. And it is in memory of that time, of that particular year – that not only 
marked our company but the whole world – that I wanted to bottle what I consider the 
ultimate, unique and unrepeatable Vernaccia, dressing it with a label that graphically led 
o a  ear o    ear  a e pa e   an   o a  ernacc a  a am  
ma er   am  o ar a 





Curiosities
When talking about Oristano Vernaccia, it is impossible not to mention Silvio Carta. 

Anchored to the tradition of Oristano Vernaccia, Silvio Carta's company can be considered 

one of the most prestigious winemakers in Sardinia. Since the beginning of the '50s, the cellar 

has mainly focussed its attention on the appreciation of this wine, the most ancient in the area

with alleged therapeutic properties and uncertain origins. Supposedly, the vine variety 

originated on the island. According to numerous archaeological finds discovered in the ancient 

town of Tharros, near Oristano, the Vernaccia wine was already cultivated in the area. 

Sardinia has the climate and territory conditions for the spreading of the Vitis vinifera 

(common grape vine), which was certainly growing spontaneously since ancient times. The 

Vernaccia history is similar to that of the grape vine and viticulture and it is assumed that it 

was present since the development of the first human communities on the island. It is not clear 

if its name comes from Vernum, which means 'spring' (rebirth) or more likely from 

Vernacula, which means 'local'. A complex wine, almost alchemical, that moves and 

fascinates whoever tastes it. The perfect expression of this part of the island. Ideal as a dessert 

wine, to dare with oysters but perfect with botargo and toasted bread.

Type: dessert wine.
Bottle size: 75 cl.
Alcohol content: 18% Vol.
Appearance: ancient gold.
Aroma: intriguing flavour of chestnut honey and amaretto, butter, coffee and 
quince jelly, sea flora and glazed notes.
Taste: articulate, moderately sweet and fresh, almost of a liquor. It ends with a
lingering bitter almond note.

Vernaccia di Oristano Doc Riserva 2001
Technical data





Vernaccia di Oristano Doc Riserva 2003
Technical data

Type: dessert wine.
Bottle size: 75 cl.
Alcohol content: 18% Vol.
Appearance: ancient gold.
Aroma: intriguing flavour of chestnut honey and amaretto, butter, coffee 
and quince jelly, sea flora and glazed notes.
Taste: articulate, moderately sweet and fresh, almost of a liquor. It ends with a 
lingering bitter almond note.

Curiosities 
When talking about Oristano Vernaccia, it is impossible not to mention Silvio Carta. Anchored
to the tradition of  Oristano Vernaccia, Silvio Carta's company can be considered one of  the
most prestigious winemakers in Sardinia. Since the beginning of  the '50s, the cellar has
mainly focussed its attention on the appreciation of  this wine, the most ancient in the area
with alleged therapeutic properties and uncertain origins. Supposedly, the vine variety originated
on the island. According to numerous archaeological finds discovered in the ancient town of
Tharros, near Oristano, the Vernaccia wine was already cultivated in the area. Sardinia has
the climate and territory conditions for the spreading of  the Vitis vinifera (common grape
vine), which was certainly growing spontaneously since ancient times. The Vernaccia history
is similar to that of  the grape vine and viticulture and it is assumed that it was present since
the development of  the first human communities on the island. It is not clear if  its name
comes from Vernum, which means 'spring' (rebirth) or more likely from Vernacula, which
means 'local'. A complex wine, almost alchemical, that moves and fascinates whoever tastes
it. The perfect expression of  this part of  the island. Ideal as a dessert wine, to dare with
oysters but perfect with botargo and toasted bread.





Vernaccia di Oristano Doc Riserva 2004
Technical data

Type: dessert wine.
Bottle size: 75 cl.
Alcohol content: 19% Vol.
Appearance: ancient gold.
Aroma: intriguing flavour of chestnut honey and amaretto, butter, coffee 
and quince jelly, sea flora and glazed notes.
Taste: articulate, moderately sweet and fresh, almost of a liquor. It ends with a 
lingering bitter almond note.

Curiosities 
When talking about Oristano Vernaccia, it is impossible not to mention Silvio Carta. Anchored
to the tradition of  Oristano Vernaccia, Silvio Carta's company can be considered one of  the
most prestigious winemakers in Sardinia. Since the beginning of  the '50s, the cellar has
mainly focussed its attention on the appreciation of  this wine, the most ancient in the area
with alleged therapeutic properties and uncertain origins. Supposedly, the vine variety originated
on the island. According to numerous archaeological finds discovered in the ancient town of
Tharros, near Oristano, the Vernaccia wine was already cultivated in the area. Sardinia has
the climate and territory conditions for the spreading of  the Vitis vinifera (common grape
vine), which was certainly growing spontaneously since ancient times. The Vernaccia history
is similar to that of  the grape vine and viticulture and it is assumed that it was present since
the development of  the first human communities on the island. It is not clear if  its name
comes from Vernum, which means 'spring' (rebirth) or more likely from Vernacula, which
means 'local'. A complex wine, almost alchemical, that moves and fascinates whoever tastes
it. The perfect expression of  this part of  the island. Ideal as a dessert wine, to dare with
oysters but perfect with botargo and toasted bread.









Vermentino di Gallura Docg Superiore
Technical data

Type: white wine.
Bottle size: 75 cl.
Alcohol content: 13,5% Vol.
Appearance: bright straw-coloured with greenish glints. 
Aroma: elegant and refined aromatic scent. Taste: balanced, 
soft and with a good texture.

Curiosities
Together with Cannonau, Vermentino was the first Sardinian wine to conquer the continent 
and today it is one of the most in demand. There are two designations in Sardinia: 
Vermentino di Sardegna DOC, produced all over the island, and Vermentino di Gallura 
DOCG, where production is limited to the Gallura area and it's the only DOCG on the 
island. The denomination 'Vermentino di Gallura' DOCG is reserved for the following 
wines, which meet the very strict quality conditions and requirements established by the 
product specifications: 'Vermentino di Gallura' Superiore; 'Vermentino di Gallura' 
Frizzante; 'Vermentino di Gallura' Spumante; 'Vermentino di Gallura' Passito; 
'Vermentino di Gallura' Vendemmia tardiva. The 'Vermentino di Gallura' DOCG wines 
must be obtained from grapes harvested at vineyards with the following ampelografic 
composition: Vermentino, 95% minimum. Other non-aromatic white wine varieties can 
contribute to the production of these wines. However, they must be cultivated on the 
Sardinian territory and registered on the national register of wine varieties with wine grapes 
that are available in up to 5% of the vineyard.





Curiosities
Up until recently, it was believed that this wine variety was of Iberian origins (precisely, that 
it had been imported on the island during the 15th century). However, the discovery of grape 
seeds dating back to over 3,000 years ago in the valley of the river Tirso (near Oristano) is 
a proof of the local origin of the wine variety. Cannonau is a 100% pure wine or with at 
least 90% of grapes coming from the eponymous wine variety, while the remaining 10% can 
be composed of other black wine varieties as recommended or authorised by the Sardinian 
product specifications. Cannonau is undoubtedly the black wine variety that is more 
cultivated on the island: based on calculations, it should represent around 30% of the overall 
wine surface.

Type: ed ine
Bottle size: 75 cl.
Alcohol content: 14,5% Vol.
Appearance: intense red.
Aroma: sensors of ripe red fruits with spicy notes.
Taste: dry, savoury, elegant, full and with a good texture.

Cannonau di Sardegna Doc
Technical date





14.5% vol.









Red Vermouth
Technical data

Type: liquor wine.
Bottle size: 75 cl.
Alcohol content: 18% Vol.
Appearance: intense ebony.
Aroma: aromas of the maquis such as rosemary, bay leaves, pine needles, 
resins and pine nuts, on a delicate sea breeze background.
Taste: intense, soft and round, in perfect balance with the alcohol note. Rich 
aftertaste, with scents of herbs and ripe fruits, and a clean, firm ending that 
carries a long mineral trail.

Curiosities 
With Second World War in full swing, able men were all at the front while, in the countryside, young
boys and retired men were working to help families survive. Due to the available workforce, production
was quite limited. Despite this, the government enforced the requisition of  foodstuffs, with the immediate
result being the birth of  the black market. Consequently, it became necessary to hide the real production
of  various goods. Exchanged in wooden containers with a capacity of  50 litres, wine was hidden among
shrubs in the countryside. In Sardinia, helichrysum shrubs were used. That idea worked well during
the cold months, but during the summer the wine acquired not only the helichrysum scent but also a high
alcohol content and a strong bitter note. That became a serious problem because nobody wanted such a
bitter product. Despite people’s best efforts, it wasn't possible to understand what happened at the time.
The smuggled wine continued to be exchanged, but during winter months only. Later on, it was possible
to understand that this characteristic was caused by storing the wine in chestnut barrels. This wood is
very large and, during the summer when water was evaporating through transpiration, the alcohol content
was increasing causing the wine to get the intense scent of  the helichrysum plants. After the war and
with the economic recovery in Sardinia, as in the rest of  Italy, the trend of  Vermouth got a foothold.
While tasting it, Silvio Carta remembered what happened with the smuggled wine. He realised that the
difference was simply in the addition of  sugar. That's how the idea of  producing Vermouth from the
Vernaccia wine following the ancient recipe originated, creating a truly unique product in its class.





White Vermouth ‘Servito’
Technical data

Type: liquor wine.
Bottle size: 75 cl.
Alcohol content: 16% Vol.
Appearance: straw yellow.
Aroma: multiple aromas of the maquis with a predominance of senecio. 
Taste: elegant, refined and smooth, with a marine ending.

Curiosities 
Situated in the province of Oristano, Baratili San Pietro is a small town of about 1,300 
inhabitants. It has always been the biggest production centre of Vernaccia wine. The origins of 
a wine similar to ‘Vermouth’ in our town can be traced back to the Second World War, a 
period when Vernaccia production reached historically low levels because the workforce was at 
the front and vineyards were looked after by younger or elderly men. In addition to the low 
production, the government imposed the requisition of foodstuffs – wine included – encouraging 
the development of the black market. Baratili San Pietro was fully influenced by this exchange 
of products in kind and all possible strategies were adopted to hide the actual production. The 
young wine was exchanged in terracotta recipients of about 20 litres; however, they limited the 
lifetime of the wine because they had a wide opening that was difficult to cork. These 
containers were hidden in the most remote areas of courtyards and covered with bundles of 
wood. During the summer of 1945, my grandfather forgot some of these recipients, which were 
then discovered the following winter. To great surprise, they realised that the wine hadn’t gone 
bad and had acquired a scent and a bouquet full of floral notes. Those scents and aromas were 
coming from the cork, where some spontaneous plants had grown: one of these was ‘senecio 
serpens’, responsible for the most intense aromatic part. My grandfather asked some friends to 
taste the wine as it was, but they were not impressed. My grandmother added a small amount 
of sugar, and everyone was happy. From here, the idea came to produce white Vermouth in 
remembrance of my grandfather and of those times.









Mirto Pilloni

Technical data
Type: liquor of Sardinian Mirto.
Bottle size: 70 cl.
Alcohol content: 30% Vol.
Appearance: head of intense black with bright, purple tinges.
Aroma: multiple aromas. Apart from the intense myrtle, it is possible to distinguish 
other aromas of the maquis such as aromatic herbs, bay leaves, sage and plum jam. 
Taste: all these scents mix together in a very elegant and enveloping myrtle that 
stands out in the mouth, dominated by the plant notes, in a very refined
sweet-and-sour arm wrestling leading to a dry ending rich in Mediterranean 
aftertaste.

Curiosities

Just like all elderly people, Elio's paternal grandmother loved to tell stories of past times about the 
family and the town of Baratili San Pietro where she was born and raised. Despite his very young 
age, Elio was fascinated to hear about how life was at those times and he was getting so involved 
that he was losing track of reality. Winter 1939 was terrible because of low temperatures and 
shor-tages of food. More so than the residents of Baratili San Pietro, the inhabitants of the foothill 
towns at 10 km were experiencing even harder times. Towards the end of December, they were so 
hungry that they started to pick myrtle berries: at first, to eat them and then to give them as an 
exchange in kind. One day Elio's grandmother tried to put them in water in an attempt to preserve 
them for longer. She obtained a herbal tea that her children didn't like and neither did she. Since 
her husband was distilling Vernaccia wine, she took a measuring cup full of myrtle berries and 
filled it with the distilled liquor. The immediate reaction was a furious argument with her 
husband who complained about her use of the liquor. He then boasted of producing the first 
myrtle-based liquor! To remember that story, Elio wanted to produce a high quality Mirto: the 
Pilloni Mirto, produced using the same iden-tical method as his grandmother's. He takes myrtle 
berries and places them in an infuser before filling the infuser with alcohol to cover them up. This 
is all done without considering costs but to simply re-trace a recipe that became a slice of life.





Silvio Carta Mirto - Historical Recipe
Technical data

Type: liquor of Sardinian Mirto.
Bottle size: 70 cl. 
Alcohol content: 30% Vol.
Appearance: intense black with bright, purple tinges.
Aroma: multiple aromas. Apart from the intense myrtle, it is possible to 
distin-guish other aromas of the maquis such as aromatic herbs, bay leaves, 
sage and plum jam.
Taste: all these scents mix together in a very elegant and enveloping myrtle that 
stands out in the mouth, dominated by the plant notes, in a very refined sweet-
and-sour arm wrestling leading to a dry ending rich in Mediterranean aftertaste.

Curiosities
As in all folk traditions, the origins of  this product are very ancient. The liquor obtained
from berries only, or from berries and leaves, belongs to the Sardinian folk tradition and to
the red quality. Some sources date the origins of  this liquor back to the folk traditions of  the
19th century. Families were producing myrtle from the hydro alcoholic maceration of  ripe
berries. Maceration was carried out with a mixture of  acquavite and water. At the end of
the maceration period, sugar or honey was added to the extracted liquor in order to sweeten
it. The product was intended for personal use. In recent times and following law no. 173
issued in 1998, the Sardinian myrtle was added to the official list of  traditional products.
The Silvio Carta company decided to produce myrtle without considering production costs
but focussing on quality only. The historical recipe is simple: good ingredients in the right
quantities, a lot of  patience, passion and "Mirto Silvio Carta - Ricetta storica" becomes a
unique and overwhelming product. It would be a shame not to try it. It is best served iced
by keeping bottles in the freezer.





Mirto Bianco
Technical data

Type: liquor of Sardinian Mirto.
Bottle size: 70 cl. 
Alcohol content: 30% Vol.
Appearance: clear with green-yellowish tinges.
Aroma: multiple aromas. Apart from the intense myrtle essential oil, it is possible 
to detect other typical scents of the aromatic herbs of the maquis: thyme, bay 
leaves, sage, rosemary and mastic.
Taste: these scents mix together in a very elegant myrtle hug with an enveloping 
and engaging taste of vegetable notes. A very refined sweet-and-sour arm wre-
stling leading to an extremely delicate ending with a rich Mediterranean aftertaste. 

Curiosities
During the economic boom after the war, in Baratili San Pietro – Elio Carta’s town – the 
custom was that each family bred courtyard animals at home. With the exception of breeding 
pigs, which were fattened up to be slaughtered at the beginning of November. According to the 
tradition in these occasions, relatives and friends received ‘sa mandada’, which meant – as is 
still the case today – sharing a small or larger portion of that pig with the closest people in our 
everyday lives. In his family, Elio was in charge of deliveries. Near Christmas, after eating lard 
and a variety of salamis, the meat was finally consumed. To season the meat while she was 
cooking it, Elio’s mother used to cover it with myrtle leaves. These leaves were brought by her 
husband Silvio, who moaned at every request, but his wife always told him: ‘Look, sooner or 
later I will make you a nice surprise.’   One day, that surprise arrived. A liquor. Presented as 
‘white myrtle’, it was happily welcomed by Silvio. He was sipping this white liquor with 
greenyellowish tinges and a strong balsamic scent, with an intense flavour of myrtle flowers and 
a delicious, delicate and savoury taste. He asked his wife how she obtained it and she explained 
to him that she used some of the leftover myrtle leaves from the meat preparation. She infused 
them in the distilled liquor that he was producing and after two months, she separated the liquid 
part from the leaves, adding some sugar to it. This is how the ‘Mirto Bianco’ was born in the 
Carta family and, still today, it is produced following this ancient tradition.





Limonello
Technical data

Type: emon iquor.
Bottle size: 70 cl.
Alcohol content: 28% Vol.
Appearance: yellow colour with green reflections. 
Aroma: intense. It recalls the raw material. 
Taste: typical of the Mediterranean lemon.

Curiosities
The production of lemon liquor started 30 years ago. Thanks to its success, the Silvio Carta 
company has become a leader in Sardinia’s liquor sector. To mark the 30th year of 
production, Elio Carta came up with a lemon liquor that he called "Limonello" to 
differentiate it from the "Limoncino" and decided to use lemons grown on his estate. 
Excellent as an aperitif or as a digestive, it should be tasted iced and we recommend keeping 
it in a freezer. “Limonello” is also a pleasure to taste at room temperature, mixed with tonic 
water or champagne. It is also frequently used with ice cream and fruit salad.





Liquorice
Technical data

Type: iquorice iquor.
Bottle size: 70 cl.
Alcohol content: 23% Vol.
Appearance: black.
Aroma: spicy with very intense sensors of liquorice.
Taste: decisive flavour.

Curiosities
When we talk about 0 km, we normally think of  consuming products in the place where they
were produced. Elio Carta think that 0 km should also be applied to the production process.
The transformed product can and should also be consumed beyond territorial borders. It's a
shame to deprive evaluators from the possibility of  tasting this delicious liquor. “Liquirizia”
Silvio Carta" is obtained from plants cultivated on the land surrounding and owned by the
company. It is soaked in the scents that only this island has, the scent that makes “Liquirizia”
Silvio Carta" an exclusive, unique and seductive liquor. It is obtained from infusing carefully
selected liquorice roots in alcohol. As is well-known, liquorice has refreshing and digestive
properties. It can be consumed every moment of  the day or after a meal. It is best served iced.





Aspide

Technical data

The real sin would be not drinking it!

Curiosities
Aspide Spritz shows that borders don't exist. On the one hand, it recalls the aperitif used in 
the famous Venetian cocktail loved worldwide, yet on the other, its whorls enclose the scents 
and flavours of Sardinia, which it conveys to the nose and palate, where they open up in an 
enveloping and original manner. For those who don't like mixing, it is also simply perfect 
served neat, in a large glass with plenty of ice and some orange peel, which goes well with the 
citrus hints naturally present in Aspide. 

Type: peritif.
Size: 100 cl.
Alcohol content: 11% ol.
Appearance: an intense and bright strawberry-juice colour.
Aroma: the nose gives off citrus groves and Mediterranean scrub together with 
smooth cinnamon. Very light touches of resin and pine nuts.
Taste: lively, tantalising and enthralling, with a subtle bitter note and an 
unmistakable savoury hint. There is a prolonged aftertaste of blood orange 
and zest.





Bitteroma Rosso

Technical data

The Bitter of peace

Curiosities
An explosive product which stands out in the bitters market. Wrapped in an artistic label 
with clear Futurist references, these Silvio Carta bitters contain a thousand scents of Sardinia 
and Mediterranean scrub. Versatile and democratic in combinations, the citrus finish and 
predominant bitter note make it perfect for mixing. For example, to create an all-Sardinian 
Negroni. Simply perfect for an aperitif, neat (or nearly), served with ice, a slice of blood 
orange and a few drops of Angostura.

Type: itters.
Size: 100 cl.
Alcohol content: 25.3% ol.
Appearance: ruby red colour. 
Aroma: enveloping, recalling bunches of aromatic herbs. Rosemary, thyme, 
santolina, sage and eucalyptus vie for attention, accompanied by orange peel, 
tamarind and cloves. 
Taste: dry but enveloping, strong and inviting, with an incisive bitter note and 
a very long citrus peel finish.





Bitteroma Bianco

Technical data

Attention-seeker

Curiosities
A unique product which stands out in the bitters market. Wrapped in an artistic label with 
clear Futurist references, these Silvio Carta bitters contain a thousand scents of Sardinia and 
Mediterranean scrub. The white version is generous on the nose and smooth on the palate, 
making it a surprising wildcard for mixing. Served in a cold glass with a single large ice cube, 
it is a perfect aperitif for summer evenings, but it can also be the key ingredient for new 
versions of historic cocktails like the Americano, Spritz or Negroni Bianco.

Type: itters.
Size: 100 cl.
Alcohol content: 25.3% ol.
Appearance: bright straw-yellow colour with golden reflections.
Aroma: very interesting herbaceous hints, slightly honeyed notes and mellow 
echoes of lemongrass. 
Taste: viscous, explosive and attention-seeking upon tasting, it engages the 
whole palate and features a bold flavour that cleanses the taste buds and 
accompanies a very long finish.









Filu 'e Ferru
Technical data

Type: distilled liquor.
Bottle size: 70 cl.
Alcohol content: 42% Vol.
Appearance: transparent, clear.
Aroma: typical of Grappa, with excellent flavours of Vernaccia.
Taste: it is unique thanks to its savoury flavour, delicateness and softness. 
The essence of Vernaccia is identified within it.

Curiosities
The Filu 'e Ferru' distilled liquor, called "Acquavite di Sardegna" in Italian, has Sardinian 
origins. Translated literally, its name means "iron wire". The name dates back to a couple 
of centuries ago and comes from the method of hiding the distilled liquor from law 
enforcement bodies in the Prohibition period, when the spirit was produced clandestinely. 
The containers with the distilled liquor were hidden under the ground. To be able to later 
identify their correct position, they were tied using one or more iron wires, with one end 
coming off the ground. Elio Carta is particularly attached to this product because his great 
grandfather was also producing it clandestinely and he wanted to experiment with a new 
recipe to enhance its qualities. Some years ago, he decided to produce a Filu 'e Ferru that 
would have been different from other distilled liquors already on the market. Thanks to this 
exclusive recipe, it has acquired a place of excellence in the sector. Different to other liquors 
on the market, this Filu 'e Ferru is produced from the distillation of selected Vernaccia 
pomaces. Left to ferment in specific containers, they undergo a first distillation with vapour 
current only after one month of fermentation. After a long resting period that lasts for 
around two months they are distilled again, but in discontinuous copper, paying attention to 
the separation between ea  an  a  n e e  or  n  e ear  e mo  
re ne  par  o  e pro c   e ne  or o n  





Grappa of  Aged Vernaccia 
Technical data

Type: rappa.
Bottle size: 70 cl. 
Alcohol content: 40% Vol.
Appearance: amber, resulting from the refining in small barrels of intense and 
bright chestnut.
Aroma: flavour of honey, chestnut and amaretto, butter, coffee and quince 
jelly, sea flora and glazed notes.
Taste: intense, powerful and enveloping fragrance that goes from a sea perfume 
to delicate bitter almond.

Curiosities
It is a grappa exclusively obtained from the distillation of  Vernaccia pomaces. It is obtained
from an accurate distillation, exclusively carried out by the oenologist Elio Carta, and a
long ageing process in refined Sardinian chestnut barrels, some of  which are over 100 years
old (used for decades to age the Vernaccia wine). Superb at the end of  a meal with dark
chocolates. Serving temperature: room temperature.





Aged Grappa  
Technical data

Type: rappa.
Bottle size: 70 cl. 
Alcohol content: 40% Vol.
Appearance: amber with gold tinges due to ageing.
Aroma: delicate, refined, with floral notes that recall the raw material.
Taste: smooth and floral with notes of almond, honey and green apple that fade 
into a slight sensor of vanilla and chocolate.

Curiosities
It is a Grappa obtained by the distillation of different types of pomaces that were previously 
left fermenting together for about 30/60 days in order to create a unique product. The 
fermentation days depend on various factors, one of which is the initial sugar concentration. 
Then, the pomaces undergo discontinuous distillation, with the cut of heads and tails in a 
copper still. The distilled product is left ageing naturally for over a year in small chestnut 
barrels, some of which are a hundred years old. Superb at the end of a meal with chocolates 
to highlight the intense fragrance. It is recommended to be consumed at room temperature.





Grappa 
Technical data

Type: rappa.
Bottle size: 50 cl. 
Alcohol content: 40% Vol.
Appearance: clean, transparent, crystal-clear.
Aroma: this grappa is characterised by an intense, persistent and balanced scent.
Taste: its harmonious and pleasantly soft flavour gives a particularly good 
refinement.

Curiosities
together for about 30/60 days in order to create a unique product. The pomaces undergo
discontinuous distillation, with the cut of  heads and tails in a copper still. The distilled
product is conserved in stainless steel containers before being conditioned. Superb at the end
of  a meal with chocolates to highlight the intense fragrance. It is recommended to be consumed
at room temperature.





Giniu
Technical data

Type: in.
Bottle size: 70 cl.
Alcohol content: 40% Vol.
Appearance: transparent, clear.
Aroma: typical of Gin, with excellent recalls of Sardinian spontaneous herbs. 
Taste: thanks to its savoury taste, its delicateness and its softness, it is the purest 
expression of Gin. The essence of Sardinia is identified within it.

Curiosities 
Beginning in 1946, just after the end of  the Second World War, intense distillation activity developed
in Sardinia. They were all smuggling distillations taking place outside in courtyards and generally
during winter nights. At the time, law enforcement bodies could enter houses without the need for a
warrant. Smelling the scent of  the distillation process was enough and, if  they were not allowed in,
they could break the house door, seize all the equipment and arrest the abusive distiller. Despite the
risk and the fear of  being discovered, the inhabitants distilled everything the land had to offer, from
light to regular wine and from pomaces to citrus fruits. In particular, the distillation involved the
most representative products of  the area in terms of  quality and quantity: Vernaccia grape, Vernaccia
wine and juniper cones. The product obtained through this distillation process was intended either
for the trade market or for personal use. When selling the produce, names were chosen in order to
identify the product but in a way that would not allow the law enforcement bodies to associate them
with the illegal distillation. The Vernaccia distilled liquor was called filu ‘e ferru, the distilled wine
abbardenti, the juniper distilled liquor GINIU, taking its name from the juniper plant called 'giniperu'
in Sardinian dialect. The 'sale' of  GINIU lasted until the beginning of  the '60s. It was abandoned
after then as it was much easier and practical to distill wine or pomaces that were also in more
demand in the marketplace. In 2013, Elio thought that the correct name for the distilled liquor ob-
tained from the juniper cones, considered one of  the top 10 Italian Gins for its high quality, should
be GINIU in onore della antica tradizione (GINIU in honour of  its ancient tradition).





Giniu 517

Technical data

An exclusive, precious essence of the art of distillation

Curiosities
Dressed in platinum and shimmering like a diva, the Giniu 517 bottle contains the Riserva 
edition of the famous premium gin from the Silvio Carta distillery. A product of the highest 
quality, its excellence can be recognised in the refined presentation and the name 517. This 
is not only the gin's alcohol content, but also the identification number of the plot in Sardinia 
where the juniper is harvested, at an altitude of over 1,500 metres. It can therefore be classed 
as a cru gin. This meticulous and obsessive work gives connoisseurs a milestone in the 
extraordinary world of gin. It is bottled and then distributed around the world so that 
consumers seeking special delights can savour the flavours, fragrance and finesse of Sardinia.

Type: in.
Size: 70 cl.
Alcohol content: 51.7% ol.
Appearance: transparent.
Aroma: the nose has balsamic notes, intensely reminiscent of Mediterranean 
scrub and typical aromatic herbs including thyme, fennel and myrtle, 
together with plant and resin sensations.
Taste: on the palate it is savoury, flavourful, delicate and soft. An excellent 
gustatory balance that makes it infinitely pleasurable and encourages further 
tasting.





     Pigskin Gin
Technical data

Type: ondon ry.
Bottle size: 70 cl.
Alcohol content: 40% Vol.
Appearance: straw yellow with light pink gold nuances.
Aroma: engaging scent of maquis and aromatic herbs, together with spicy 
notes of nutmeg and sweeter tones of butter and vanilla.
Taste: soft, round and warm on the palate. Enveloping and structured, it can 
engage all the palate, dominating with a lingering toasted note.

Curiosities 
Following the huge success of  GINIU, the 100% Sardinian Gin, Silvio Carta wants to try
to again throw himself  headlong into a new product, manufactured using the same principle
but via a different process. Same botanical species with minimal distribution, but in more
quantity: juniper, myrtle, thyme, fennel, sage and lemon zest with the transfer into centenary
Sardinian chestnut barrels where Vernaccia was aged before. This is a key passage for the
incredible softness and the unique properties of  the PIGSKIN Gin. The name comes from a
bizarre close encounter with wild boars during the harvest of  the botanical species used in
Gin production. Instead of  running away at the sight of  humans, the wild boars remained
in the area to nose around. Ideal and surprising for an Italian Gin & Tonic.





     Pigskin Silver
Technical data

Type: ondon ry in.
Bottle size: 70 cl.
Alcohol content: 40% Vol.
Appearance: transparent and clear.
Aroma: citrus tree flavours and recalls of Sardinian spontaneous herbs 
Taste: in the mouth, it is smooth fresh and balsamic.

Curiosities 
Pigskin Silver is a London Dry Gin that does not betray. The word ‘Silver’ in the name is
not by chance: it contains maturity and experience. It’s a safe haven. It’s a distilled product
that releases security and peace.
Pigskin Silver smells good with a signature of  wild fennel, myrtle leaves, juniper, mastic and
Salvia Desoleana sage. Nutmeg, butter and vanilla are those spicy notes that tell something
more, but not too much, of  this excellent Gin to be explored.





     Pigskin Pink
Technical data

Type: in.
Bottle size: 70 cl.
Alcohol content: 40% Vol.
Appearance: exciting cashmere rose.
Aroma: it immediately recalls its main botanical plant – myrtle – to 
then range over fruity and mineral notes of the Mediterranean maqus.
Taste: it is sinuous, elegant and balanced in the mouth.

Curiosities 
Pigskin Pink is a gin obtained from the infusion and subsequent distillation of the 
Mediterranean botanical plants of juniper, myrtle leaves, helichrysum, Salvia Desoleana 
sage and artemisia. After distillation, an infusion of wild berries picked by hand is added to 
the gin. At the end of this operation, it acquires its pink colour. The very intense perfume is 
accompanied by the delicate but distinctive marine scent, with typical aromas of the 
Mediterranean maquis with predominance of artemisia. The flavour is savoury, tasty and 
refined.





Boigin 
Technical data

Type: in.
Bottle size: 70 cl. 
Alcohol content: 40% Vol.
Appearance: transparent, clear. 
Aroma: typical of Gin, with citrus tree flavours and recalls of Sardinian 
sponta-neous herbs.
Taste: spicy, with a large note of botanical herbs from the maquis and a typical 
aftertaste of gin.

Curiosities
Boigin is a different kind of gin compared to the previous types. Lemon, tangerine and 
orange peel have been added. This gives it more body and freshness. The cones are collected 
by hand and transported inside specific containers made of woven canes to avoid any 
damage. The discontinuous distillation is carried out in copper stills. The infusion is slowly 
warmed and, during the entire distillation process, the thermal condition is kept just above 
the alcohol evaporation temperature. The obtained distilled liquor is clear and transparent, 
with a high alcohol by volume (about 80%), which needs to rest for at least one month in 
order to reach a complete homogenization. It is bottled after dilution to bring the alcohol by 
volume to 40%. Ideal and surprising for an Italian Gin & Tonic.





Boigin Saffron

Technical data

Identity and character

Curiosities
To portray Sardinia by capturing its heart and soul in a bottle: this is the challenging task 
that led to the creation of Boigin Saffron with DOP Sardinian saffron. The latest addition 
to the gin family, it is a full, potent and voluptuous spirit. It conveys to the nose and palate 
the aromas of one of Sardinia's most fascinating and typical areas, the Medio Campidano, 
enriching an already well-loved alchemy. The recipe Elio Carta created with DOP 
Sardinian saffron gives a Boigin that retains the main characteristics of its young, fresh and 
supple character but is inflamed with an irresistible golden colour. A spirit with a strong local 
identity, in line with contemporary trends in the world of gin, which is seeing the appearance 
of more and more products that encapsulate their place of origin. It is a tribute to Sardinia 
and proof of the great love that binds Silvio Carta to the island and its outstanding qualities, 
which make it unique in the world.

Type: in.
Size: 70 cl.
Alcohol content: 40% ol.
Appearance: deep golden yellow. 
Aroma: citrus scents are at the forefront and intertwine with notes of 
Mediterranean scrub, together supporting the sweet and silky burst of 
Sardinian saffron.
Taste: enveloping and fresh, a silky caress of flavour and fullness on the palate.





Grifu Gin
Technical data

Type: in.
Bottle size: 70 cl. 
Alcohol content: 43% Vol.
Appearance: clear. 
Aroma: typical of Gin, with a distinct aromatic note coming from artemisia, 
the predominant herb among other botanical ones. 
Taste: a delicate, smooth and velvety aftertaste of juniper leaves a savoury feeling 
at the end.

Curiosities
Grifu is a Gin exclusively produced with botanical herbs and plants from the area, where
the junipers are predominant with savoury and balsamic sensors due to its proximity to the
maritime coast. A fresh and complex Gin, with long distillation times to guarantee a pure
and crystal clear product. The bouquet has a distinct aromatic note deriving from a mix of
various botanical herbs, with a predominant – yet extremely delicate – sensor of  mastic and
sage. A delicate, smooth and velvety aftertaste of  juniper gives a savoury feeling at the end,
similar to a wave leaving the foreshore.





Grifu Limù
Technical data

Type: in.
Bottle size: 70 cl. 
Alcohol content: 41,5% Vol.
Apparance: transparent and clear. 
Aroma: hints of sage and mastic.
Taste: soft, smooth and velvety aftertaste that closes with saline sensations.

Curiosities
The legendary gin of the Sardinian smuggler called Grifu. Created by exclusively using wild 
botanical herbs of the territory that grow near the sea and a particular endemic sage, with 
the addition of citrus fruits collected in the company's botanical garden. This particular 
processing of botanical herbs, infused fresh as soon as they are picked, transfers a high 
softness to the gin, with a delicate citrus finish.





Old Grifu Gin 
Technical data

Type: in.
Bottle size: 70 cl. 
Alcohol content: 42% Vol.
Appearance: clear with an amber-copper shade. 
Aroma: delicate note of the characteristic perfumes of juniper added to a 
citrus tree base that highlights its Mediterranean nature.
Taste: it stands out thanks to its savoury, delicate and smooth feeling. he 
essence of Sardinia is identified within it.

Curiosities
Old Grifu is an original Gin that differs from others. The distillation is slightly faster than 
Grifu’s, allowing a larger note of aromatic sensors of spontaneous Mediterranean herbs. 
The addition of fresh tangerine and orange peel before distillation increases body and 
freshness. After being transferred to chestnut barrels (that were containing Vernaccia wine), 
we obtain a concentration of all the aromatic parts. The final product is a celebration of all 
the botanical herbs, both at olfactory and tasting level, with a consistent delicate note on the 
palate. The citrus tree taste and the botanical sensors make this Gin ideal for cocktails or to 
be drunk straight, maybe accompanied by a nice cigar.





Vernaccia Brandy
Technical data

Type: randy.
Bottle size: 70 cl.
Alcohol content: 45% Vol.
Colour: intense amber.
Aroma: intriguing flavour of chestnut honey and amaretto, butter, coffee 
and quince jelly, sea flora and glazed notes.
Taste: articulate, almost a liquor. It ends with a lingering bitter almond note.

Curiosities 
The term Brandy (from the Dutch word branvjn = burned wine) defines all the wine spirits obtained
outside the areas of  Cognac and Armagnac.Thanks to its ancient wine making tradition, Italy is
able to produce great Brandy. In 1773, John Woodhouse was the first person to produce Brandy in
Italy. With his arrival in Marsala, he decided to fortify the excellent local wine – Perpetum – by
adding distilled wine. The entrepreneur’s desire was to meet the needs of  the English market in order
to overcome the periodic lack of  sweet fortified wines due to constant wars. This initiative saw great
success and carried on for many years, until the middle of  the 1800s when they decided to sell the
company after new business relations between Spain and England began. Brandy is obtained from
different varieties of  wine. However, that produced by Silvio Carta is unique in the world as it comes
from "Vernaccia di Oristano DOC” wine, aged for over 6 years in small hundred-year-old chestnut
barrels. Then it is distilled and left to age long-term for 19 years. It is impossible to describe its cha-
racteristics: the only way to discover its peculiarities and to have a unique and memorable experience
is to taste it. Silvio Carta’s Vernaccia Brandy is targeted at a niche market, with a premium production
of  only 1889 bottles.



Silvio Carta S.r.l. 
Cantina - Baratili San Pietro, via Roma 2 • Distilleria - S.P. 12 km 7,800 Zeddiani
Oristano -  Sardegna - Italia •Tel. +39 0783.410314 info@silviocarta.it  www.silviocarta.it
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