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The winery
The story of this winery is deeply connected to that of its founder, Antonella Corda. Grew up among the vineyards in a family of winegrowers since generations. Her mother gave her a love for the land and her father instilled in her a passion for the job. 
Antonella became an agronomist specialized in wine-making management and inherited the family tradition in 2010. She took the winery’s reins in hand, transforming it into an ambitious and innovative project that did honor to its past: the creation of a boutique winery capable of producing fine Sardinian wines worthy of representing Sardinia around the world.
The vineyards Antonella Corda, mainly located within the Municipality of Serdiana, extend over 15 hectares. The farm includes further lands, of which 12 hectares planted with local olives variety the Tonda di Cagliari and the Pitze Carroga and others left open for crop rotation, for a total of 40 hectares.
  The family
Antonella Corda comes from a family that have been into the wine industry for five generations. She frequented the family farm since she was a girl, embracing the passion and experience of her parents and grandparents. Her grandfather is the winemaker pioneer Antonio Argiolas, the first vintner to import modern winemaking technology into his wine cellar in Sardinia after a viticulture trip to California and Argentina. 
As a good observant and curious about this field, Antonella grew up and became a woman, choosing to take care of the land and the family wine. After graduating in Agricultural Sciences and Technology at the University of Sassari, she specialised in vine-wine system management in the north of Italy (Trentino Alto Adige) with a master qualification from the Edmund Mach foundation. When in 2010 Antonella returned to Sardinia, she decided to make the most of her studies and expertise, devoting her entire life to the wine production.
Dedication to the work, love for the land, and respect for the craft, with the awareness that if you want to improve, then you must be ready to embrace the world. These values provide the foundation for the work of a family that has made the passion for wine its lifestyle. These values are deeply rooted in the productive processes and in the company choices reflected in the character of the wines themselves: authentic, refined, and destined to success in the most demanding markets.
From mother to vineyard
Loving the land means showing it the same respect you have for your mother. Antonella Corda identifies with values like these and believes sustainable cultivation to be the best way for human effort to complement the territory and its characteristics and pass it down to the next generation intact. This awareness matches her experience in managing the oenological system and can be seen in her choices regarding organic fertilizers, integrated pest control actions, and sustainable irrigation systems.
The winery Antonella Corda is a boutique winery, an expression of the will of a young agronomist who gave new life to the immense value that has been passed down to her: the passion for wine.
The vineyards
Set amidst gently rolling hills, Serdiana lies in lower Campidano just a kilometers away from Cagliari. This territory vaunts a long agricultural tradition that is immediately evident today from its olive groves, vineyards, and fields of grain.
Antonella Corda vineyards take the best from the land and bring all the quality they offer to the final product. Of all the crops raised here, the grape is the one that finds its greatest expression: the characteristics of the soil, the presence of water, and the mild climate all contribute to giving the wine a unique character appreciated by the most discerning connoisseurs.
Mitza Manna
Mitza Manna, the favorite vineyard of Antonella’s grandfather, Antonio Argiolas, extends for 6 hectares at an altitude of 200 m.a.s.l, and is cultivated with indigenous Vermentino and Nuragus white grapes. The soil is sandy, clayey and loamy, and a significant presence of calcium enhances the wines’ natural freshness and floral bouquet.

Mitza S’ollastu
Mitza S’ollastu, located on the Ussana town border, is cultivated with indigenous Vermentino and Cannonau grapes. The soil’s mixture of sand, loam, clay, and pebbles ensures the perfect balance required to give these wines decisive, genuine character.
The wines
The wines of Antonella Corda are a result of the excellent land of Serdiana, a small paradise in south of Sardinia.
Sardinian DOC Vermentino
Fragrant and intense, this Vermentino harkens Mediterranean garden essences: orange, grapefruit, lemon blossoms, sage, and capers. Tingling acidity brightens its warmer, softer tones. Pairs well with fish and crustacean first courses. Excellent as aperitif with salted caper hors d’oeuvres.
Cagliari DOC Nuragus
This Nuragus expresses Sardinia’s two faces: land and sea. Bouquet features autumn fruits of apple and pear, with a dash of salty sea air. A fresh, balanced wine distinguished by characteristic flavor. Goes well with raw seafood, especially oysters.
Cannonau di Sardegna
Thanks to the use of delicate macerations and of non-toasted barrels, the elegance of the varietal aromas remains intact. Cherry, raspberry, blackberry, rose and a delicate spicy note of white pepper. The freshness harmonizes with the warm notes and the exceptional soft tannins.
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