
F O O D & W I N E  P R O D U C T S





Beyond the sea,
more than the sea. 
The Sardinia Beyond the Sea project, promoted 
by Legacoop Sardegna, is the official window 
into the region’s wonders. These wonders 
deserve to be known and appreciated all over 
the world,  and preserved beyond the sea.





C O M PA N I E S  I N V O LV E D

The history of the land reveals itself 
through the flavours and aromas it offers. 
Browse the selection of the best “Made in 
Sardinia” products: you will find cheese, 
wine and bakery products.

CAO Formaggi
Unione Pastori Nurri
LAIT - Latteria Ittiri
SF. Sard.a.pan. Srl - Ferreli
Cantina Oliena
Cantina della Vernaccia
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CAO Formaggi

Loc. “Perda Lada” 
Fenosu 09170 Oristano
Sardegna – Italy

info@caoformaggi.it

www.bysardinia.com 

A D D R E S S

For any information please contact: 

export@bysardinia.com

F O O D

C O O P E R AT I V E  O F  S H E E P  FA R M E R S

CAO is a cooperative made up of 700 partners, 
which was founded in 1966. The cooperative 
was created in order to unite all farmers who 
transform milk into cheeses that comply with 
high standards of quality.

All of the farmer partners share values, such 
as a passion for their everyday work and 
commitment to quality, together with the 
principles of the traditional Sardinian dairy 
industry, and they all work daily to apply them.

CAO distributes its own products locally, 
nationally and internationally. The organisation 
mainly exports its dairy culture, together with 

the traditions of the Sardinian territory. By 
transforming sheep’s milk, it has innovated 
the tradition, thanks to its production 
methods, by introducing high quality 
standards and controls throughout the entire 
production chain. The raw materials in use 
are exclusively from local farms and CAO has 
its own policy regarding traceability in order 
to guarantee product quality. Since it was 
created, CAO has shaped the management of 
cooperative models with its own ethics, by 
working responsibly and integrating social and 
ecological aspects into the development and 
promotion of their product.
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Gran Cao 
HARD-TEXTURED PECORINO CHEESE

Ideal for the on-the-table tasting or for 
grating, its white and compact texture 
can become crumbly following a long 
maturing period. This Pecorino cheese has 
a fragrant aroma and a sweet and delicate 
taste, even after its ripening period.

F E AT U R E S
•  Size: diameter, 30 cm; height, 16 cm; 

average weight, 15 kg. 
•  Cheese ageing period: 9 months.

Pastore sardo® 
PECORINO CHEESE

Excellent at mealtimes or for roast dinners; 
its rind is smooth and leather brown, the 
straw-yellow cheese has a raw texture and is 
slightly elastic with small holes. Soft cheese 
manufactured from selected milk; it has a 
sweet and delicate taste and a characteristic 
and intense aroma. One of CAO Formaggi’s most 
prestigious products, protected by the Product 
Certification (n. 50/060, issued by the SGS 
certification agency) against all imitations.

F E AT U R E S
•  Size: diameter, 21 cm; height, 9-10 cm; average 

weight, 3.6 kg. 
•  Cheese ageing period: 30 days.

Pecorino romano DOP 
THERMOFORMED PECORINO CHEESE

Perfect for the on-the-table tasting and for 
grating. This cheese has a white or coated 
black rind. Its semi-cooked texture is white and 
compact with small holes. Hard cheese with a 
strong distinctive taste, very intense and aromatic, 
almost spicy with a longer ageing period.

F E AT U R E S
•  Cheese ageing period: 5 months for mealtimes; 

8 if used for grating.

Mature Pecorino sardo® DOP
PECORINO CHEESE

Excellent for the table or for roast dinners; its 
rind is smooth and leather brown; the cheese is 
straw-yellow and it is slightly elastic with small 
holes. Soft cheese manufactured from selected 
milk; it has a sweet and delicate taste and a 
characteristic and intense aroma. One of CAO 
Formaggi’s most prestigious products, protected 
by the Product Certification (n. 50/060, issued 
by the SGS certification agency) against all 
imitations.

F E AT U R E S
•  Size: Cylindrical shape with a diameter of 21 cm; 

height, 12 cm; average weight, 4.2 kg. 
•  Cheese ageing period: 30 days.

PRODUCTS F O O D
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Unione Pastori Nurri

Zona Industriale Taccu, 57
08035 Nurri (Cagliari) 
Sardegna – Italy

formaggi@unionepastorinurri.com

www.bysardinia.com 

A D D R E S S

C E R T I F I C A Z I O N I

For any information please contact: 

export@bysardinia.com

F O O D

A G R I C U LT U R A L  C O O P E R AT I V E

The “OP Unione Pastori Nurri” Agricultural 
Cooperative was founded in 1962. This was 
the year when the first partners decided to 
make their product a delicacy in the dairy 
industry. The Unione Pastori di Nurri annually 
transforms approximately 14,000,000 litres 
of sheep and goat’s milk. Over the years, 
the Cooperative’s factory became a tourist 
destination and was added to the tourist 
route of the Consorzio dei Laghi.

Thanks to its state of the art equipment and 
highly qualified personnel, all stages of milk 
processing are carried out in the factory, 
from the provision to the ageing of the 
cheeses; this allows the organisation to obtain 

unparalleled products, where hygiene and 
food health and safety are the cornerstone 
of the entire process. Since its creation, the 
Nurri “OP Unione Pastori Nurri” Agricultural 
Cooperative has been sensitive to the 
environment and the territory.

In over 50 years now, the cooperative 
has developed its production and 
commercialisation of typical Sardinian sheep 
and goat’s milk cheeses and it has established 
itself in the international market. This has 
allowed it to commercialise the Pecorino 
Romano DOP and reach one of the largest 
volumes of transformed products in Sardinia.
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Crabarida
FRESH, SEMI-MATURE, SEASONED

GOAT’S CHEESE

Cheese with a strong personality that preserves 
the aromas of pristine herbs, obtained from whole 
goat’s milk from the hinterland and from wild 
grazing farms in Sardinia.

F E AT U R E S
Cylindrical shape, flat faces and slightly convex 
sides. The rind has the characteristic black and/or 
brown colour, smooth, thin. Semi-cooked cheese, 
white or slightly straw yellow, compact or with 
tiny holes. The sweet and aromatic flavour, the 
intense aroma, together with the quality of the 
milk make it one of the flagship products of the 
OP Unione Pastori Nurri Soc. Coop. Agr.

Gran Sarcidano 
MATURE SHEEP’S MILK CHEESE

A high-quality cheese originating from ancient 
farming culture. Obtained from whole sheep’s 
milk from free-range flocks in the extensive open 
pasture lands of Sardinia.

F E AT U R E S
Semi-cooked cheese. Cylindrical shape, with 
flat top and bottom and straight heel. The rind 
is smooth and straw-coloured. The cheese is 
white to straw-coloured, compact and firm, with 
sparse holes. The flavour is aromatic, delicate and 
intense all at once.

Baraci 
FRESH, SEMI-MATURE, SEASONED

PECORINO CHEESE

Cheese of great character that has preserved 
its typicality for millennia, obtained from whole 
sheep’s milk from wild grazing farms in Sardinia.

F E AT U R E S
Semi-cooked cheese. Cylindrical shape, flat faces 
and straight sides. The rind is striped, straw 
yellow in colour. White cheese tending to straw 
yellow, compact with a few holes, consistent. The 
aromatic and pleasantly spicy flavour make it one 
of the leading products of the OP Unione Pastori 
Nurri Soc. Coop. Agr.

Noeros
ROMAN PECORINO P.D.O.

(PECORINO ROMANO D.O.P.)

Roman Pecorino P.D.O. (Pecorino Romano D.O.P.) 
cheese among the oldest and most valuable 
products of Sardinian dairy artisanship, obtained 
from whole sheep’s milk from wild grazing farms 
in Sardinia, a land that is rich in large and open 
shrubby spaces.

F E AT U R E S
Table and grating cheese, cylindrical shape with 
flat faces and straight sides. The rind is thin, 
white, straw or black in colour. Compact semi-
cooked cheese or with minute white holes, white 
in the young product and slightly straw yellow 
with ageing. Hard cheese with a strong, intense 
and aromatic flavour, tending to spicy as it ages. 
The inscription Roman Pecorino P.D.O. (Pecorino 
Romano D.O.P.), the institutional logo, the dairy 
farm number, the month and year of production 
are engraved on the entire side.

PRODUCTS F O O D
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LAIT - Latteria Ittiri

Regione Camedda
07044 Ittiri (Sassari)
Sardegna – Italy

info@laitittiri.com

www.bysardinia.com 

A D D R E S S

For any information please contact: 

export@bysardinia.com

F O O D

 A G R I C U LT U R A L  C O O P E R AT I V E

There are places in Italy where the 
intense perfume of the sea embraces the 
rich perfume of the soil, bringing to life 
excellent quality products. In the heart of 
the Mediterranean you can find the magical 
island of Sardinia! In this uncontaminated 
territory, which is abundant in olive groves 
and green pastures and just 25km from the 
sea, more than 400 sheep farmers have come 
together to give life to the LAIT Dairy in Ittiri. 
Cooperation and synergy are the key words, 
which make LAIT one of the most important 
realities in the field of dairy production. 
Constant teamwork over the years, ancient 
traditions and modern technology all add 
up to provide a range of genuine products 
of the highest quality. As part of both the 
national and international market, LAIT pays 
particular attention to food safety, carrying 

out rigorous hygiene and quality tests at every 
stage of production. The taste of ancient 
Sardinian tradition combines with the most 
sophisticated systems of production. This 
union makes LAIT a dynamic firm, which 
is aware of consumer expectations and 
the market as it evolves. LAIT is proud to 
present its cheeses, all of which are produced 
exclusively with sheep’s milk: CAMEDDA, 
ELIGHE, RUNARA, DOLCE PAULIS, PECORINO 
ROMANO, RICOTTA GENTILE and RICOTTA 
SALATA.

For further information 
Founded in: 1959 
Members number: 400 
Capacity production (milk litres/year): 
15.000.000 
Covered surface of premises: 12.000 mq
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PECORINO SARDO 
PECORINO CHEESE P.D.O. 

MATURE VARIANT

100% Sardinian milk 
Shape: cylindrical, flat flaces and convex sides.
Rind: smooth, compact, straw yellow in colour 
in the young product to light brown with ageing.
This cheese has a soft and elastic consistency, 
white in colour in the young products; it tends 
to become compact and hard with a grainy 
texture when more mature which tends to 
become compact, straw yellow in colour and 
dotted with a few holes with aging.
Taste: pleasantly spicy.

Camedda 
PECORINO CHEESE

100% SARDINIAN MILK
Smooth cylindrical shape, flat faces and 
humpback sides 
The cheese is compact and white with a smooth 
black rind and an intense aroma, the flavour is 
sweet and sour in the young product, pleasantly 
spicy with ageing. Minimum seasoning > 90 days. 
Table or grating cheese depending on seasoning. 
It can be consumed directly or as an ingredient 
for the preparation of dishes. 

Runara
PECORINO CHEESE

100% SARDINIAN MILK
Basket-like cylindrical shape, flat faces and 
slightly convex sides 
The cheese is hard and ivory-coloured with a 
striped light brown rind and an intense aroma, 
the flavour is strong in the young product, 
pleasantly spicy with ageing. Minimum seasoning 
> 90 days. Table or grating cheese depending on 
seasoning. 
It can be consumed directly or as an ingredient 
for the preparation of dishes. 

PRODUCTS F O O D
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Sicurezza nella stampa
al contatto con gli alimenti
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F O O D

SF. Sard.a.pan. Srl - Ferreli

S.F. SARD.A.PAN. Srl “FERRELI”
Via Marconi, 119 
Lanusei (OG) Sardegna – Italy

info@ferreli.it

www.bysardinia.com 

A D D R E S S

For any information please contact: 

export@bysardinia.com

T H E  T R A D I T I O N A L  B R E A D  O F  S A R D I N I A

Ferreli family produce since 1954 the 
traditional Sardinian’s bread. The production 
has evolved over time, anyway it maintains 
the quality and the typical features of the 
old times and express today the best quality 
standards to create suitable products for the 
modern times needs. 

Our Brands 
“Ferreli-fornai dal 1954”, “Isola del Pane”, 
“SARDAPAN 1989” guarantee a wide range 
products for Retail, HoReCa and Specialized 
Shops. 

We have three conventional products lines: 
“the traditional Sardinia’s bread”, “the Snack 
Line”, “the PaneSfoglia Line”. And we have an 
organic line “Ferreli linea Bio”. The production 
meets the most current consumer needs, and 
convey a strong with the Sardinian territory, 
the land of centenarians. 

Today the company has 15 employees, is UNI 
EN ISO 9001:2008 certified and it’s aimed at 
the national and foreign markets.
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F O O D

Pane Carasau
DURUM WHEAT SEMOLINA

It’s an ancient and strong chain what 
which bounds Pane Carasau to sun, earth 
and wheat. Its ingredients, shape and 
flavour are the same as always, the same 
that make upthe Sardinina people’s diet 
and eating habits.
This is how we like Pane Carasau: a 
genuine and simple product, skillfully 
baked by passionate hands, true to our 
centuries old traditions. Today is ready, 
like old times, to enrich your table.
Try it for breakfast with honey and jam 
or some cold cuts and cheese, or as 
suggested in traditional Sardinian recipes.

Pane sfoglia 
THIN LAYERS OF CRISPY BREAD, 

DURUM WHEAT SEMOLINA

The Pane Sfoglia was bord from the tradition 
of typical Sardinian bread, with its unique 
form, friability and versatility is the good 
choose for your daily meals thanks to its bread 
sheets. Try it with jam or chocolate, with cold 
cuts and cheese or as a snack, its the best 
bread to create nice and good recipes.

Gutì
CRISPI LAYERS OF AROMATIZED CARASAU

  BREAD, DURUM WHOLE WHEAT 

SEMOLINA, DURUM WHEAT SEMOLINA

Gutì was born from the evolution of the Bread 
Guttiau, a delicious bread snack in three 
genuinely variants baked in oven. The tradition of 
the typical Sardinian bread meets modernity and 
practicality of a snack of bread available in four 
variants, classic with oil and salt, whole weath, 
flavored with origan and with rosemary.
Ideal for aperitifs, as snacks or to garnish your 
dishes. 

Pistoccu di Lanusei
WHOLE DURUM WHEAT FLOUR, SEMOLINA

From latin bis-cottum, i.e., re-baked, Pistoccu 
di Lanusei is a Sardinian handmade flat 
bread made using an ancient manufacturing 
technique. It has an irregular shape and a 
crispy texture.
According to the purest Sardinian tradition, 
Pistoccu is sprinkled with water a few 
minutes before having meal. 
It’s wonderful both with sweet and salty 
food. Try it for a healthy breakfast with milk 
or with a selection of your favorite Italian 
cold cuts and cheeses.

PRODUCTS
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Cantina Oliena

Via Nuoro, 112
08025 Oliena
Sardegna – Italy

info@cantinasocialeoliena.it

www.bysardinia.com 

A D D R E S S

For any information please contact: 

export@bysardinia.com

W I N E

C A N T I N A  S O C I A L E

This wine cellar was born in 1950 when a 
group of vine growers in Oliena wished to 
promote Cannonau wine. The work culture 
and tradition of being together meant that 
they chose to build the wine cellar as a 
cooperative.

This added momentum to their 
entrepreneurship which, as well as having 
strong social implications, prioritised product 
quality over profit from the very beginning.

By pairing traditional methods with more 
modern technology, such as wine-making at 

a controlled temperature, the Cantina Sociale 
di Oliena has been working with grapes in the 
form of a partnership with approximately 100 
members.

The Cantina Sociale di Oliena aims to spread 
their wine culture all over the world and 
propagate the crucial idea and awareness 
of “drinking well” together, as well as their 
typically Italian quest for beauty. They have 
always invested in the quality of their wines 
and seek to teach consumers to recognise 
this quality.



13

Corrasi Nepente 
of the Oliena Reserve
CANNONAU DI SARDEGNA DOC

 NEPENTE DI OLIENA RESERVE

This wine is bright red with garnet purple 
tinges. It has a rich, complex nose in its 
final stage of evolution. 
It has intriguing notes of red fruit, 
followed by sweet vanilla notes. The spicy 
nuances recall the Maquis type and the 
wine’s strong aroma has a woody essence. 
Full and distinctive taste in the mouth. 
The subtle acid streak is followed by 
pleasant, velvety, full-bodied sensations.

F E AT U R E S
• Alcohol by volume: 15%. 
• Serving temperature: 18°C.

Irilai Nepente di Oliena 
CANNONAU DI SARDEGNA DOC CLASSICO

NEPENTE DI OLIENA)

Crimson red with orange tinges at maturity. 
Spicy scents of aromatic herbs accompany the 
fruity notes that are so typical of this variety. 
The mature nose is ascertained upon tasting. 
Soft tannins and a hint of acidity frame the 
warm sensations coming from the strong alcohol 
content. Long and lingering sensations post-nose.

F E AT U R E S
• Alcohol by volume: 15%.  
• Serving temperature: 16°C.

Nepente di Oliena
CANNONAU DI SARDEGNA DOC 

NEPENTE DI OLIENA

Bright red colour with purple tinges that become 
garnet-coloured as the wine matures. Intense and 
captivating nose. 
Fruity notes of cherry and red fruit combined with 
the floral scent of roses and violets. 
Spicy nuances of vanilla can be sensed at the 
finish. Full and structured in the mouth. 
The alcohol content is well supported by the 
pleasant acid streak and soft tannins. 

F E AT U R E S
• Alcohol volume: 14.5%. 
• Serving temperature: 18°C.

Domina Lunae  
White wine IGT
IGT “ISOLA DEI NURAGHI” WHITE WINE

Exuberant wine with a bright yellow colour. 
It is characterised by a delicate flowery scent that 
recalls yellow wild flowers, almonds and roses. 
The taste is striking due to its balanced acid 
freshness and pleasant bitter after-taste, 
accompanied by a small amount of residual 
carbon dioxide that increases the savoury and 
mineral feeling.

PRODUCTS W I N E
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W I N E

Cantina
della Vernaccia

Località Rimedio 
Via Oristano, 6/A
09170 Oristano, Sardegna – Italy

vinovernaccia@tiscali.it

www.bysardinia.com 

A D D R E S S

For any information please contact: 

export@bysardinia.com

C A N T I N A  S O C I A L E

The Cantina della Vernaccia wine cellar 
was founded in 1953 in a unique territory 
of rare beauty. The climate conditions are 
characterised by the soil, which was affected 
by the flooding of the river Tirso. They are 
also defined by the microclimate, due to the 
proximity to the sea.

These conditions provide a unique setting for 
the development of quality-based viticulture. 
The development and establishment of the 
Vernaccia di Oristano in Italy and abroad is 
certainly due to the Cantina della Vernaccia.

By delving into the legacy of producing high 
quality wine for over half a century, the 
wine cellar has also evolved over the last 
few years by promoting other wine varieties 
that are native to the territory, such as the 

Nieddera, and by producing famous Sardinian 
wines, such as the Vermentino, Cannonau, 
Bovale and Monica. The partners, who own 
the vineyard, care for it meticulously, using 
modern technology and taking external 
oenology advice to support the on-site wine 
cellar oenologist.

Over the last few years, the Cantina della 
Vernaccia has chosen the path of innovation 
and growth on their quest to express the 
ultimate quality of their territory. The portfolio 
of wines has thus been developed and 
enriched to include a full range of sparkling 
wines (including a Metodo Classico Vernaccia 
grapes based, Aristanis Brut), white, rosé and 
red wines. Cantina della Vernaccia. One land, 
one winery, one ancient tradition... Wine.
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Terresinis
VERNACCIA

85% Vernaccia grapes, 15% native white 
grapes, Fermented for about 20 days at a 
controlled temperature. 
Weekly batonnage for one month in stainless 
steel.
Straw yellow colour, smooth and well 
balanced.
Good persistence and body.

Corash 
CANNONAU DI SARDEGNA DOC

RESERVE)

Cannonau di Sardegna with minimum Babo sugar 
level of 22°. 
Vinification is performed by macerating the skin at 
a temperature of 26/28°C for a variable period of 
12 to 18 days. 
Garnet red colour with tinges of violet. 
Aroma with refined blend of red berries from the 
grape and toasted wood. Soft, dry, persistent wine.

Montiprama
NIEDDERA - RED

The Nieddera grapes originate from the ancient 
“Valle del Tirso” in Sardinia. In the first months of 
the year following the grape harvest, this young 
wine is moved into barrels made of French wood 
(tonneau and barriques) where it then remains 
for approximately 8-10 months at the controlled 
temperature of 18°C.
Once it is bottled, it is then stored in the wine 
cellar for 60-90 days before it is sold. The wine is 
intense and has a good structure. It has an aroma 
of red berries and toasted wood, with a robust 
and persistent flavour. Enjoy it with a plate of 
Italian meat sauce pasta.

Benas
100% VERMENTINO GRAPES

Fermentation off skins at controlled temperature.
Aged one month on its fine lees in stainless steel 
tanks.
Fruity and floral aromas.
Dry, smooth and fresh.

PRODUCTS W I N E
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