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THROUGH CRAFT AND CARE
a new ground in Mamoiada
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Sardinia
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Mamoiada
Island within an island
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Mamoiada
1954
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Mamoiada
2024
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TOWNTERRITORY

COMMUNITY

Town - territory - community relationship
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Town - territory

TOWNTERRITORY

COMMUNITY

depends on

depends on
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Summary of findings

HILLY - MOUNTAINOUS 
mainly for vineyards, grazing land, 

shrubland

VALLEY 
predominance of cultivated land 
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Community - Town
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Private, public and collective space
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To celebrate

To interactTo share

To work
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TOWNTERRITORY

COMMUNITY

Disruption of connections
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Disruption of connections
Town expansion
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Car-centric development
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Abandonment
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Fragments of lifes
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Project ambition

Weave together social and urban fabric, 
reconnecting, give new meaning and de-

fine to what is there

Create a space that blends the ideas of 
private and public, nurture sense of com-
munity ownership, a place the community 

tends forV

Doing the most with what is available as 
a principle that facilitates adaptability, 

reusability and as a general attitude of the 
project towards doing what is needed and 

urgent in the town 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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sITE

NEW DEVELOPMENTS

HISTORIC CITY CENTER
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MOUNTAIN

VALLEY

NEW DEVELOPMENTS

HISTORIC CITY CENTER
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The square
Axonometry



27

The square
historical edge of town
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The square
historical edge of town
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The square
historical edge of town
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The square
historical edge of town
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The square
historical edge of town
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The square
Exisiting functions
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The square
Su tremene
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The square
Su tremene
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The square
Su tremene
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The square
The supermarket and the panorama
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The square
supermarket and panorama
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The square
supermarket and panorama
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The square
supermarket and panorama
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The square
the relationship with the landscape
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The square
the relationship with the landscape
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The square
fragments of life
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The square
fragments of life
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Research question(s)

How can architecture reinforce civic life 
in the historic city centre of Mamoiada by 
strengthening town-territory-community 
relationships?

How can wine production be integrated 
and re-connect Mamoiada’s urban fabric?

How can architecture generate a place that 
people will care and tend for in a site of 
historical, spatial, or social disconnection?
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What holds together?
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TOWNTERRITORY

COMMUNITY

What holds together?
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The calendar
Community events still linked to agricultural calendar
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From production to consumption, wine as symbol of the interdepedence
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Come eravamo - www.mamoiada.org  
 

PICCOLA STORIA DELLA CANTINA ED ETICHETTE DELLA  
CANTINA SOCIALE DI MAMOIADA 

 

(a cura della redazione www.mamoiada.org) 
 

La cantina sociale di Mamoiada, così come tantissime altre in Sardegna, fu 
realizzata con fondi pubblici allo scopo di favorire la produzione e la 
commercializzazione del nostro prodotto isolano di assoluta eccellenza. Secondo i 
documenti d‟archivio custoditi dagli attuali proprietari (oggi cantina Puggioni) la 
gara d‟appalto della costruzione del grosso stabile fu bandita nel 1957. La cantina 
entrò in produzione nel 1960, inizialmente vendendo il vino sfuso. 
Il progetto edìle era grossomodo uguale per tutti, infatti fisicamente sono tutte 
simili. Alcune sono state abbandonate, altre rifunzionalizzate, altre ancora 
acquistate da privati, ma non vogliamo addentrarci con commenti socio-politici, il 
nostro scopo sono i ricordi e vogliamo parlare delle etichette della nostra cantina 
sociale, delle quali non tutti sappiamo l‟evoluzione e trasformazione nel tempo, 
tanto che alcune etichette sono ormai una vera rarità.  
 

    
 

A sinistra una foto della cantina sociale negli anni ’60 dello scorso secolo; a destra la costruzione attualmente,  
restaurata dalla Cantina Giampietro Puggioni di Mamoiada 

 
 

La prima etichetta della cantina sociale di Mamoiada è ormai rarissima, fu fatta 
stampare dall‟allora C.d.A. dalla tipografia Addari di Nuoro. Come si può notare vi 
erano rappresentate l‟imponente costruzione rotondeggiante, una visera di 
mamuthone e un grosso grappolo d‟uva.  
La stampa fu eseguita a due colori: la base in nero con variazione del grappolo in 
verde e rosso. In alto la scritta in maiuscolo “VINI TIPICI DELLA SARDEGNA”; 
sotto “cantina Sociale di Mamoiada” e al lato sinistro “Cannonau Elisi”.  
Non sappiamo per quanto tempo è stata adottata questa etichetta per 
l‟imbottigliamento, ma senz‟altro per un periodo molto breve o addirittura mai 
utilizzata in quanto sinora non si sono trovate bottiglie con questa immagine. 
 
 

Social Winery in Mamoiada
Historical picture
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Social Winery in Mamoiada
Tipology
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Social Winery in Mamoiada
Floorplan and section
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Social Winery in Mamoiada
Process

CRUSHING
RECEIVING

DESTEMMING

PRESSINGSELLING

FERMENTATION

AGING

GRAPE STEMS

receiving

processing

fermenting

aging

selling
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Social Winery in Mamoiada
Program

receiving

processing

fermenting

aging

selling

pressing
70 m2

storage and aging
125 m2

fermentation
255 m2

selling
40 m2

grape receiving and crushing

600 m2

logistics and circulation
290 m2
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4

risulta particolarmente funzionale allo sviluppo delle cantine 
sociali, i cui obiettivi istituzionali non possono che riflettere gli 
interessi di una miriade di piccoli soci preoccupati, soprattutto,  di 
collocare sul mercato grossi quantitativi di vino di bassa qualità ad 
un prezzo accettabile.  

Nella stessa direzione operano anche le politiche regionali che 
individuano nelle cantine sociali la soluzione più efficace ai 
problemi della vitivinicoltura sarda. La legge regionale n. 74/50 
introduce un pacchetto di incentivi che producono un forte 
impatto sulla nascita di nuove cooperative. Prima degli anni 
cinquanta esistevano in Sardegna appena tre cantine sociali mentre 
all’inizio degli anni ottanta le cantine in attività erano ben 38. 

Fig. 1. Produzione di vino in Sardegna. 1950-2000. Medie triennali. 

Migliaia di Hl. 
Fonte: ISTAT, Relazioni annuali

Come si avrà modo di vedere più avanti le cantine sociali 
hanno svolto un ruolo ambivalente nell’evoluzione tecnologica del 
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Fig. 3. Produzione di vini doc e docg in Sardegna. Medie triennali. 
Migliaia di hl 

Fonte: ISTAT

A differenza di quanto accade sul mercato europeo negli 
anni ottanta, anche la produzione di vini di qualità subisce 
nell’isola una forte contrazione. La risposta delle imprese sarde alla 
crisi appare quindi tardiva ma, nel corso degli anni novanta, 
l’inversione di tendenza è abbastanza evidente.  
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Social Winery in Mamoiada
Changes in consumption
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250 small cellar persists

33 producers bottle

200+ small scale producers “bottle”
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Project ambition
Reveal & strenghten exisisting bonds

PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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Program
Program bar

receiving

processing

fermenting

aging

receiving

processing

fermenting

agingcellars
200 m2

logistics fermentation
100 m2

logistics crushing
100 m2

aging 200 m2

receiving 300 m2

fixed equpiment  fermentation 300 m2

fixed equpiment crushing 100 m2

bottling
150 m2

cleaning
80 m2bottling bottling

Receiving - 600 m2

Logistics - 200 m2

Fixed equipment - 400 m2

Cellars - 500 m2

Workshop - 60 m2

Bottling - 160 m2

Based on precedents Taking into account site
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Clients
Production in numbers

267 000
 liters of wine capacity to ferment

28 - 5000l vats 
mid size production

918
oak barrels

817020 l
capacity of aging barrels in site

7 - 15000l vats
 big size production

22 - 1000l vats
small size production

350 000
bottles  produced every cycle

≈ 534000 - 800 000 l
 liters of wine capacity to ferment

2 or 3 cycles of production every harvest season

Raw capacity within facility

≈ 712 000 - 1 000 000 bottles
produced every year
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Clients
Cooperation system

Winemakers Tourists

Vineyard owners Community membersFACILITY

TOWN

offer year-
round 
usage

Offer 
communal 
and productive 
spaces

Offer help

provide oppurtinity
to participate in wine-
making

Offer resources
offer participation

offers infrastructure 
to produce 
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Research question(s)

How can architecture reinforce civic life 
in the historic city centre of Mamoiada by 
strengthening town-territory-community 
relationships?

How can wine production be integrated 
and re-connect Mamoiada’s urban fabric?

How can architecture generate a place that 
people will care and tend for in a site of 
historical, spatial, or social disconnection?
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The square
site
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The square
3 sites, 1 intervention
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The square
program

A ROOFED SQUARE

PRODUCTIVE CORETHE COMMUNITY HOUSE
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Through Craft and Care
Concept

thermal stability

town’s complex topography



67

Through Craft and Care
Concept

Thermally stable space
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Through Craft and Care
Concept

Thermally stable space
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New Ground
Composite material
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The square
sites
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New Ground
Construction process
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New Ground
Construction process
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New Ground
Construction process
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New Ground
Construction process
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New Ground
Construction process
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New ground
Extension of street
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New ground
Extension of street

 1 : 2000
MASTERPLAN1

Municipality

Elementary 
school

Loreto 
Church

Museum

The winery

The cellar
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New ground
Extension of street
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Roofed square and cellar
axonometry
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Roofed square and cellar
Extension of street
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Roofed square and cellar
arched structure

 1 : 200
SECTION_New ground1
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Roofed square and cellar
Cellars
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A new ground
barrel vault structure
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Roofed square and cellar
logistics circulation

LOGISTICS/RECEIVINGDROP OFF
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A new ground
The garden

Agricultural land

Torrent

Irrigation tank

Exisisting shed
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The garden
A view
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A new ground
roof(s)
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A new ground
Roof(s) Construction detail
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A new ground
mediation between town and landscape
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A new ground
mediation between town and landscape
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The roofed square
mediation between town and landscapeMet eos 
quatquae nimodi incto quundun tendae quias el
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The roofed square
Extending the square into the interiors
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A roofed square
The sheds
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A roofed square
The sheds
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A roofed square
The sheds - harvest season
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A roofed square
The sheds - festival season
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The social winery
Axonometry



98

The social winery
Ground floor entrance
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The social winery
Public ground
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The social winery
public ground
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The social winery
the main space - circulation

 1 : 100
SECTION_winery_logistics1
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The social winery
public ground



103

The social winery
Program

 1 : 200
SECTION_winery_longitudinal1

grape receiving and crushing

main fermentation hall bottling
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The social winery
Under-ground program

 1 : 200
SECTION_winery_longitudinal1

grape receiving and crushing

main fermentation hall bottling

water storage

clarification tanks

temperature 
controlled 

fermentation

temperature 
controlled 

fermentation
bigger vats 
fermentation
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The social winery
Water collection

 1 : 200
SECTION_winery_longitudinal1

grape receiving and crushing

main fermentation hall bottling
Clarification 
tanks

Temperature 
controlled 

fermentation

Temperature 
controlled 

fermentation
Bigger vats 
fermentation Water storage
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The social winery
Fermentation hall - climate

 1 : 100
SECTION_winery_logistics1

5 - 35 °

5 - 35 °

12 - 15 °

12 - 15 °
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The social winery
Fermentation hall - climate

 1 : 100
SECTION_winery_logistics1
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The social winery
Roof strategies
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The social winery
The
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The social winery
the main space 

 1 : 100
SECTION_winery_main space1
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 1 : 100
SECTION_winery_main space1

The social winery
the main space 

visitor 
center

support-
ing spaces

logistics

grape receiving and crushing

Main fermentation hall
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The social winery
Regular main space and irregular fringes

work shop

supporting 
spaces

Public ground

supporting 
spaces
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The social winery
The work-shop
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The social winery
The work-shop
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The social winery
Regular main space and irregular fringes

bottling

visitor center

enologist 
lab



116 1 : 200
ELEVATION_winery_side1

The social winery
Elevation and material expression
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The social winery
Street side
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The social winery
2nd floor floorplan

Apron

The terrace

supporting
space
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The social winery
2nd floor entrance
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A new ground
Mediation between town and landscape
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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PRODUCTIVE AND SOCIAL 
INFRASTRUCTURE 

SHARED URBAN FACILITY PERMANENCE AND 
ADAPTABILITY 

TO WEAVE BACK A COMMON GROUND TO BE RESOURCEFUL
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THANK YOU


