
Appellation
Chianti Classico Riserva DOCG

Type
Red wine

Grape varieties
Sangiovese 100%

Appearance
Intense ruby red

Alcohol
14.5 %

Total dry extract
30.5 g/l

Total acidity
5.57 g/l

Volatile acidity
0.54 g/l

Service temperature
16-18° C

Vineyard density 5,000 vines per hectare

Vineyard yeld 3,500-4,000 kg per hectare

Elevation, exposure 350 metres, south-southwest

Soil Medium-textured Galestro

Harvest Handpicked, into small boxes 

Quality control Manual selection in cellar of highest-quality grapes

Vinification Whole-cluster fermentation, part in barrels, part in large oak ovals 

Aging Min. 14 months in once-used French oak barrels

Bottle aging Min. 12 months under controlled temperature 

Optimum age 4-6 years following release
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