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Name of the Wine

Winery

Type

Area of Production

Grape Varieties

‘Wine Making

code 27
Chianti Classico DOCG

Coli

Dry Red Wine Alcohol % 12,5%
Tuscany, Chianti Area

Sangiovese (>80%), other tuscan red varieties

6 months in tuscan barrels, 3 months in bottle

lively ruby-red, beautifully intense,

Tasting Charateristics ~ color  evolving to garnet with ageing.

Serving Temperature
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intense, yet delicate; sometimes with a hint

of violets and a tendency to become more
smell complex by aging.

dry, supple, well balanced between a full
taste  body and a good structure of tannins.

18 - 20°C
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