
PRODUCTION AREA

Chianti Classico area
VARIETAL

100% Sangiovese
Hand-selected grapes

VINIFICATION

Fermented with skins in an automatic
 MATURATION 

24 months in Slovenian oak cask
BOTTLE REFINEMENT

3 months prior to its release
COLOR • BOUQUET • FLAVOR 

Bright ruby red
Intense, elegant with perfume of violets

Full-bodied, balanced and persistent
COMPLIMENTARY FOODS

Red roasted game meat, hard cheeses
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