Castellani

Chianti Classico Riserva 2018

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75c¢l

2018

13%

Sangiovese (100%)
Natural Cork
G7196118

Red, Medium-Bodied
and Elegant

Italy

Tuscany

Sulphur

Vegans, Vegetarians
Natural Cork

3.45

5.4¢g/l Tartaric

2.5g/l

G7196118
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RED STILL WINE ITALY TUSCANY SUITABLE
FOR VEGANS

TASTING NOTE

A mass of red fruit, like a bowl filled with
cherries, raspberries and blackberries,
complemented by a savoury, earthy perfume.

VITICULTURE

This Chianti Classico is produced from
specially selected Sangiovese grapes grown
in the vineyards of Chianti Classico
appellation, the most ancient Chianti area.

VINIFICATION

Completely mature grapes are crushed right
after harvest. When the primary fermentation
is complete, the wine is stored in Slavonian
oak casks where it performs malolactic
fermentation and ages for a minimum period
of 24 months. It completes its refinement in
bottles for a minimum period of 3 months.

FOOD MATCHING

Pair with Florentine steak and triple cooked
chips.
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