
2021 Nipozzano Chianti Rufina Riserva, Frescobaldi

Code K6326121  Practice No
Product STILL  Acidity 5.3 g/L
Style Red, Medium-
Bodied and Elegant  

Residual Sugar 0.6
g/L

pH Level 3.43  Organic No
ABV 13.50 %  Biodynamic No
Closure Natural Cork  Egg / Milk No
Bottle Size 75cl

Country: Italy

Region: Tuscany

Grapes: Grape Sangiovese 90 ; Grape Merlot 5 ; Grape Canaiolo 5

Tasting Note:
Balance of components. It has an intense ruby red colour. Its
bouquet has hints of red and black berries, such as black cherry,
raspberry, blueberry and red and blackcurrants; delicate citrus
notes that add alovely freshness. Even the floral hints characterise
the profile of this wine with aromas that bring to mind violets and
rosehip. In conclusion, spicy notes of black pepper and balsamic
notes. The tannic texture is clearly present and is extremely
elegant.

Winemaking:
After de-stemming, natural fermentation started in steel vats.
Extended maceration followed racking. Malolactic fermentation in
steel. Transferred to barriques after a year for months of aging.
Bottle time allows Nipozzano 2018 to achieve exceptional
expressive balance

Unique Selling Point:
Nipozzano has been bottled since 1864. For its quality and
longevity it is one of the most renowned Tuscan wines worldwide.
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