TENUTA DI ARCENO:.

2016 CHIANTI CLASSICO RISERVA
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TASTING NOTES

2016 was an expressive and elegant vintage. There was ample summer

sunshine and just enough rain in early September to hold off harvest, giving
# ; the fruit more precious time on the vine. Warm days and cool nights

produced wines with ripe fruit flavors, deep color, vibrant acidity and very
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precise aromatics. Floral tones of violets and lavender dominate the aromas.

e s Other aromas include blueberries on the vine, vanilla bean and honey. The
e palate is framed by bright acids with a dense layered center. Flavors of tart

2016 cherries give way to a lasting cedar and orange peel finish. This vintage will be

remembered well, and has the structure and acids to age beautifully.
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FOOD PAIRINGS

Steak Florentine, Osso Buco, Chicken Cacciatore

WINE STATISTICS

ComrosITION: 90% Sangiovese, 10% Cabernet Sauvignon
ALCOHOL: 14.5%

AGING: French oak, 10 months

TOTAL ACIDITY: 6.0g/l

PH: 3.35

TENUTADIARCENO.COM

© 2019 Tenuta di Arceno, Loc. Arceno, 53010 San Gusme, Castelnuovo Berardenga, Siena, ITALY
Imported to the U.S. by Majestic Imports, Santa Rosa CA USA TDA19_42242



