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2017 CHIANTI CLASSICO RISERVA
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TASTING NOTES

2017 was a one-ofakind vintage. A tremendously hot August almost fully

ripened the fruit, but two days of needed rain came in early September and

8 ,;gg% cooled temperatures. A long harvest began earlier than usual and created a
TENUTA DI ARCENO complex blend of Sangiovese. Legendary small yields for the 2017 vintage

SAN GUSHE - CASTELNUOYO BERARDENGA - S1ENA produced intense, concentrated, and powerful wines with vibrant acidity,

despite such a warm year. The aromas are dominated by ripe raspberry fruit and
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. candied apples, followed by floral notes and nutmeg. The powerful nose gives
o 520E 1[§VA way to an elegant balance of expressive fruit. The palate follows with tart cherry
pie, red licorice, and sweet tobacco. A long finish shows hints of cedar and
Cueste vine & slale oltinte ds wee purooniintl dist cypress. It will be extraordinary to experience this wine’s evolution in the cellar
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St colliva div leyue Grnernoralile,

Steak Florentine, Osso Buco, Chicken Cacciatore

WINE STATISTICS

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

AGING: 10 months French oak, 24 months total aging
TOTAL ACIDITY: 6.2 g/l

PH: 3.33 g/l
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