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S A N  G U S M È  ∙  C A S T E L N U O V O  B E R A R D E N G A  ∙  S I E N A

VINTAGE NOTES
A spectacular vintage in Chianti Classico. A mild, wet winter provided an optimal growing season. With sufficient water 
reserves from the rainfall, the vines endured the hot and dry summer well. Noticeable diurnal shifts at the estate are 
showcased in this near-perfect vintage through lower yields and high-quality grapes expressing vibrant, concentrated 
acidity and powerful tannins.

TASTING NOTES
A Chianti Classico that truly embodies a sense-of-place. A gorgeous wine with aromas of tart cherries, strawberries, and 
violets. A soft and exciting structure invites notes of blueberries, cedar and red oranges on the palate. Each sip is framed by 
pleasant acidity and finishes with warm notes of white pepper and licorice.

STATISTICS

T e n u ta  d i  A r c e n o
C h i a n t i  C l a s s i c o

D E N O M I N A Z I O N E  D I  O R I G I N E  C O N T R O L L A T A  E  G A R A N T I T A
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For centuries, the finest Sangiovese has been produced from 
within the Chianti Classico region in the hills of Tuscany. Our 
estate, Tenuta di Arceno, lies among these hills and is home 
to this special Sangiovese wine. Lovingly caring for our vines, 
listening to the message of the soil, and respecting the 
expression of the fruit, allows us to create wines that reflect 
the special character unique to Tenuta di Arceno.

C O M P O S I T I O N :   85% Sangiovese, 15% Merlot

A L C O H O L :  15.0%

A G I N G :  2-3-year-old French oak small barrels,  
 10 months

T O TA L  A C I D I T Y:  5.40 G/L

p H :  3.50
B O T T L E S  M A D E :  100,900 bottles    
 (16,820 six packs)
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