2010 CHIANTI CLASSICO RISERVA
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TASTING NOTES

At first, the nose is understated, then it opens into honeysuckle and violets
with smoky nuances and ripe raspberry. The palate is rich with chewy
mouth-filling tannins and a lively acidity, indicating a serious wine with
ageability. Spanning the spectrum, the flavors are dominated by ripe plums,
earth tones, and chocolate notes. The long finish shows licorice, cedar, and an

uplifting orange peel/citrus finale.

The 2010 Chianti Classico Riserva at once has the firm acids of a cool year
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and the full supple palate of a warm year—the best of both worlds.

CHIANTI CLASSICO

NOMINALIONE D1 ORIGINE CONTROLLATA'E GARANIIT FOOD PAIRINGS
RISERVA Steak Florentine, Osso Buco,Chicken Cacciatore
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WINE STATISTICS

CcomPOSITION: 90% Sangiovese, 5% Merlot, 5% Cabernet Sauvignon
ALCOHOL: 14.5%

AGING: French oak - 12 months

TOTAL ACIDITY: 5.75 g/l

PH: 3.51
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