TENUTA DI ARCENO:.

2012 CHIANTI CLASSICO RISERVA
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TASTING NOTES
g 2012 was nearly a year of drought, but August rains came and

harmonized the vineyards. The vintage is characterized by low

) ; ; yields and balance, especially with regards to the fruit and acidity.
TENUTA DI ARCENO The nose is expressive with high tones of sweet roses and spice.
AN GUSME CASTINDOVO BEAARENGA - S1ENA The fruit profile is a competition of vibrant raspberries and black

cherry liquor giving way to earthy tones of cedar and sweet
CHIANTI CLASSICO

B tobacco. The tannins are soft and mouth-filling, framed by bright
2012 acidity. A lingering finish of orange peel is the delightful finale to

this elegant wine.
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3l colliva div lerngro nmnesnoralile.

SERVE

Decant one hour before enjoying with family, friends and food.

WINE STATISTICS

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

AGING: 12 months in French oak

TOTAL ACIDITY: 5.8 g/l

PH: 3.42

CASES PRODUCED: 4580 (six-bottle cases)
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