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Tasting Notes
Impressive intensity of fruit with blueberry, blackberry and raspberry character 
yet a linear acidity and tannin backbone cuts through the middle of the wine. 
Fine and racy. 

Food Pairings
Steak Florentine, Osso Buco, Chicken Cacciatore

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

Wine Statistics
composition: 90% Sangiovese, 10% Cabernet Sauvignon
total acidity: 5.79 
ph: 3.35
alcohol: 14.5%
aging: 12 months in French oak
cases produced: 2,286

For centuries, the �nest Chianti 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 Chianti Classico 

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 

re�ect the special character unique to Tenuta di Arceno.
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