2014 CHIANTI CLASSICO RISERVA

IENUTA DI ARCENOC

SAN GUSME - CASTELNUOVO BERARDENGA - SIENA

CHIANTI CLASSICO

INOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

RISERVA
2014
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TASTING NOTES

2014 is a classic cool year in Chianti Classico, with fresh fruits and a driving
acidity throughout the length of the wine. The nose is expressive dominated
by crushed lavender and roses with earthy tones of cypress. The firm tannin
structure is driven by powerful and rich fruit flavors of black cherry, ripe figs
and tart currants. Bright acidity carries the finish of white pepper, lime stone

minerality and orange peel. A great food wine with aging potential.

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: 6.1g/1

PH: 3.5

ALCOHOL: 14.5%
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