TENUTA DI ARCENO:.

2016 CHIANTI CLASSICO
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TASTING NOTES

2016 was an expressive and elegant vintage. There was ample sunshine

and just enough rain to hold off harvest, giving the fruit more precious

i time on the vine. Warm days and cool nights produced wines with ripe
TENUTA DI ARCENO fruit flavors, vibrant acidity and explosive aromatics. The nose exudes
black cherries, fresh cut roses and cedar. The tannins are supple, held in

place by firm acids. Flavors of ripe plums, caramel, cinnamon and earth
e tones fill the palate. The finish shows black tea, cloves and lingering bay

2016

leaf. 2016 will be remembered well, and has the structure and acids to
age beautifully.
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WINE STATISTICS

COMPOSITION: 85% Sangiovese, 15% Merlot
ALCOHOL: 14.5%

AGING: French oak, 10 months

TOTAL ACIDITY: 5.45g/l

PH: 3.45
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