TENUTA DI ARCENO:.

2017 CHIANTI CLASSICO
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TASTING NOTES
2017 was a one-of-a-kind vintage. An incredibly hot August brought the grapes

close to ripeness. Then, as it happens in Toscana, the rain comes and in one day

i the season changes from Summer to Fall. September cooled off allowing the
TENUTA DI ARCENO Sangiovese to fully ripen, slowly and perfectly. The weather conditions brought
low yields with deep concentration. This is a powerful Chianti Classico with big,
__CHIANTI CLassico bright fruit and high acidity. The nose displays ripe berries, roses and vanilla bean
2017

with undertones of cypress and white pepper. On the palate, there is a soft entry

while the finish shows tart citrus character with hints of black licorice and clove.

Croeite vine & state ollenilo do woe provendents did

D07 1ignels prosts i colline roceiose nel cuore delli W I N E S T AT I S T I C S

Tescana ad wn altilidine compresa ta £ 00 00 ST

noti;. Ena tuwa fgrasia andion, aclle guals b oite CoMPOSITION: 85% Sangiovese, 15% Merlot
5t collive diy lernpue iinenernoralite. ALCOHOL: 14. 5%

AGING: French oak, 10 months
TOTAL ACIDITY: 5.70g/1
PH: 3.40
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