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WINE CHIANTI CLASSICO RISERVA D.O.C.G. 

Riserva Cantinato Biologico

Technical Chart

NAME OF THE WINE
Chianti Classico Riserva Cantinato

LEGALLY DEFINED PRODUCTION ZONES AND 
PRODUCTION FORMULAS
Chianti Classico Cantinato D.O.C.G.

VINEYARDS
85% Sangiovese, 10% Merlot,
5% Cabernet

ORIGIN ZONE
Greve in Chianti (FI)

SOIL
60% average mixture, 40% galestroso

DENSITY OF VINEYARD PLANTING
5.000 vine/ha

VINE TRAINING SYSTEM
80% spurred cordon, 20% tuscany arched

MIDDLE AGE OF VINE
20 years

CRUSH PER HA
60 hundred kilos of grapes

PRODUCTION POTENTIALITY
15.000 bottles

STRENGHT / ALCOHOLIC CONTENT
13,5° by vol

VINIFICATION
Fermentation and maceration in temperature 
controlled stainless steel tanks for 21 days

AGING
Sangiovese 24 months in big oak barrels, Merlot 
and Cabernet 12 months in French barriques

REFINEMENT
in bottles for 10 months

COLOUR
Ruby red colour with presence of persistent 
border colour and arches

PERFUME
Intense perfume with scents of mature 
blackberries and prunes with hint of vanilla

TASTE
Persistent after taste with growing intensity

GASTRONOMIC ACCOMPANIMENTS
Roasts, stews, mature chees

WINE SERVICE TEMPERATURE
18° C

The wine
Chianti Classico Riserva Cantinato D.O.C.G.

In this bottle we selected a blend of our best 
Sangiovese, adding at the time of bottling, 10% Merlot 
and 5% Cabernet, previously aged for one year in oak 
barrels.

The aging process continues for another two years, 
one in the barrel and the other in the bottle. It has 
a ruby red colour with persistent “arches”. Intense 
flavour with hints of ripe fruit.  

Taste dry, velvety, slightly tannic. Persistent aftertaste 
with increasing intensity. To accompany roast meats, 
game, stews, cheeses, pasta dishes.

bottle: 0,750 L
gross weight: 1,500 Kg
net weight: 0,750 Kg


