Chianti Classico

Riserva Monsenese

CHIANTI CLASSICO

Denoesimasione di Origine Controllats Casantits
RISERVA
2020
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SAN LEONINO

GRAPE VARIETIES
100% sangiovese

PRODUCTION ZONE
Vigneto Monsenese in San Leonino of Castellina in Chianti

SOIL
Galestro di alberese

TRAINING SYSTEM
Double spurred cordon

DENSITY OF PLANTING
7000 vines per hectare

YIELD
60 quintals per hectare

AVERAGE AGE OF VINES
20 years

AGEING
In 30-hl barrels for 18 months

BOTTLE MATURATION
12 months

ALCOHOL
14,5%

0,751t

The typical concentrated ruby-red colour.

Notes of ripe red fruit are enhanced by mineral overtones.
The intense palate shows good balance between acidity
and tannins, with along and complex finish.

Food match suggestions: perfect with game, braised
cheek meat, blue cheese.
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