
Angelini Wines & Estates

GRAPE VARIETIES
100% sangiovese 

PRODUCTION ZONE 
Castellina in Chianti 

SOIL 
Galestro di alberese 

TRAINING SYSTEM  
Spurred cordon 

DENSITY OF PLANTING
5000 vines per hectare

YIELD 
50 quintals per hectare

AVERAGE AGE OF VINES
20 years

AGEING 
In 30-hl Slavonian oak barrels for 24 months

BOTTLE MATURATION 
12 months

ALCOHOL  
14%

 

Chianti Classico 
Gran Selezione  

Salivolpe

0,75 lt 

An intense ruby-red colour. Red fruit on the nose, sour 
cherry, blackcurrant and a typical floral note. The palate 
is long and elegant, with silky tannins and marked 
minerality.

Food match suggestions: it goes well with game and 
meat stews or Florentine T-bone steak.


