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Ratings:
Not rated yet

VINSANTO DEL CHIANTI D.O.C.

This is a typical — unique Tuscan wine (called VINSANTO —
HOLY WINE) made from a selection of Trebbiano grapes. In
line with the ancient fraditions, the best grapes are
selected by hand from a specialized feam and left
hanging on to dry in an appropriate room until
December/January. After this process the grapes are
pressed producing a harmonious must with a high sugar
concentration. Ageing in small kegs (called caratelli) for at
least 10 years and further refinement in bottles.

Product not subjected to further filiration fo maintain the
wine's aromas intact.

Grapes from our vineyards: Trebbiano Vecchio grapes in
majority — oldest vines planted atf the estate.

Vintage available: 2005

Alcohol: 15,5 %

Total acidity: 6,99 g/I
Dry extract: 121 g/I
Residual sugar: 87,9 g/l

Annual bottle production: Approx. 792 bt. By 500ml in case
of 6 and 16 magnum by 1,5 It.

Training system: Guyot

Planting density: 3000 plants/ha

Yield per vine: 1kg of grapes

Soil: Pliocene epoch (Alberese pebbly and sandstone).

Organoleptic properties:

Colour: Very deep amber.

Bouquet: Infensely perfumed with aromas that recall honey
and caramel, dried fruits as apricots and figs, almonds and
pinenuts, light spicy notes as cinnamon, cloves and vanilla,
with hints of white chocolate.

Taste: Moderately sweet, intense and round, harmonious
with a good freshness. Medium bodied with a long and
persistent aftertaste.

Serving suggestions: Excellent on its own or with desserts,
pastries, or dark chocolate as well as on top of a vanillaice
cream. Try also with blue cheeses (served af 14-16°C) or
paté, salted pistachio or aimonds. Good sipping wine
(meditation wine). This wine might be served af room
temperature or directly from the fridge for better
pleasantness. Wine that once you open you don't need to
hurry to finish as this is already an oxidated wine as it
doesn’t spoil during the years.

Curiosity:

This wine is the result of constant engagement in the first
stage of the selection of the grapes and the patient
dedication at every stage of the winemaking. That's why it
is produced only in particular and outstanding years.
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