
MAIN FEATURES

Gineprone Chianti DOCG

Vintage 2018

Production area:         Siena province

Grapes: Sangiovese (85%), international varieties 

(15%). 

Ageing: Few months in Slavonian oak barrels

Refinement:                4 months 

Color: Intense ruby red.

Bouquet: Elegant and intense scent with hints of  ripe 

wild berries joined by spicy aromas coming 

from the oak.

Flavour: Elegant fresh and balanced with pleasantly 

ripe tannins leading to a fruity savory 

lasting aftertaste.

Achool content:  13,5 % vol

Total acidity: 5,3 g/l

Serving temperature: 18° C.


