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S Gineprone Chianti DOCG

ann Vintage 2019
COL D’ORCIA

Production area: Siena province

Grapes: Sangiovese (85%), international varieties
(15%).

Ageing: Few months in Slavonian oak barrels

Refinement: 4 months

MAIN FEATURES

Color: Intense ruby red.

Bouquet: Ample and complex, with pleasant balsamic
notes, licorice, candied fruit complemented
with the scents of the oak

INEPRONE

CHIANTIS

Flavour: Good structure, evident tannins that
highlight the acidity well balanced with the
body of the wine. Persistent and pleasantly

e ITALATH spicy aftertaste.

Achool content: 14 % vol

Total acidity: 5,29/l

Serving temperature: 18° C. i i i

0,751t
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