
	
	
CHIANTI	COLLI	SENESI	
	
Type	of	wine	:	DOCG	
	
Vintage	:	2015	
	
Grape	:	95%	Sangiovese	–	5%	other	grapes	
	
Vine	training	:	Cordone	speronato	
	
Age	of	the	vineyard	:	15	and	25	years	old	
	
Time	of	harvest	:	Late	september	
	
Manifacturing	:	manual	in	small	boxes	
	
Total	production	:	55000	bottles	
	
Vinification	:	fermentation	in	rotor	steel	tank	in	controlled	temperature	for	4-5	days.	
Malo-lactic	fermentation.	
	
Aging	:	french	oak	barrels	for	8	months	
	
Alcohol	:	%	vol.	13,90	
Total	acid	:	g/l	4,83	
Total	dry	extract	:	g/l	28,90	
Residual	sugar	:	g/l	1,10	
	
Note	:	Ruby	red	with	garnet	reflections,	intense	fruity	bouquet	;	plum,	tobacco	and	
cinnamon	in	the	mouth.	


