AVINCI

Chiantt Kiterva

Owur Chianti Risera ks sourced froem the hills
surrounding Vinci, Haly. Hana the vinayard rows - whara
b Sl will allowy - ane kil oul perpendicutar 10 ihe
maximum gradient and are genarally south-facing to
guarantes mare sunlight during the day.

The Chianti Riserva is fermented in 100% stainless
sleal lanks and is lempergture conbroded babtesan 82°F
and 85°F to ansura excelliant color and supple tannins,
Once fermented 1o dry, the wing is than aged in French
and Armerican oak barads and finally in botties. In total,
this wine is barrel and bottled aged for 2 years and 9
manths befora leaving the wineny,

The Chianti Riserva has a distncily fruity bougquel wilh
dark chemy gwaronas that are balanced with hints of
wvanilla and clnnamon. s Ravor reflacts the fruit of tha
bougquet and i suppored by balanced lanning. You will
nolce fNavors of contentraled biack frul, plums, and
ripe chiermy fruit with spicy underones all batanced by
fine soft tannins and a full méneral finish.
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