TECHNICAL SHEET

LINE: Villa Reale.
DENOMINATION: Chianti Classico DOCG.

* GRAPE VARIETY: Sangiovese 100%.
* PRODUCTION TECHNIQUES: The grapes which
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give this great wine grow in the "Chianti Classico'
area in vineyards at 300/350 mts. above the sea
level on marlaceous land. The process which
these specially selected grapes undergo,the long
soaking, the ageing in stainless steel before the
refinement in bottles enhance all of the original
characteristics of the territory of origin.

COLOUR: It is of a deep ruby red colour whose
garnet red.

BOUQUET: It has an intense aroma with traces of
ripe fruit and wild cherry.

TASTE: Its rich, warm flavour has a touch of
tannin which heightens the taste.
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