Produced and bottled by S.A.Santa Brigida
on its estate Fattoria La Ripa in
S. Donato in Poggio, Firenze

Wine made with organic grapes

Net Content750 ml €  Alc. 14% by vol.
PRODUCT OF ITALY

CHIANTI CLASSICO RISERVA D.O.C.G.

Classification: Chianti Classico Riserva DOCG

Varieties: 90% Sangiovese, 10% Canaiolo

Vinification and Maturing: Traditional style. Temperature of
fermentation between 772 and 862F. Maturation for two years in
oak casks.

Refinement: in bottles for a minimum of 6 month:s.

Alcohol: 13.6%

Acidity: 5.65 g/l

Dry Extract: 29 g/I

Organoleptic Characteristics: color dark ruby red, intense bouquet
(cherry, violet, spices). Flavor is dry and savory, cherry and red
berry fruits, tobacco, deep tannins, very well balanced.
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