
TRAMBUSTI ANTICA TORRE 
CHIANTI DOCG 

Appellation: Chianti DOCG

Varietals: Sangiovese.

Vineyard Location: Tuscan Hills

Training System: Spurred cordon, guyot
Fermentation: about 10 days at 82 F

Aging: in stainless steel tanks

Alcohol: 12.5%

Aging Potential: 3-5 years

Profile: Ruby red color with bright reflections.
The floral aroma prevails on the fruit. Fresh and
vibrant on the palate.

Pairings: Pasta with fresh tomatoes, pizza,
roasted meats, pecorino cheese.
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