
VINTAGE    2020

REGION    Chianti Classico, Tuscany, Italy

TECHNICAL DATA   Alcohol 14% 
 
    

  

ORDER CODE    IT199

VARIETALS    90% Sangiovese, 5% Cabernet Sauvignon, 
     5% Merlot

VinuM LectoR

www.roccadellemacie.com

ROCCA DELLE MACÌE
Famiglia Zingarelli

Chianti Classico Riserva DOCG

APPEARANCE   Characterized by an intense ruby   red color, 
     which tends towards garnet with aging. 
NOSE      The nose opens with intense hints of red 
     fruits, enriched with pleasant spicy notes, 
     tomato leaf, juniper, iron and earth flavors.
PALATE     On the palate it is rich and persistent, with 
     well integrated tannins. Firms up nicely, 
     leaving a lingering impression of fruit, 
     savory notes and minerality. 

              

     

    

     

    
  
 

AGEING                The wine ages in French oak barrels for two
     years and is then refined further in the 
     bottle, for a minimum of three months.     

 

    

     

     

PAIRING     Perfect for accompanying first courses with 
tasty sauces, it is ideal in combination with 
game and mature cheeses.

     

 
    

 
    READINESS FOR DRINKING  Best from 2024 through 2042.

     

     
     

RATINGS     93pts           


