
VINTAGE    2022

REGION    Chianti, Tuscany, Italy

TECHNICAL DATA   Alcohol 14%

APPEARANCE              Ruby red with lively reflections.
NOSE     Fine, broad fruity and warm bouquet with 
     good finesse and persistence. 
PALATE    Soft attack with good volume and body. 
     Good structure with final fruity sensation 
     with good persistence.

AGEING                Matured in steel tank and 3 months in the 
     bottle.

Chianti Montalbano DOCG

PAIRING               Tomato based salads, antipasti, tuna tartar, 
     salami and other cold cuts, tomato based 
     pastas with fresh herbs such as basil.

ORDER CODE    IT83

TENUTA CANTAGALLO

VARIETALS    100% Sangiovese

VinuM LectoR

www.cantagallolefarnete.it

RATINGS    90pts      90pts


