
APPEARANCE   Bright ruby red.
NOSE     Fruity bouquet with a hint of cherries, dark 
     berries and hints of spice and chocolate 
     coming from the ageing in wood.
PALATE    Sapid in taste and good in structure, with 
     good aromatic persistence. Medium-bodied 
     with round tannins and a delicious finish.

VINTAGE    2022

REGION    Chianti Classico, Tuscany, Italy

TECHNICAL DATA   Alcohol 13.5%    

Famiglia Zingarelli Chianti Classico DOCG

ORDER CODE    IT0198 

ROCCA DELLE MACÌE

VARIETALS    95% Sangiovese, 5% Merlot

VinuM LectoR

www.roccadellemacie.com

AGEING After alcoholic and malolactic fermentation, 
the wine ages in Slavonian and French oak 
barrels for 6 to 10 months and then ages for 
at least 30 days in bottle.

 
 

 
 
PAIRING               It goes very well with first courses and 

preparations based on white and red meats.    

RATINGS 92pts   

91pts

90pts

   

   

 

      


