
VINTAGE    2023

REGION    Chianti, Tuscany, Italy

TECHNICAL DATA   Alcohol 13.5%           
       APPEARANCE   Intense ruby-red colour with purple hints

NOSE     The nose is characterized by a bouquet of 
     red roses and berries fruit (such as black 
     currant and blueberry). 
PALATE    A fresh and fruity wine. The taste is rich, 
     with an important tannic structure which is 
     supported by lively and sweet tannin.

   
     

 
    

     

             
    

 
 

 
    AGEING    6 months in traditional Tuscan big barrels 

     made of chestnut wood.
              

 
 PAIRING Ideal with red and white meats, pasta and 

pizza.
   

    

ORDER CODE    IT0525

VARIETALS    80% Sangiovese, 20% Merlot   

www.fattoriailmuro.it

FATTORIA IL MURO
Spigallo Chianti DOCG


