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VILLA S.ANDREA

CHIANTI CLASSICO

ESTRATIONE D RO E CONTRALLATA B ARANTTIA

VILLA S. ANDREA

Chianti Classico DOCG

www.compagniadelvino.com

VARIETALS 95% Sangiovese, 5% Merlot

VINTAGE 2022

REGION Chianti Classico, Tuscany, Italy

TECHNICAL DATA Alcohol 14%

APPEARANCE Intense, purplish ruby red color.

NOSE Fine, intense, and fruity aroma with subtle
oak notes.

PALATE Soft, ample, full-bodied palate with sweet,
medium-density tannins perfectly balanced
with acidity. Fruity, spicy, and persistent
aftertaste.

AGEING The wine is aged in 35-hectolitre French
oak barrels for at least 12 months. Finally,
it undergoes bottle aging for 6 months.

PAIRING It pairs well with red and white meats, and
medium-aged cheeses.

RATINGS 3.8
2 8 81

ORDER CODE

vivino
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