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Montelodoli Chianti Classico

Gran Selezione DOCG

www.compagniadelvino.com

VARIETALS 80% Sangiovese, 10% Cabernet Sauvignon,
10% Syrah

VINTAGE 2016

REGION Chianti Classico, Tuscany, Italy

TECHNICAL DATA Alcohol 14%

APPEARANCE Intense ruby red color with slight garnet hues.

NOSE Ample, elegant, fine, and persistent aroma;
richly fruity with notes of forest floor
complemented by sweet spicy sensations.

PALATE Soft and structured palate with dense,
grainy tannins; voluminous, impactful with
a substantial and enveloping mid-palate.
Excellent aromatic finish with a rich fruity
and spicy aftertaste, with a touch of
minerality on the finish.

AGEING In French oak barriques for a period of 30
months, followed by 12-months in bottle.

PAIRING Ideal pairings are game, lamb, beef, and
flavorful, aged cheeses.
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