VALIANO

Poggio Teo

Chiant Classico
DOCG

Among the hills of Valiano, the Poggio
Teo cru stands out with its old vines full
of juicy Sangiovese. From this exclusive
selection a small masterpiece is born:
the Poggio Teo Chianti Classico. The
superb geometries of this wine enhance
every inch of its territory of origin.
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PRODUCTION AREA
Castelnuovo Berardenga.

ALC
13,5% Vol.

BLEND
90% Sangiovese, 10% Merlot

AGEING
8 months in barriques, 9 months in big oak barrels and 8 months
in bottle.

TASTING NOTES

Intense ruby red colour with garnet hues. Gentle embrace

of lavender and white musk, warmed by the prosperous
reminiscences of red cherry, agapanthus flowers and pepper. The
palate is generous, opulent and harmonious, without losing its
freshness. The ferrous touch of the vine of origin gives the wine
roundness. The firm tannic texture ensures intriguing evolutions

in the future.

FOOD PAIRING

Ideal with roasts and matured cheeses.

SERVING TEMPERATURE
18°C

BOTTLE SIZE
(depending on availability) 0,75 L - 1,56 L




