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CHIANTI CLASSICO DOCG RISERVA
FAMIGLIA CASTELLANI

COUNTRY:

REGION:

CLASSIFICATION:

Italy

Montalcino, Tuscany

Chianti Classico DOCG RiservaAPELLATION:

Sabino RussoWINEMAKER:

$16.99SRP:100% SangioveseVARIETAL:
BOTTLE SIZE: 750 ml

WINERY BACKGROUND:
Castellani Spa is one of the leading Italian private wineries owned by the Castellani Family that 
started its export activity in 1903; today Castellani exports quality Italian wines to 46 countries in 
the world. The Company owns over 200 hectares of landed estate situated in the territories of 
Chianti Classico and in the prestigious area on the coast of Tuscany, Colline Pisane, planted to 
specialized vineyards where the vines are pruned and tended in ways that assure production of 
grapes of the finest quality, mainly noble Tuscan varietals such as Sangiovese. A winery is located in 
each vineyard estate so that the grapes can be immediately pressed, vinifed and refined in the best 
traditional way.

WINE BACKGROUND:
The Chianti Classico D.O.C.G, accordingly to the appellation production rules, is composed by a 
minimum percentage of 80% Sangiovese, the typical red grape of the zone.  Chianti Classico can be 
called "Riserva" if it has been aged for at least two years, three months of which in bottle, before 
commercial release.

HARVEST:
September. Sorted by hand.

WINEMAKING / VINIFICATION:
Completely mature grapes are crushed right after harvest. When the primary fermentation is 
complete, the wine is stored in Slavonian oak casks where it performs malolactic fermentation. 

AGING & BOTTLING:
The wine is stored in Slavonian oak casks where it performs malolactic fermentation and ages for a 
minimum period of 24 months. It completes its refinement in bottles for a minimum period of 3 
months.

ELEVATION:
The wine is stored in Slavonian oak casks where it performs malolactic fermentation and ages for a 
minimum period of 24 months. It completes its refinement in bottles for a minimum period of 3 
months.

CLIMATE:
The temperatures are the classic ones of a continental climate, with very warm summers and, often, 
rather cold winters, and with significant daily temperature swings from daytime heat to nighttime 
coolness.

SOIL:
Rocks and sands of Galestro and Alberese.

ANALYSIS:
Acidity: 5,65 g/L  pH: 3.34     Residual Sugar: 1.90 g/L

PALATE/TASTING NOTES:
Deep cherry and leather flavors with subtle wood notes. Supple tannins, good acidity, and a 
lingering finish. 

PAIRINGS:
Perfect with flavorful roasts, pastas, and cheeses.

UPC:
887724001755

Red

13%ALC/VOL:


