
GRAPE VAR�ET�ES: 100% Sang�ovese

V�N�F�CAT�ON: �n truncon�c wooden barrels of 5,000 l�tres at controlled 
temperature of 26/28 °C w�th macerat�on (sk�n contact) for at least 22/25 days.

AGE�NG: 30 months of age�ng �n French wood tonneaux of 5,000 l�tres 
followed by at least 12 months of bottle f�n�ng.

ALCOHOL CONTENT: 14,5% vol.

SERV�NG TEMPERATURE: 16/18 °C

FOOD PA�R�NG: Class�cal Tuscan and Ch�ant� d�shes: Florent�ne T-bone 
steak and meat bra�sed �n Ch�ant� Class�co, peposo all’�mprunet�na
(Black Pepper Stew �mpruneta style-cooked �n the Terracotta ovens).
Aged Pecor�no cheese from P�enza.

TAST�NG NOTES:
L�vely Deep ruby red. Aromas of great personal�ty, at the start fru�ty: 
blackcurrant, blueberry, black mulberry followed by balsam�c notes of 
eucalyptus and laurel. The aromas open up well to sp�ces (l�quor�ce, black 
pepper and nutmeg) to br�ng out h�nts of coffee and cocoa. The �mpact on 
the palate �s r�ch, w�th great personal�ty and envelop�ng. �ntegrated tann�ns 
and w�th a savoury f�n�sh. The fru�t�ness �n the mouth �s accompan�ed by 
well �ntegrated tann�ns w�th a savoury f�n�sh.
The palate �s balanced, w�th an endur�ng pers�stence of blackberry,
black cherry and l�quor�ce.

�s a ma�est�c s�ngle v�neyard made w�th Sang�ovese grapes, com�ng from 
the oldest v�neyard of the estate that has been known for the qual�ty of 
�ts grapes s�nce the m�d-n�neteenth century. Complex, wonderful and 
exuberant, �t conta�ns the secret of the terro�r of V�lla Trasqua, the 
�con�c w�nery, the very essence of the Sang�ovese produced �n 
Castell�na �n Ch�ant�. The l�m�ted ed�t�on bottle �s made at double 
cook�ng at 560°, decorated w�th manual screen pr�nt�ng w�th very f�ne 
sand and 980/1000 s�lver and sealed w�th shellac.
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