
375m
l | 750m

l
1,5L | 3L | 5L

cartons  
6 | 12 bottles

Varieties:
Sangiovese 90%

,  
M

erlot, Colorino
Soil: galestro,  
lim

estone clay
Alcohol: 13,5%

Chianti  
Classico D

O
CG

Aiola Chianti Classico is the flagship w
ine of the estate, 

the core of our w
ine portfolio. M

ade from
 90%

 San-
giovese, blended w

ith M
erlot and Colorino, Aiola Chi-

anti Classico w
as officially «born» in 1947, though de-

licious red w
ine from

 Sangiovese had been produced  
at the estate for centuries. This deep ruby-red w

ine  
is fresh and vivid on the nose, w

ith arom
as of m

aras-
ca cherry, pom

egranate and notes of violets and spices.  
The 

palate 
is 

balanced, 
sm

ooth, 
w

ith 
fine 

tannins  
and  a long harm

onious aftertaste.

H
arvested: by hand, at the beginning of O

ctober
Vinification: 15-17 days of m

aceration at 25°C in stain-
less steel tanks w

ith frequent rem
ontage.

Ageing: 1 year in large oak barrels and stainless steel 
tanks
Total acidity: 5,1 g/l
Residual sugar: <0,5 g/l
Closure: traditional natural cork


