LANCIOLA 2008
CHIANTI COLLI FIORENTINI

0.0.CG

PRODUCTIONM AREA :
Irpruneta [Florence)
ALTITUDE :

220, asl

EXPOSURE :

South - Wrest

POSITIOM :

Hilly

YIME YARIETY :

%% Sangiovese, Mearlat,
Canaicla, Gamay

COMPOS ITIOM OF SOIL :
Shale

HARYEST PERIOD :

1zt tern days of October
FERMEMTATION :

In steel tanks

AGING :

In steel tanks and 32 quintal
oak barrels,

BOTTLE AGIMG :

& rnonths minirmunn
ALCOHOL COMTEMT :
13,5059

SERYIMG TEMPERATURE :
Best served at a ternperature of
182 - 192 C
ACCOMPAMIMEMT :

Thiz wine is suitable far accomparying
white and red reat dishes
Mushrooms and fresh cheeses,

ORGAMOLEPTIC FEATURES

COLOR: Red, with slight shades of burgundy,

BOUGUET: Full, sweet, Fruity, with hints of earthy minerals
combined with touches of chocolate

spices and leather,

FLAYOR: Average structure with reasonably dense

tannin texture and balanced acidity, Good walume,

Lomg lasting aftertaste with mineral and spicy touches,



