Poggio Morino —
88 POCGIO MORINO

Chianti
DOCG

Toscana

100% Sangiovese

Vineyard location: Grapes from selected vineyards in the Chianti

Poccio NiORINO DOCG zone,

Fermentation: In stainless steel at controlled temperature of 25 °C,

fas] e for 12 days. Frequent remontage occured throughout fermentation
&% in order to extract color and achieve soft tannins. Malolactic contact
T wr with the skins for 8 -10 days.
CHIANTI @gﬁgg: The wine is aged for three months in large Slavonian oak
= 4: S __H;___:__m,n
A dry red wine with hints of Delicious with light meat and
raspberries, cherries and tomato dishes.

violets. Ruby-red in color, well-
balanced acidity and tannins.
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