Frescobaldi

Castiglioni Chianti 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2024
12.5%

Sangiovese (80%),
Merlot (20%)

Natural Cork
K6026124

Red, Medium-Bodied
and Elegant

Italy

Tuscany
Sulphur
Natural Cork
3.39

51g/l Tartaric
1.99/I
K6026124
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RED STILL WINE ITALY TUSCANY

TASTING NOTE

Aromas of blueberries, currants, dried cherries
and vanilla pod; soft-textured with tangy
acidity and a lip-smacking finish.

VINIFICATION

Fermented in stainless steel at controlled
temperature with around 10 days’ maceration;
malolactic fermentation follows immediately,
then 6 months’ maturation in steel and 1 month
in bottle.

FOOD MATCHING

The most fitting pairings are Tuscan and
tomato-based dishes, grilled meats, cured
meats, and aged cheeses. Chianti’s acidity
also makes it a good match for pasta with
ragu, pizza, and roast meat.
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WINES & SPIRITS



