Nipozzano Chianti Rufina Riserva 2022
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RED STILL WINE ITALY TUSCANY

WPOLZAK,
After de-stemming, natural fermentation
started in steel vats. Extended maceration
followed racking. Malolactic fermentation in

3 steel. Transferred to barriques after a year for
i months of aging. Bottle time allows Nipozzano
2018 to achieve exceptional expressive
balance
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75cl
2022
13.5%

Sangiovese (90%),
Canaiolo (5%), Merlot
(5%)

Natural Cork
K6326122

Red, Medium-Bodied
and Elegant

Italy

Tuscany
Sulphur
Natural Cork
3.43

5.3g/I Tartaric
0.6g/I
K6326122
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WINES & SPIRITS



