Chianti Classico, Geggiano Pontignano

This single estate Chianti Classico starts with powerful toasty aromas,
followed by rich, dark-fruit, woody herbs and hints of violets. It's a
perfect example of a really good Chianti, and very good value.

Food match: enjoy with roast or
grilled red meats, particularly

where rosemary, sage or other
woody herbs are used. m

What’s special about this wine?
Extremely good Chianti Classico,
at a remarkable price!

Like to know more?

e Origin: Chianti Classico is the best quality region in Chianti, a hilly
area between Siena and Florence.

e Producer: This is a single-estate Chianti Classico.

® Almost 100% Sangiovese.

® Aged in a mixture of French barriques and traditional Slovenia oak
barrels.
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Keenly-priced wines, straight
from the vineyard
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