
SANTEDAME
CHIANT I  CL ASS ICO DOCG

VIN TAG E:  2014

VARIETAL COMPOSIT ION:
80% Sangiovese, 10% Merlot, 5% Colorino, 5% Cabernet and Canaiolo  

VIN EYARDS:
Grape sourcing: The grapes for this wine were grown in the heart of the  
Chianti Classico region at our Santedame Estate located near the village  
of Castellina in Chianti.

Soils: Hilly vineyards with poor soil rich in marl and characterized  
by a mix of clay and sand

Microclimate: The very permeable soil, steady wind, and high diurnal temperature  
swings, accentuated by the high altitude, form a microclimate which is very favorable  
for optimal maturation that creates rich, elegantly aromatic wines. 

Altitude: Approximately 1,100 to 1,500 feet above sea level

Sun exposure: Predominantly south, southwest, and southeast

Growing system: Cordon trained

Vine density: 1,800 to 2,000 vines per acre

Age of vineyards: Ranging from 30 to 40 years

VIN IF ICAT ION AND AGING:
Harvest: The 2014 harvest began the third week of September for the  
Merlot grapes and ended in mid-October for the other varietals. 

Vineyard yield: 2 tons per acre

Fermentation: Aided by racking and punch-downs, fermentation took place in  
thermo-controlled stainless-steel vats at an average temperature of 79°F for 10 days.  
Post-fermentation maceration on the skins continued for another 15 days. 

Aging: After completing malolactic fermentation, the wine was refined for about 8 months, 
first in oak barrels (new and used), then in tanks, and finally in the bottle. 

Alcohol content: 13.5%

SENS ORY PROPERTIES :
Color: Ruby red

Aroma: The wine opens with intense, complex aromas featuring the violet notes typical  
of Sangiovese, followed by refined flavors of ripe plums, black pepper, and tobacco.

Tasting profile: On the palate, this wine shows good structure, an elegant texture,  
and a beautiful balance of velvety tannins and acidity. Flavors of plum, blackberry,  
and currant are supported by intriguing balsamic notes. The wine ends as it began,  
with a pretty, persistent finish of violet notes complemented by red berry fruit.

Pairing: Santedame Chianti Classico pairs well with traditional Italian dishes such as  
chicken cacciatore and Portobello mushroom ravioli, and also makes a wonderful 
accompaniment to international dishes such as tandoori chicken and pork buns.

F IRST  YE AR OF PRODUCTION:  1988
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