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Appellation of the wine Vinsanto of Chianti DOC

Vintage 1999

Grapes composition Trebbiano, Malvasia, San Colombano
Vineyard’s exposure Sud — Est e Nord — Ovest
Elevation 220 e 330 m above sea level

Type of soil Sandy loam with alluvional gravel
Trellis system Unilateral cordon with cordon arm 50 cm

Plantingdensity n°® plants/acre 5.000

Age of vineyards 18 years

Cropload 1,600

Harvest First ten days of October
Alcool percentage 14,5

Grams of sugar per liter 193

Grams of acidity per liter 6,4

Winemaking Kegs of 55 liters

Ageing in wood 10 years in oak kegs
Stabilization of the product Traditional with pumping
Ageing in bottle months n° 6

Annual median production of

bottles n° 420
Colour Dark amber
Smell Fruity apricot, raisins, candied fruit, sweet figs and bitter almond,

walnut, well blended with notes of vanilla

Taste Intense and concentrated, balanced thanks to good acidity, very
soft, very long.

Via Firenze , 11 50050 FIANO-CERTALDO http:// www.fattoriadifiano.it
Tel (+39) 0571 669048 Fax (+39) 0571 602021 e-mail : info@fattoriadifiano.it



http://www.fattoriadifiano.it/
mailto:info@fattoriadifiano.it

