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CASTIGLIONI CHIANTI 2016
Denomination

Chianti DOCG

Description

Thanks to the favourable soil and climate, Chianti Castiglioni
reflects its lands’ characteristics as a soft, pleasantly fruity wine
noted for its strong and well defined personality.

Vintage Report

Following a particularly dry and mild winter, the 2016 growing
season began a week earlier than the previous year. Spring began
with a cool and wet climate that encouraged the accumulation of
the water reserves necessary for the plants’ development.
Temperatures began increasing in June when the vineyards
flower, opening the way for a hot and dry season that lasted until
the harvest – except for a few isolated showers in August that
brought some much needed respite to the plants.
The harvest season was particularly favourable for the extended
period of time without rainfall, but especially for the exceptional
temperature variation between night and day, which is ideal for
the accumulation of polyphenols within the grapes.
TERROIR AND ENVIRONMENTAL CONDITIONS

Estate and vineyard location:

The Chianti area
TECHNICAL INFORMATION

Variety
Alcohol by volume
Length of maceration on the
skins
Malolactic fermentation
Maturation method
Length of maturation

Sangiovese, Merlot
13%
11 days
Immediately following alcoholic fermentation
Stainless steel
6 months with microxygenation

Bottle formats

0,375 l, 0,75 l, Magnum (1,5 l)

Tasting Notes

Castiglioni Chianti 2016 is the deep ruby red with scarlet hues
typical of younger wines. The nose is intensely fruity, with notes
of cherry, wild strawberry and blackberry alongside
mediterranean floral and herbal scents. In the mouth the wine is
sprightly but gives way to a pleasant softness and intense fruity
aromas before closing with a persistent but delicate and clean
finish

Serving suggestions

Full-flavoured dishes such as meat-sauced pappardelle, and roast
chicken as well, sautéed beef with vegetables, and medium-aged
cheeses.
AWARDS

Mundus Vini
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