rHﬁLNTI F.I',L.ﬂn‘JEIr

SilSEC 3 @mvoaRE COMTAGLLATA [ B

2018

LIMITED EDITION

1000 MIGLIA

Chianti Classico DOCG Gran Selezione

Is a majescic single vineyard made wich pure Sangiovese grapes,

coming from che oldesc vineyard of che estace chac has been known

for che qualicy of its grapes since cthe mid-nineceench cencury.

Complex, wonderful and exuberant, it concains che secre of the cerroir
of Villa Trasqua, che iconic winery, che very essence of che Sangiovese
produced in Cascellina in Chianci. The limiced edicion boccle is made

at double cooking at 560°, decorared wich manual screen princing wich
very fine sand and 980/1000 silver and sealed wich shellac.

GRAPE VARIETIES 1;.']0% Sangiovess

VIMIFICATION: In crunconic wooden barrels of 5,000 litres ar concrolled

remperature of 26/28 °C wich macerarion (skin conracr) for ar least 22/25 days.

AGEING: 30 monchs of ageing in French wood tonneaux of 5,000 licres

followed |:|_1_.r at least 12 monchs of bocedle Ening.
ALCOHOL CONTENT: 14% wol.
SERVIMNG TEMPERATURE: 1618 "C

FOOD PATRIMNG: Classical Tuscan and Chianci dishes: Florentine T-bone
sceals and mear braised in Chianci Classico, peposo a]l'ImPruncl::inn

(Black Pepper Stew Imprunera scyle-cooked in the Terracorra ovens).
Aged Pecorino cheese from Pienza.

TASTING NOTES

Lively Deep ruby red wich lighe garner bues. Aromas of grear personalicy,

ar the stare fruicy: blackeurrane, blucberry, black mulberry fnﬁmd by
balsamic nates of eucalyprus and laurel. The aromas open up well o spices
(liquorice, black pepper and nurmeg) o bring out hints of coffee and cocoa.
The impact on che palate is rich, with grear personality and enveloping.
Integrated tannins and wich a savoury finish. The fruitiness in the mouch

is :.ccnmP:nicd by well incegraced rannins with a savoury finish.

The palate is balanced, with an enduring persistence of blackberry,

b]acE che rry and ]ic[u-:uricc.



