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CASA ALLE VACCHE

BAN GIMIGNANO - BIENA

Casa alle Vacche
Chianti
Chianti DOCG

B T AN

Category: Still Dry Red Wine
Place of origin: Tuscany
Grape variety: Sangiovese, Canaiolo, Colorino, Ciliegiolo
Refinement: At least 1 month in the bottle

Alcohol: 13% vol.

Aging: 8 years

Serving: 18 - 20°C

Tasting notes: Ruby red with hints of deep purple color. Ample,
fragrant, vinous and fruity with scents of pansies and blackber-
ries and red berries aroma. Dry, well-balanced in taste, scarcely
tannic becoming velvety smooth as time goes by.

Pairing: Pasta with ragout, boiled dishes, cold cuts, cheese,
soups and red meat, "cacciucco" and stewed salted cod fish.
Particularities: Casa alle Vacche winery is located near San
Gimignano, the wonderful Tuscan medieval town known for its
towers. Character, soul and body of this wine wines come from
an ancient loving attention to grapes and winemaking, focusing
on the research of autochthonous grapes in a sort of going back
to the roots quest.
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