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CASA ALLE VACCHE

BAN GIMIGNANO - BIENA

Casa alle Vacche

Cinabro
Chianti Colli Senesi Riserva DOCG
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Category: Still Dry Red Wine

Place of origin: San Gimignano, Tuscany
Grape variety: Sangiovese, Ciliegiolo, Colorino
Refinement: In barrels on fine lees for at least 1 year and at
least 4 months in the bottle

Alcohol: 14% vol.

Aging: 8 years

Serving: 18 - 20°C

Tasting notes: Garnet red colour with intense, persistent and
comple scents with hints of jam and vanilla. Dry, warm taste,
well-bodied, tannic and persistent.

Pairing: Grilled red meat, game and matured cheeses, boars
and Florentine steak

Particularities: Casa alle Vacche winery is located near San
Gimignano, the wonderful Tuscan medieval town known for its
towers. The name Cinabro comes from the Latin name “cinnaba-
ris” of the deep red mineral used as bright red pigment for
Byzantine and Chinese potteries.

b IUN AR R

Tl TR, EEORE T

B R4S, RN AT, B HE

KRR A AT Y o BRI 22 4 AP R 22044~ H
WS E: 14% vol.

AR 845

EUKAEE: 18 - 20°C

R RIFMESE, SEN WS, RLY BEEINRE: ARALE, #T
FREHE LGS, WA FrA. T8 WA, WAE.
BT

%ﬁﬂ?}&ﬁ FELT A, BPWR, DAR AR W% o A o] $4 L ST A A AR 2
CEEAHE

¥iBRik: Casa alle Vacche i) (=& kK Wisklir, H ka0t
LUK 4%, IR & PRI 40 2 A 2T R . Cinabro 1445
TR TR “RED” | FHTFE b JEEAELT 0 URERT ] P B2



