
The Estate:
LLocated in the Chianti DOCG region of 
Tuscany, in the province of Siena near the 
county of Montalcino, the inland wine 
estate is 280 metres above sea-level             
and beneöts from a cooler climate,     
through the rolling hills producing differing 
macroclimates. 

Alberto & Andrea Bocelli say:
With grapes hand harvested in Montalcino area,       
this is an approachable, easy-drinking wine that                
has a nice balance, displaying pleasantly fruity 
characteristics.

25.000 cases

20 days at controlled
temp in stainless steel
(Sangiovese)

Ravioli,
margherita pizza
and beef carpaccio

No barrel aging

80% Sangiovese
20% Merlot

0.0 g / l

5.6 g / l

Spurred Cordon
4.500 vines per hectare

All the grapes for Bocelli Wines are hand-harvested and the 
vineyards are farmed without irrigation with no pesticides or 
chemical agents are used in them.

Single Estate, 2014 or 2015 Vintage, 12.5% ABV, 750ml
This wonderful single estate Chianti DOCG has a rich, deep and 
deliciously vinous bouquet, where the øoral and fruity notes lead 
towards a önish of slightly spicy scents of deep chocolate and subtle 
hints of sweet fruit.  
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