POGGERINO

Chianti Classico
docg vendemmia 2002

Appellation:
Chianti Classico docg

Producer’s name and estate:
Poggerino, Radda in Chianti (Si)

Name of wine:
Chianti Classico

Grape varieties:
Sangiovese with a little percentage of Merlot

Maturation:
12 months in oak casks, and 6 months in the bottle

Color:
Intense ruby red

Bougquet:
Aromas of blackberries, cherries and redcurrant with a
touch of licorice and vanilla.

Taste:
Sweet and persistent tannins.

Alcohol percentage:
13%

Service temperature:
16-18 degrees (Celcius)

Enjoy with:
Recommended with spicy sauced pasta and mild tasting
red meats.
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