RICASOLI

Castello di Brolio Chianti Classico
Gran Selezione DOCG 2013

TASTING NOTES
The 2013 Sangiovese offers deep color and a remarkable structure;
the Cabernet provides an impenetrable color with a surprising
aromatic framework; and the Petit Verdot gives a velvety
roundness.

Deep ruby red color. The nose, unmistakable and elegant,
expresses the complexity of floral aromas and ripe red fruit,
liquorice, vanilla, and chocolate. The palate is full and rich with
soft, velvety tannins. The finish is generously persistent. This blend
offers the most authentic expression of the terroir of Brolio.

GRAPE VARIETIES
90% Sangiovese, 5%, Cabernet Sauvignon, 5% Petit Verdot

AGING
After racking and malolactic fermentation in steel tanks, the wine
is aged for 21 months in French oak barriques and 20% new
tonneaux.

Wine Spectator
92 POINTS

Inviting aromas and flavors of black cherry, black

currant, toasty oak, spice and tar are backed by solid
grip. Fresh and long, with fine balance in the end. Best
from 2017 through 2027.
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