
Colledilà Chianti Classico
Gran Selezione DOCG 2016

TASTING NOTES
A beautiful nose that shows dark plums, vanilla, tar, 

tobacco and spices. Full-bodied and very
powerful with punchy tannins, but some real integration 

to the agile fruit and acidity. The
complexity and depth at the end is breathtaking. (credits: 

JamesSuckling 2019)

GRAPE VARIETIES
100% Sangiovese

AGING
18 months in 500-litre tonneaus of  which 30% new and 

70% second passage.

95 POINTS
The 2016 Chianti Classico Gran Selezione Colledilà (100% 

Sangiovese) delivers a tight and focused bouquet that is 
distinguished by dark fruit aromas, cherry and tart cassis with 
spice, wild rose and sweet earth at the back. The wine is fresh 

and firm on the palate, however, it is also immediate in 
character, meaning that you don't need to wait too much longer 
to pop the cork. Like the other wines from Barone Ricasoli, the 
intensity and the brawn of  the mouthfeel has been intentionally 
toned down to give this wine a more elegant and light approach, 

a nice accompaniment to some delicate charcuterie.
Score Issued: September 2019
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