
Colledilà Chianti Classico
Gran Selezione DOCG 2017

TASTING NOTES
Ruby red colour. Very complex nose of  ripe red fruit, iris, 

violet and balsamic hints. The palate is succulent, juicy; 
the well-balanced acidity with soft tannins give this wine 

freshness and length.

GRAPE VARIETIES
100% Sangiovese

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

70% second passage.

97 POINTS
The purity of  fruit here is stunning with 
blackberry, blueberry and orange-peel 

aromas and flavors. Medium-bodied with 
ultra fine tannins. Racy and focused with 

precision and polish that is very impressive 
for the vintage. Drinkable now, but better 

after 2022.

Score Issued: July 2020

©2020 Imported by Folio Fine Wine Partners, The Michael Mondavi Family, Napa, California


	Slide Number 1

