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Region: Tuscany

Wine: Chianti Classico Riserva

Areas: Castellina in Chianti

Classification: DOCG

Grape Variety: 100% Sangiovese

Alcohol Level: 14%

Wine Maker: Stefano Chiocchioli

Winery Profile: The winery from which Poggio Basso is produced has
approximately 50 hectares of land under cultivation, as well as 70
hectares of olive trees. The centerpiece of the rolling estate is

an ancient “castelleto.”

Soil Composition: Evenly divided between clay, limestone, and rock
Harvest Time: First two weeks of October

Aging: Aged for 18 months, 50% in Slovenian oak and 50% in barriques

Food Pairings: Excellent with grilled meats and fine cheeses, such as
Parmigiano and Gorgonzola

Tasting Notes: Current, chocolate covered cherry with a punch of
juicy berry flavors. Finishes with good intensity.



