
The Vinum Estates Chianti D.O.C.G. is a blunt wine 
representative of the typical Chianti terroir. Estate owner 
Roberto Dragani is a wine-making innovator, as can be seen 
by the Chianti D.O.C.G.

Wines produced by The Vinum Estates set themselves apart 
from the competition as one of the few producers that 
cultivates its grapes respecting organic regulations with 
delicate care of the Agronomist. 

Chianti winemaking regulations, allow a small percentage 
of native grapes to be added to the Chianti blend. Roberto 
Dragani has carefully selected grapes cultivated on the estate 
to add to the blend: the Ambrusco and the Malvasia Nera, with 
the traditional Ciliegiolo and Cannaiolo and Pugnitello. These 
grapes transform the Chianti D.O.C.G., from a usually gloomy 
wine to a more floral and fresh bouquet. 

A wine that can be aged for five years or more, over time its 
colour changes to add nuances of garnet, and its tannins 
become velvety and soft. An already complex wine once aged 
becomes even more sophisticated, with hints of spices and 
dried flowers.
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CHIANTI - D.O.C.G.

Classification: D.O.C.G. 
Vinyard: The Vinum Estates
Production Area: Quarrata – Tuscany Region - Italy 
Grapes: Sangiovese 85%, 15% Malvasia nera, Ciliegiolo, 
Cannaiolo, Pugnitello, Abrusco Percentuale Variabile.
Yield: 90 Q/Ha 
Vinification: The vinification process starts in the vineyard, 
were a meticulous selection of the grapes guarantees 
that only the best bunches are chosen. Harvested by 
hand, the grapes are then vinificated using the traditional 
“red method”. This method calls for a long maceration 
on the skins and a daily hand fulling. Once the alcoholic 
fermentation is completed, the wine is transferred into 
stainless steel tanks where it will remain to mature for 6 
months. Once bottled the wine ages another three months 
in order to stabilize itself.
Alcohol: 12% Vol 
Sugar: 0.4 g/L
Dry Extract: 5.6 g/L 
Colour: Ruby Red.
Bouquet: A complex bouquet of balsamic and violet 
fragrances. After a few minutes in the glass, sharp notes of 
cherry, wild strawberries and ripe red fruits are noticeable.
Flavour: A quite full bodied wine, characterized by its 
velvety tannicity and fresh mineral flavour. Dry, warm, and 
soft, with an intense aroma and an enchanting taste.
Serving Suggestion: Best with red meats, prosciutto, earthy 
soups and aged cheese. Typically served in Tuscany with 
Ribollita. 
Serving Temperature: 16-18 °C
Aging: 6 years.
Result: The unbalanced composition of the Chianti gives 
this wine a distinct personality and noteworthy taste. It is a 
wine that evolves continuously in the glass, a different taste 
with every sip. It is a complex wine that is reminiscent of 
ancient times, easily paired with various courses. 

Phone Number: 437.994.6523 Website: www.solocru.comE-mail: massimo@solocru.com

ITALIAN FINE RED WINE


