COLLE

SILVIA BADII

CHIANTI CLASSICO
DOCG - 2020

GRAPE VARIETY:

100% Szmgim‘csc

VINEYARD:
Altitude: 330 a.s.l.
Exposure: northern part of Chianti Classico area

TRAINING SYSTEM:

Guyot

SOIL:

1\“)(‘1’(‘5(‘ stone

HARVEST:
Hand pickcd c:u‘ly of October

WINE MAKING & AGING:
Alcoholic and malolactic fermentations are both made in con-
crete vats. Aging is made in concrete vats too.

Then the wine is refined for minimum 6 months in bottles.

TECHNICAL FACTS:
Alcohol 13,5 %

FEATURES:
Brilliant rub}'—rcd colour, intense black cherries p:n‘ﬁlmc, delica-
te but bc:lutiﬁll]y structured wine.

Pcrfcctl}' representing the soil and soul of Colle.




