
Chianti Classico Gran Selezione 2019

Monte�li 

VARIETALS
100% Sangiovese

VINEYARD PHILOSOPHY
Sustainability, biodiversity, and minimal environmental impact.

CLIMATE
Perched at one of the highest points in Chianti Classico, Montefili 
benefits from a unique microclimate that contributes to fresh, 
intensely structured, yet quietly refined wines. 

HARVEST PERIOD
Hand-harvested during the first three weeks of October.

VINIFICATION
Spontaneous fermentation with indigenous yeasts in steel.

AGING
24 months in 20hL botti, followed by 12 months in bottle.

LONGEVITY
15+ years

# OF BOTTLES PRODUCED
7,680 (750 ml), 150 (1.5 L)

ANALYTICAL DATA

AVAILABLE FORMATS
750 ml

TASTING & PAIRINGS
Appearance: Deep ruby.
Nose: Pronounced bouquet of dark fruit, cloves, and chocolate.
Palate: Structured, balanced and fresh, with an array of ripe 
black and red fruits followed by complex notes of cinnamon, 
licorice and menthol.
Pairings: Grilled and braised red meats, mature cheeses, 
or rich pasta dishes.
Serving Temperature: 60-64°F

ALTITUDE

500
meters

VINEYARD SIZE

2.5 hectares

TERRAIN

Hilly

SOIL TYPE

Alberese

DENSITY

4,000 - 4,500
vines per hectare

CULTIVATION

Guyot 
and Cordon

VINE AGE

Planted
in Mid-1980s

COUNTRY
Italy

REGION
Chianti Classico

APPELLATION
Chianti Classico Gran Selezione DOCG

ABV

14% Alc./Vol.

RESIDUAL SUGAR

0.0 g/l

TOTAL ACIDITY

6.2 g/l

James Suckling

93PTS


