I SODI DEL PARETAIO
Chianti DOCG

Vintage: 2024

Type: Red

Classification: Chianti DOCG

Grape Variety: Sangiovese 85%, Merlot 10%, Cabernet
Sauvignon 5%.

Production: 100,000 bottles.

Location: Terricciola (PI)

Yield per hectare: 80 quintals per hectare
Exposure & Altitude: South /West - 300m a.s.l.
Soil: Loamy-clay

Year of Plantation: 2004

Harvest: Third decade of September.

Plant Density: 5,600 plants per hectare.
Training System: Spur-Pruned Cordon.

Vinification & Aging: 3 months in steel tanks and 8 months
X in concrete tanks.
BADIA DI Alcohol Content: 12.5%
E Residual Sugar: <0.5 g/I
Total Acidity: 5.24
pH: 3.45

1S Tasting Notes: good freshness in the nose with pronounced
DEL, PA fruity and floral notes. On the palate, it is a pleasant and
' versatile wine with soft and ripe tannins.

CHIAD

TSI AZINE: D1 GRIGINE G

Food Pairing: ideal to accompany all the typical dishes of the
great Tuscan tradition, including cured meats, soups, tortelli,
medium-aged cheeses and red meats.

Serving Temperature: 18°C

BADIA DI MORRONA
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