
TENUTA SAN VITO
MADIERE

Style: Still red

Area of Production: Tuscany, Italy

Appellation: Chianti Colli Fiorentini DOCG Riserva

Varietals: Sangiovese

Farming Practices: Organic

Fermentation: 15-20 day maceration with daily pumpovers

Aging: A minimum of 12 months in Franch oak barriques,    

followed by further bottle aging.

Aromas of rustic red strawberries, sour cherries, dried 
oregano, and balsamic. The palate opens with bright 
and fresh red fruit, followed by rich, integrated tannins 
and flavors of sweet tobacco and cocoa. 


