
CHIANTI COLLI FIORENTINI ‘DARNO’ 
 
 
Deep ruby red in color with aromas of wild berries 

and sour cherry on the nose. Fruit follows through 

on the palate, which is round and succulent with a 

lingering finish. 

 

Color: Red 

Grapes: 90% Sangiovese, 10% Canaiolo 

Fermentation: 10-15 days of maceration on the 

skins with daily pumpovers followed by malolactic 

fermentation 

Aging: in stainless steel and glass-lined concrete 

before bottling. 

 

Organically Produced ☺ 

Represented by Soilair Selection Sevenfifty.com/SanVitoDarno 

https://www.sevenfifty.com/p/W4IGC?product_version=S-31-2138929

