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CASTELLO
CO]ANO

POGGIO CARLOTTA

=, Superior Chianti D.O.C.G.
”;.:-.3 100% selected Sangiovese grapes

Fermentation at controlled temperature
((‘O in steel tanks and then aged and refined
in concrete casks.

Great structure wine, ruby red color.
Red fruits, black cherry and plum,

? direct and acidic impact, great balance,
great freshness, on the final pleasanty
astringent.

@ 18° /14,5% Vol. ﬂcl.75

HISTORICAL NOTE: our Chianti Superiore comes from the vineyard that rises around the oldest of our farms,
T on the "Poggio Carlotta" hill, named in honor of Countess Carlotta Venturi Masetti, historic owner of the

(S Cojano land ownership, in the 19th century.
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