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,\204 Vin Santo of Chianti D.O.C.
”.’-:‘-3 Sangiovese

Select Sangiovese grapes are dried for
(M0 4/5 months. The must is collected and
rests sealed in barrels for 3/4 years.

Brilliant copper tones with glimpses of

garnet. The aroma hints of spices, fruit
? and chocolate. Unusual wine for varying

combinations, cheese or with desserts.

@ 18° /15% Vol. Ii cl.37,5
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