
Blend:	

Harvest: 

Maturing: 

Time of maturing:	

Alcohol:	

Food pairing: 

First vintage:	

Production:	

80% Sangiovese, 20% Merlot

12.09.19 - 01.10.19

in tonneaux for the Sangiovese,

in barriques for the Merlot

16 months

14%

grilled meats, beef and veal rosts, stews, 

pasta with strongly flavoured sauce 

1982

37.000

       Brancaia S.a.r.l., Loc. Poppi, Radda in Chianti (Siena) www.brancaia.com brancaia@brancaia.it

Our wines show the diversity, distinctiveness and terroir of our vineyards:

each Brancaia wine is harmonious, with a strong own identity.

CHIANTI CLASSICO 
RISERVA 2019
DOCG

CHIANTI CLASSICO RISERVA is pressed from our best Sangiovese 

grapes. This medium to full body wine shows the elegance and 

charm of this classic Tuscan grape variety. It hits all the high notes 

expected of this historic denomination. The wine is brimming 

with cherry fruit, spice, leather and chocolate. The Sangiovese 

is blended with some Merlot and aged in barriques and larger 

tonneaux for 16 months and then in the bottle at least one year.

Guido
Barra




