
 

 

 

       VILLA TINACCI 
          

      

     APPELLATION

     Chianti DOCG

     VARIETAL COMPOSITON

     Sangiovese, Canaiolo

     ALCOHOL 

     13% 

     WINEMAKING

     Guyot method and spurred cordon cultivation system. Soft pressing 
     of  the grapes. Maceration and fermentation in stainless steel tanks. 
     Released after 

     TASTING NOTES

     This top rated DOCG
     intense and persistent
     harmonious taste, both dry

 
     FOOD PAIRING

     Pairs well 
     cured meats, cold cuts, salami and aged cheeses.

                                                                                            

  

VILLA TINACCI  CHIANTI DOCG
                  TRAMBUSTI, RED WINE 

APPELLATION 

DOCG - Tuscany, Italy 

VARIETAL COMPOSITON 

Sangiovese, Canaiolo  

ALCOHOL CONTENT 

WINEMAKING 

Guyot method and spurred cordon cultivation system. Soft pressing 
grapes. Maceration and fermentation in stainless steel tanks. 

Released after bottle ageing for about 2 months. 

TASTING NOTES 

top rated DOCG Chianti has bright ruby red in color and an 
intense and persistent nose. A distinct bouquet and a smooth,
harmonious taste, both dry and fresh. 

FOOD PAIRING 

Pairs well with roasted game dishes, spit and grilled meat, also
cured meats, cold cuts, salami and aged cheeses. 

                                                                                      

 

DOCG 

Guyot method and spurred cordon cultivation system. Soft pressing  
grapes. Maceration and fermentation in stainless steel tanks.  

Chianti has bright ruby red in color and an  
nose. A distinct bouquet and a smooth, 

led meat, also 


