RADDA IN CHIANTI

CAPOTONDO

[.G.T. TOSCANA SANGIOVESE

Grapes

100% Sangiovese produced in the Siena hills.

Vinification process

Grapes are harvested when perfectly ripe and the
maceration goes on for 8-10 days. After a first decantation
the wine ages in steel tanks for 5 months.

Organoleptic characteristics
Colour: deep ruby red with elegant Magenta tinges.
Bouguet. very fresh with notes of violet and wild berry

fruit.

Taste: well-structured wine, soft and elegantly well-

balanced.

Gastronomic matches

Excellent with cold cuts, savoury first courses and
prestigious roasted red meats.

Alcoholic content: 12,5% by volume

Serving temperature: 16-18° C.

Bottle size: 750 ml.

score: 78
2008

score: 80
2007 and 2006

\POTONDO

SIANGIOVESE

NOSCAMNA

GUIDA o L
AL VINO ¥

QUOTIDIANO

@ i

_
W i
i w—

I ool e

* %
2009

Véscine - Radda in Chianti - Owned by Paladin S.p.a. - Tel. 0422 768167 - Fax 0422 768590 -

Via Postumia, 12 - 30020 Annone Veneto - Venice - Italy - www.paladin.it




