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Specializing in regional bottlings, native grape varieties, and hard-to-find wines from all over Italy.

CHIANTI CLASSICO
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This classic expression of the
appellation is intended for drinking
right away: judicious aging in new
wood allows for gentle oxygenation
of the wine, thus helping the
tannins to mellow and the fruit to
show beautifully. This Chianti
Classico, with its bright acidity and
red fruit in the mouth, will pair well
with a wide variety of dishes.

Legal Designation:
Chianti Classico DOCG

Producer:
Casa Emma

Grape:
Sangiovese 90%, Canaiolo 5%, Black
Malvasia 5%

Region:
Toscana
Wine Type:
Red, Dry, Still

Vintage:
2005

Bottles per Case:
12

Size:
750ml

VINIFICATION

The wine spends 12 months in
French oak barrels and 3 to 4
months aging in the bottle.

August 13, 2008



