
T U S C A N Y



riecine
chianti classico docg 

GRAPES 100% Sangiovese

REGION Tuscany

HARVEST September/October. Picked by hand 
with two selections: in field and sorting 
vibrating table

AGEING 11 months in old Tonneau. At least 3 
month bottle aging

TASTING NOTES Medium body, medium tannin & mid to 
high acidity. Lots of red fruit flavours, with 
a subtle touch of oak giving it a slight 
woodsmoke aroma.

WINEMAKING Separated by plots. The wine fermented 
in open Nomblot concrete tanks. Mac-
erated for about 10 days and pressed 
off



GRAPES 100% Merlot

REGION Tuscany

HARVEST September 2017. Picked by hand with 
two selections: in field and sorting vibrat-
ing table

AGEING 24 month in three tonneau of 700 Li-
ters (7Hl), where the name of the wine 
comes from. 

TASTING NOTES Fruity, mineral, velvety, spicy

WINEMAKING Grapes are fermented in big Grenier 
wooden conical tanks 

riecine
tresette 777 igt



riecine

riecine di riecine 
100% sangiovese

GRAPES 100% Sangiovese

REGION Tuscany

HARVEST October 2018. Picked by hand with two 
selections: in field and sorting vibrating ta-
ble

AGEING 24 months in concrete Nomblot egg tanks. 
6 months in bottles

TASTING NOTES A ruby red robe, medium bodied wine 
which is rich with deep red fruits flavours 
supported by a fine minerality. Elegant 
tannic structure and long fresh finish.

WINEMAKING The grapes comes from the oldest Rie-
cine vineyards, first hand picked and se-
lected. The wine is fermented in concrete 
Nomblot tanks and then macerated for 
about 20-30 days

BOTTLING October



RIECINE
LA GIOGIA IGT

GRAPES 95% Sangiovese, 5% Merlot

REGION Tuscany

HARVEST October 2018. Picked by hand with two 
selections: in field and sorting vibrating 
table

AGEING 24 month in new French tonneau. At 
least 6 month bottle aging

BOTTLING January

WINEMAKING Selection of best Sangiovese and Mer-
lot. The grapes are picked, selected by 
hand. The fermentations is carried in 
concrete Nomblot tanks and the must is 
macereted for 10-15 days over the skins

TASTING NOTES Garnet red robe. An ample and very 
fine wine with notes of black fruits (black-
berry and blackcurrant). Subtle spices 
greatly supported by velvety and round-
ed tannins. Long finish on flowers (peony 
and violet), cocoa and tobacco.



RIECINE
chianti GRAN SELEZIONE

GRAPES 100% Sangiovese

REGION Tuscany

HARVEST October. Picked by hand with two selec-
tions: one in vines and the second in the 
vibrant sorting table

AGEING 24 months in old tonneau. At least 6 
months bottle aging

AWARDS - James Suckling, 97 pts
- Gambero Rosso, tre bicchieri
- Decanter, 97 pts
- Wine Blog Roll, Saverio Russo
- Tuscany People
- Wein.Plus, 93 pts
- Slow wine,Vino Top
- Vinous, Antonio Galloni, 93 pts
- Wine enthusiat, 93 pts
- AIS Guida Vitae, 4 Viti
- Falstaff, 94 pts

WINEMAKING TheSingle-vineyard Gittori. Grapes fer-
mented in open Nomblot concrete tanks 
and then macerated for about 25 days

BOTTLING December



RIECINE
CHIANTI CLASSICO RISERVA

GRAPES 100% Sangiovese

REGION Tuscany

HARVEST October. Picked by hand with two selec-
tions: in field and sorting vibrating table

AGEING 24 months in big Grenier cask. At least 3 
month bottle aging

AWARDS James Suckling, 92 pts
Decanter, 91 pts
Vinous-Antonio Galloni, 92 pts
Falstaff, 92 pts
Tony Wood, 92 pts
Intravino, AG92-SD90
Rossorubino.it, 3 stars
Luca Gardini, 98 pts
Wine Spectator, 91 pts
Wines critics-Raffaele Vecchione, 93 pts
Gambero rosso, Chianti Classico  
                                  Collection 2020

WINEMAKING Separeted by plots. The wine fermented 
in open Nomblot concrete tanks. Macer-
ation for about 15 days and pressed off.

BOTTLING December


