VILLA CALCINAIA COMITALE

CONTI
CAPPONI

The white grapes, Grechetto and a small percentage of Vernaccia, straight from the freshest vineyards of the Estate, are hand-picked and passed
through a soft-pressure press. The must is clarified prior to the beginning of the fermentation, which happens in a small, temperature controlled tank,
and with the help of indigenous yeasts. The bottling is done during the winter months following the harvest.

The colour of the wine is straw-yellow; with shades of green, a fruity bouquet due to the various scents from the grapes. Well balanced on the palate,
with a good acidity level in its flavour and aftertaste.

It is advisable to combine this wine with fish, white-meat dishes or a nice goat cheese.
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Greve in Chianti

Counts Capponi since 1524

Organic

200 hectares with 27 hectares in vineyard
280 m

Loam; deeper soils with a higher presence of sand and clay in the
lowers slopes towards the Greve River and shallower, silty and rocky
soils, in particular “galestro’, on the higher grounds.
Lago

90% Grechetto, 10% Vernaccia

1967

4.000 - 6.000

Guyot

6-9

70

60%

Manual, beginning of September

30 hl stainless steel tanks

7 hours

8

20°

2-4

0.45 micron

23 brix

5.60 gr/1

73 mg/l

19 mg/1

12.30%

3.12

Bordolese standard, white (400 gr.) 75 cl
44X 24

6/12

10 years

Villa Calcinaia - Via Citille 84 - Greve in Chianti (FI) - www.villacalcinaia.it
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