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TAVEGGIA

CHIANTI CLASSICO D.O.C.G

RISERVA 2015
MONTALCINO, TUSCANY

100% Sangiovese

Aged for a minimum 24
o months. Medium bodied.
bright aromas of cherry. Firm

and silky tannins, a juicy
finish, aristocratic in both
bouquet and taste.

Pairs with tomato and meat-
hased dishes, charcuterie and
hard cheese, pizza.
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