Toscana
Tasting Notes

Winery	

Vignamaggio

WINE	

Chianti Classico DOCG ‘Terre di Prenzano’

REGION

Toscana

varietal

100% Sangiovese

Location of
Vineyards

Greve in Chianti (Prenzano Vineyard)

AGE OF THE VINES

15-20 years old

Orientation

South-East / South-West

Altitude

350 meters above sea level

Type of Planting 	In conversion to organic.
Vinification

Grapes are harvested by hand.Vinification takes place in
stainless steel vats at controlled temperature.

Aging	
Aged for a minimum of 12 months in large oak barrels
(20-40hl), then 3 months in bottle.
Alcohol Content	

13.5%

TOTAL PRODUCTION

80/100,000 bottles

Oenologist	

Giorgio Marone (enologist)
Francesco Naldi (agronomist)

notes

Terre di Prenzano is Vignamaggio’s Chianti Classico
‘Annata’, that is at the base of the Chianti Classico 		
pyramid of quality, requiring a minimum of 12 months of
wood ageing.

Terre di Prenzano is a single-vineyard,
traditionally-made, all Sangiovese Chianti
Classico from Vignamaggio.
Terre di Prenzano is a gorgeous wine and
an even better value. It offers tart red
cheery notes typical of Sangiovese, with a
slight floral note. Medium-bodied and dry,
with high acidity that makes it the perfect
accompaniment to cold cut appetizers, pasta
dishes, red meats and aged cheese.
about the winery
Vignamaggio, one of Tuscany’s oldest
farming estates, is located in Greve, right in
the heart of the Chianti Classico region.
At the core of the estate is the Renaissance
Villa surrounded by Italian-style gardens,
rows of cypresses, vines and olive groves
(30ha). The Villa was was built in the
14th Century and became famous as the
childhood home of the famous Monna Lisa
Gherardini, the “Gioconda” painted by
Leonardo da Vinci.
Throughout the centuries, the estate
had several owners and went through
extensive restoration and renovation of
the gardens, the buildings but also the
vineyards and the cellars. In the late 1980’s
the historic wine cellars, located below
the villa, were equipped with state-of-theart temperature-controlled stainless steel
vats. In 2010, a new winemaking cellar was
built directly opposite the villa and capacity
expanded.
The vineyards, situated at an average
altitude of 350mt asl and predominantly
southwest and east facing, extend over 62
hectares and are in conversion to organic
agriculture. Yearly production is approx.
300,000 bottles.
www.vignamaggio.com
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