Lamole di Lamole
Chianti Classico Riserva D.O.C.G.

Traditional Chianti Classico
Riserva using traditional Tuscan
varietals.

Fast facts:

* Region: Chianti Classico (Tuscany)
* Grapes: 95% Sangiovese, 5% Canaiolo

* Style: Dried black cherry and earthy
notes with a moderate body and firm
tannins.

* Production: Traditional fermentation,
then aged 22 months in large oak
casks.

* Pairing: Earthy notes here are brilliant
with mushroom-based dishes. Savory
flavors and acidity makes this ideal for
rich meats like lamb, boar or game.

BTG: $ Bottle: §
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