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Chianti Classico 2015 poca

Winner of the PLATINUM medal »d

Decanter
at the Decanter 2018 World Wine Awards W

95 pts. “The 2015 is 100% Sangiovese, and
represents a giant leap forward in quality for
Querciabella - partly the result of the com-
ing-of-age of their plant-based biodynamic
viticulture which commenced in 2010. They
also benefitted from a near-perfect growing
season in 2015, and the result is a wine of
wonderful purity showing clearly delineated
aromas of focused, bright cherry with a hint of
leafy freshness, spearmint, raspberries, cream
and cinnamon. The palate is beautifully
poised, with harmonious tannins, perfectly
ripe fruit and bright acidity.”

- S. Hulme MW, Decanter, 2.9.18

VITICULTURE Biodynamic | Organic
No animal products nor byproducts are used during any

phase of grape growing or wine production. 100% vegan.

WINEMAKING Grapes are carefully selected in the

vineyards and harvested by hand. They are destemmed,

never crushed, then conveyed into temperature-
controlled stainless steel vats, where alcoholic
fermentation and maceration take place. Maceration
lasts about 12 days.

After completing full malolactic fermentation, the wine
is transferred into barriques and tonneaux. The oak is
100% French (5% new; remainder consists of second
and third-fill barrels). The wine is regularly racked and
tasted during the entire maturation period, which may
last up to 14 months. At the end of the élevage, the
best lots are selected through extensive tasting and
assembled to create the final blend. After bottling, the

wine rests for at least three months before release.

Imported by Maisons Marques & Domaines
www.mmdusa.net | mobile.nmdusa.net




