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2008 Villachigi Poggio Bonelli Chianti

Bright ruby red with appealing purple hues. Soft and well balanced on the palate with recurring fruity undertones. Geranium, pepper and cherry feature on the nose, with some slightly vinous notes.
2007 Viottolo Chianti

Ruby red  color, aromas of fruit with a hint of violet. Dry light tannins with a blackberry finish. Goes well with most pasta dishes, red meats and aged chesses.

2006 Castello d’Albola Chianti Classico

A truly classy wine, ruby red color with intense and elegantly balanced with a long velvety finish. It has great power and substance and will match well with aged cheese and roasted or braised meats. Wine Loft review
2006 Casa Emma Chianti Classico

“88” Points from Wine Enthusiast

The wine makes a wonderful first impression thanks to its vibrant intensity and penetrating aromas of cherry, cola, almond and spice. Shaped by consulting enologist Carlo Ferrini, it would do an excellent job of cleaning the palate after a steaming dish of spaghetti, grated Parmigiano cheese and tomato sauce.

2007 Badia a Coltibuono Chianti Classico

“88” Points from Wine Spectator
“This is superclean, offering raspberry and blackberry aromas and flavors on a fresh, medium-bodied palate, with well-integrated tannins. Subtle, but fruity and well-balanced. Drink now.”

2005 Carpineto Chianti Classico Reserva

“90” Points from Wine Enthusiast

“Dark in color and concentration, this Riserva Chianti Classico delivers aromas of plum, prune, asphalt, road tar, licorice and leather. The wine is dense and black and offers chewy succulence in the mouth. Drink now.

2003 Ricardo Falchini Vin Santo del Chianti
A blend of Trebbiano and Malvasia grapes, it is air dried in lofts. After pressing the wine is matured in small oak and cherry wood casks for many years. The bouquet is of hazelnut and candied fruit, initially quite dry with sweetness on the long finish. Serve slightly chilled as an aperitif or after dinner with nuts or almond biscuits.
