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SANGIOVESE

Sangiovese
You simply cannot talk about 

Italian wine without giving credit 

to the all-star of Italian grapes: 

Sangiovese. Literally translated as 

the ‘Blood of Jove,’ Sangiovese it 

the most widely planted grape in 

all of Italy. It is a high yielding, late 

ripening grape that performs best 

on well-drained limestone soils on 

south-facing hillsides.
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The hot, dry climate in Tuscany provides this grape an excellent 

home to thrive - although it’s grown all over Italy. 

It is the base for the blends of Chianti, Vino Nobile de 

Montepulciano, and the ever growing “Super-Tuscan” category 

which breaks from tradition by adding Cabernet Sauvignon and 

Merlot into the mix. 

Because Sangiovese is very thin skinned, the juice produces a rich, 

alcoholic and long-standing wine. 

The wine itself is known for being fruity and naturally acidic. The 

aroma is non-aggressive and it is best enjoyed with the excellent 

cuisine of Italy. As Fernande Garvin once said, “Wine makes a 

symphony of a good meal.” When paired with food, Chianti and 

other Sangiovese blends shine!



CANAIOLO

Canaiolo
The Canaiolo grape was once 

absolutely critical to the success 

of the Chianti region, as it was 

used in most every Chianti blend - 

sometimes amounting for 30-50% of 

the wine. 

It is still used in Chianti wine today, 

but definitely takes second fiddle to 

Sangiovese. 

The flavors are soft and neutral 

and slightly bitter and can produce 

a rather bland wine if not blended 

correctly. 

Chianti’s reformed DOCG laws 

today allow for only 10 percent in a 

Chianti blend. 

The best Canaiolo’s can be a 

nice combination of very ripe 

strawberries and leather in taste 

and smell, but the worst are used 

to soften the Chianti and not much 

else. Its future in Italy is unknown.
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COLORINO

Colorino
Colorino is a variety occasionally used in a light-bodied blend, based on Sangiovese, with other red 

wines of Tuscany. In the history of Chianti it played a minor role, mostly for its affinity and use to 

the governo winemaking technique. Like Canaiolo, Colorino did not rot easily while going through 

the partial drying process to later be added to the fermenting grape must. However the grape did not 

provide the same level of fruit and softening effect that Canaiolo did and fell out of favor.
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PETIT VERDOT

Petit Verdot
The vine Petit Verdot originates 

from the Médoc area in France, 

where it  is  used in variable 

percentages for the production of 

Bordeaux, and is also popular in 

California and in some Greek and 

Italian regions. 

In Italy, Petit Verdot is able to 

express itself truly excellent in 

Tuscany.
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The wine obtained from the petit verdot grape is ruby ​​red, intense. 

On the palate it is dry, spicy, tannic.

Bunch: small, medium compact. Long peduncle, semi-woody; 

Axis of the non-colored spine.  Acino: black, uniformly colored, 

spheroid, of medium and irregular size.
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MERLOT
As with Cabernet Sauvignon, Merlot is used as 

blending agent in the “Super Tuscan” style wines 

out of Italy and also in some modern Chianti’s. 

Merlot has been used for hundreds of years because 

of it easy-drinking ‘calming’ quality. 

The grape itself buds, flowers, and ripens early. 

Because of this, Merlot has a full body with lots 

of bright, black fruit, and aromas and flavors 

of chocolate and violet - similar to Cabernet 

Sauvignon. 



CABERNET SAUVIGNON
Although Cabernet Sauvignon is best known in the 

wines coming from Bordeaux, France, it plays a 

large part as a blending agent in Italy - especially in 

Tuscany. You will find Cabernet Sauvignon blended 

in very small amounts with Sangiovese to make the 

contemporary “Super Tuscan” style wine.

Because of the thick skins, the wines are highly 

tannic and can deal with great amounts of aging 

and oak - and once in bottle, they have great 

longevity. The wines are highly aromatic and have 

violet and cedar characteristics, and distinct flavors 

of chocolate, mint, and tobacco.



MALVASIA
T H E  K I N G

Malvasia
Malvasia is the name widely used 

for a multifaceted set of grapes. It 

mainly produces white table, desert, 

and fortified wines, but also is found 

in red blends such as Vin Santo. 

Thought to be of Greek origin, it 

produces high alcohol wines with 

residual sugar. 

White Malvasia Bianca is the 

largest piece of the production and 

is widely used in Tuscany, Latium, 

and Umbria.  

The grape produces round, lushly 

fruity flavors and a plush texture. 

Most have a clean, crisp finish, and 

those aged in small barrels have 

light tannin flavors and hints of 

vanilla.
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1
HARVEST
From late September to mid-
October by hand with selection 
of the grapes in the vineyard

2
CRUSH
Selection of the best grapes         
Max 90 quintals of grapes and 
63 hl of wine per acre

3
FERMENTATION
Maceration of the crashed 
grapes on the skins for about 
about 15-18 days at a controlled 
temperature

4
REFINING
Stainless steel                                                     
Big wood berrels (Tonneau)        
Barrique

5
AGENING
Final refining in the bottle

6
BOTTIGLING
& LABELLING
it’s time to stick the labels and 
pack the wine in 6 or 12 bottles 
cases

7
ENJOY!



CHI ANTI
C

hianti has always been the quintessential 

Tuscan wine, a product which has made its 

region famous throughout the world. The 

rich clay and limestone soil together with a 

favorable climate, have proved ideal for the 

cultivation of vines since ancient times. As 

far back as the 1800s, rules were set up for the production 

of Chianti and since 1932 a disciplinary code establishes 

the number of vines for every hectare, the grape varieties 

and the organoleptic features. VINEYARDS Altitude: 300 

meters above the sea. Plants per hectare: 4000/5000 with 

ages from 5 to 25 years. SOIL Pliocene origin, clayish 

- calcareous, with a good skeleton. VINIFICATION  - 

Fermentation in red, with maceration on the skins for 

about 10days at a controlled temperature. Maturation 

in stainless steel with light passage in large barrels. 

Ageing in the bottle for a month. TASTING NOTES 

Color: Ruby red. Aroma: Elegant, full, with hints of 

red berry fruit. Taste: Harmonious, dry, slightly 

tannic, with good structure.



ANTI



RISE
C

hianti Petriolo Riserva represents the forefront 

in the search for harmony of flavours. 

Sangiovese, Merlot and Cabernet experience 

a careful refinement in barrique and make up 

the soul of this ruby red wine and its intense, 

refined taste. VINEYARDS Altitude: 300 

meters above the sea. Plants per hectare: 4000/5000 with 

ages from 5 to 25 years. SOIL Pliocene origin, clayish - 

calcareous, with a good skeleton. VINIFICATION AND 

REFINING PROCESS - Fermentation in red, with 

maceration on the skins for about about 15-18 days at a 

controlled temperature. Maturation: at least 6 months 

in a large barrel and two further months in barriques. 

Ageing in the bottle for 2 months. TASTING NOTES 

Color: Ruby red with garnet-red shades. Aroma: 

Intense and complex with fruity notes of ripe 

cherries, blackberries and currants. Taste: Full-

bodied with hints of vanilla - black pepper - fine 

tannins.



RISERVA



TOSCANA
F

ree of any compromise, with a modern and 

yet entirely traditional taste, Venato means 

caring for the grapevine, understanding the 

scents of the grape yards and capturing 

them in this intense red wine, which has an 

authentic character and harmonic taste. 

Venato is made with Sangiovese, Cabernet e Merlot grapes. 

VINEYARDS Altitude: 300 meters above the sea. Plants 

per hectare: 4000/5000 with ages from 5 to 25 years. 

SOIL Pliocene origin, clayish - calcareous, with a good 

skeleton. VINIFICATION AND REFINING PROCESS 

Fermentation: The three grape varieties are fermented 

in red, separately for 10- 15 days at a controlled 

temperature. Maturation: Once gathered together the 

process continues in barrique for a period lasting from 

6 to 12 months. Ageing in the bottle for 3 months. 

TASTING NOTES Color: Intense red. Aroma: 

Elegant and satisfying. Spices, leather and ripe red 

fruits are the expression of an important and wide 

bouquet. Taste: Harmonious, soft and full.



CANA



FOOD
PAIRINGS

Bitter + Fat

Grab a big thick piece of fatty something-or-other 

and pair it with a wine with lots of tannin. This 

is the classic steak with red wine food pairing, 

however, I think we can do better than that. Take 

a red wine such as an Italian Sangiovese with lots 

of cherry flavors and pair the wine with an herbed 

potato croquette, roasted red tomatoes and rocket 

(a classic Tuscan Secondi). Suddenly you have a 

dish that has the tannin balanced with the fat in 

the croquette and a congruent flavor in the dish and 

wine (tomato and cherry) that elevate each other. 

I’m already drooling.

Acid + Fat

Nothing like a glass of champagne to cut the fat. 

A high acid drink will add a range of interesting 

flavors to a lipid heavy dish. This is why white 

wine butter sauce is popular (you can watch a video 

of How to Make Buerre Blanc if you’d like) The 

white wine in the butter sauce livens up the whole 

dish. So when you are in a situation where there 

is something fatty like cheese cake, get a glass of 

something bubbly and zippy.

Regional Pairing

The idea of a regional pairing is pretty fundamental. 

Imagine Italian wine and Italian food or an 

Oregon pinot noir with a cow’s-milk cheese from 

the Willamette Valley. Regional matches aren’t 

always the perfect pairing, however they provide 

a template for us to understand more about what’s 

going on structurally with wine & food pairings.

Acid + Acid

Unlike bitter, acidity can be added together with 

food and wine and will create the basis of what 

wine people think about when selecting a wine with 

dinner. If the wine has less acidity than the food, the 

wine will taste flat. An easy visualization for acids 

out-of-balance is a glass of oaked warm climate 

chardonnay with a vinaigrette salad. When pairing 

a dish with wine, consider the acid balance between 

the food and the wine.

Sweet + Salty

If you love maple bacon, candied pecans and salted 

caramels, a wine and food pairing of a sweet wine 

with a salty food will probably delight you. Pair 

riesling with asian foods such as fried rice or Pad 

Thai, or try one of my favorite “low calorie” desserts 

of pretzels and tawny port.






