
THE VINEYARDS
The La Casuccia vineyard covers 31 acres, 15 of which were replanted in 1978 and the 
remainder replanted in 2007. The 9 parcel plot was terraced to improve exposure and 
ensure more uniform ripening. In the best of vintages, parcels 49, 46 and 45 contribute 
most to the limited production of this vineyard selection.

WINEMAKING
Grapes were hand harvested from September 13th – October 6th. Each variety fermented 
separately, using only indigenous yeasts, in temperature controlled stainless tanks  
(89°–91°F), with manual pumpovers. Sangivovese fermented for 26 days, and Merlot for 
25 days. Wines were racked into barriques for malolactic fermentation, then aged for 14 
months in 40% new, fine grained barriques, the balance in 1 year old barriques.

NOTES
Pure ruby-red with purplish highlights. Rich, intense aromas of red fruits with tertiary notes.  
A powerful, sumptuous palate that finishes with harmonious, ripe tannins, delicate & lingering.

Vigneto La Casuccia Chianti Classico Gran Selezione 2021

Grapes 80% Sangiovese, 
20% Merlot

Winemaker Marco Pallanti

Region  Tuscany, Italy

Appellation  Chianti Classico	

Exposure  NE/SW

Training 8.04h as vertical trellis, 
single Guyot; 4.54h as open lyre

Elevation  470–495m

Soils  Clay and calcareous

Aging  14 months in oak

Alcohol  14%

TA 5.6 g/L

Residual Sugar <1 g/l

Extract 32.5 g/l
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