CASTELLO DI AMA

CasTELLO DI AMA
SAN LORENZO

ST

San Lorenzo Chianti Classico Grand Selezione 2021

THE VINEYARDS

Castello di Ama San Lorenzo is named after the picturesque San Lorenzo valley viewed from the
estate’s eighteenth-century Villa Pianigiani and Villa Ricucci. This wine is produced from the
finest grapes grown in the historic vineyards Bellavista, Casuccia, San L.orenzo and Montebuoni.
Vineyards are located at an altitude of 1,510~ 1,722t (460-525m). The vines are planted in
calcareous clay soils, and planted at a density of 2,800 to 5,200 vines/ha. The training system is
vertical trellis, simple Guyot.

WINEMAKING

Grapes were hand harvested from September 13th - October 6th. Fermented using only

indigenous yeasts, in temperature controlled stainless steel tanks, at temperatures from 89°-91°F.

Fach variety was vinified separately, with manual pumpovers. The wines were transferred to
barriques for malolactic fermentation. After the wine was blended, it aged for 12 months in
22% new, fine grained barriques, the balance in one-used barriques.
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Grapes 80% Sangiovese,
13% Merlot, 7% Malvasia Nera

Winemaker Marco Pallanti
Region Tuscany, Italy
Appellation Chianti Classico
Vine Age Planted 1974, 1978, 1996
Soils Calcareous clay

Aging 12 months in oak

Alcohol 13.5%
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