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Il Principe

Y PROFILE

Bright ruby red with early garnet
hues. Lively clarity, typical of

cement-vessel vinification.

GRAPE BLEND

APPELLATION

TRAINING SYSTEM

PLANTING DENSITY

YIELD/HA

HARVEST
NIFICATION

AGEING

BOTTLE REST

ALCOHOL

FORMAT

Fresh cherry, the signature of
Ciliegiolo. Violet, an earthy
undertone. No oak notes: cement
returns the fruit without

interference.

Pici pasta with meat or garlic-tomato ragt

Roasted white meats and rabbit

Fresh and semi-aged cheeses

Everyday Tuscan home cooking

2025

Sangiovese 90% - Ciliegiolo 10%

Rosso di Toscana IGT

Spur cordon

5,000 plants/hectare

70 quintals/hectare

1st - 3rd decade of October

Fermentation in cement vats with skin maceration

Cement vats and 5,000 1 oak barrels, 10-12 months

At least 6 months

13.00% vol.

750 ml - Case of 6 /12

PALATE

Soft and direct. Gentle tannin,
rounded by the Ciliegiolo. Lively
acidity, easy drinking. An
authentic Chianti in the most
literal sense.

16 — 19 "C

EVOLUTION

Ready from the first months in
bottle. Best enjoyed within 3-4
years, to catch its freshness in
full.

Open 20-30 minutes before serving.

A direct wine: no long decanting needed.




