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CANTINA FANIN]

POSTE DEL CHIUGI

SANGIOVESE (SANGIOVETO) 90-95%,
MERLOT 10-5%

FANINI FERMANTATION/MACERATION IN STAINLESS
STEEL TANKS

SANGIOVESE DELL'HE{BR

INEH AEHNE GECON oY

IN FRENCH OAK BARRELS FOR NO LESS THAN
20 MONTHS. THEN 18-24 MONTHS IN BOTTLES

VIGNA LA PIEV

13,5-14,5% VOL

N
y
e _ RED SAUCES, GRILLED MEAT, GAME, ROAST,
v " SALAMI AND SAUSAGES, AGED CHEESES
e -
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