
V I N C I   ·   T U S C A N Y   ·   I T A L Y

C H I A N T I  D O C G   ·   O R G A N I C

Chianti is part of Dianella's history: traditional in spirit, soft, fruity and 

spicy, with the freshness and versatility that make Sangiovese so naturally 

suited to the table.

T A S T I N G  P R O F I L E

Ruby red with violet and fresh red fruit. Smooth, highly drinkable and 

balanced, with well-integrated tannins and a persistent finish.

G R A P E S Sangiovese, Colorino

O R I G I N Chianti DOCG  ·  Vinci

H A R V E S T Manual

V I N I F I C A T I O N Stainless steel; 24–27 °C; 14–20 days on skins

A G I N G 8 months in cement + at least 3 months in bottle

S I Z E 750 ml

O R G A N I C  F A R M I N G   ·   H A N D  H A R V E S T E D

E S T A T E  W I N E S  F R O M  V I N C I ,  T U S C A N Y

V I L L A D I A N E L L A . I T


