
 

  

 

 

 

 

 

 

 

 

 

Chianti Classico Riserva  

 

   
 
 
Appellation: Chianti Classico Riserva D.O.C.G.  
Area of production: Castellina in Chianti  
Harvest / Vintage 2015 
Number  bottles  20.000 
 
 
Altitude: 280 mt above sea level 
Soil Composition: Middle Dough alkaline presence with stones 
Tonnes of grape per hectare: 4 Tonnes  
Plant per hectare: 5000 
Pruning technique: Spurred Cordon 
 
 
Vinification: Traditional temperature-controlled on skin 
Fermentation temperature: 26 °C 
Length of Fermentation and maceration: 15 days 
Ageing: 14 months barriques and small barrelsand minimum 9 months in bottle 
 
 
Service temperature: 18 °C 
Alcoholic content: 14% vol 
 
 
Tasting notes: Villa Cerna is an estate that has its roots in the Middle Ages. Today 
the Villa of 1001 and its 83 hectares of vineyards dominate the southern entrance of 
Chianti Classico. Chianti Classico Riserva, produced only in the best vintages, is the 
result of a careful selection of the best Sangiovese. After the traditional controlled 
temperature fermentation, the process of aging continues in barriques and barrels of 
medium capacity for 14 months and then the aging in bottle for 10 months. The Villa 
Cerna Chianti Classico Riserva has floral aromas; its harmony is the result of the 
balance between acidity, tannins and alcohol. 
 
Serve with: cheese, roasts and game 
 
 
 
 
 
 
 
 
 
 

 
 

 

 
 

Azienda Agricola Villa Cerna 

Località Casina dei Ponti, 56  – 53011 Castellina in Chianti – Siena - Italy 
Tel.: +39 0577 54311    Fax: +39 0577 543150     
email: info@villacerna.it   www.villacerna.it 

 

http://info@villa/
http://www.villacerna.it/

