
 
 
 

Denomination: Toscana IGT 
 
Production area: Castellina in Chianti for  
Sangiovese and Cabernet Sauvignon; Maremma  
Toscana for Petit Verdot and Merlot  
 
Vintage: 2011 
 
Number of  bottles produced: 11,000 0.75 cl and  
Magnum. 
 
Varieties: Sangiovese 50% Cabernet Sauvignon 20% 
Petit Verdot 10% Merlot 20%.  
        
Average altitude: 250 m asl in Castellina in Chianti and  
200 m asl in Maremma. 
 
Soil: medium alkaline mixture  
in Castellina in Chianti and feldspathic quartz 
sandstone soil  
w ith a good proportion of  stones in  
Maremma. 
 
Yield per hectare: 4 tons  
 
Vine density: 5,000 plants per hectare  
 
Trellising: Spurred Cordon 
 
Alcoholic Fermentation: In stainless steel at 25-30°C, 
in contact w ith skins. 
 
Maceration: tw o w eeks for all varieties. 
 
Ageing: 18 months in barrique and tonneaux.  
 
Bottle Ageing: over 12 months 
 
Alcohol: 13.5% vol. 
 
Note: 
The 2011 vintage produced a w ine of  aromatic 
intensity and silky tannins. The Sangiovese gives the 
2011 Coevo a freshness, w ith added richness from the 
Cabernet Sauvignon, w ith aromas of  dark fruit and 
liquorice. The Merlot gives depth and body, w hile a 
light touch of  spice given by the Petit Verdot 
completes the blend. Coevo 2011 is elegant, and 
capable of  lengthy ageing. 
An intense and satisfying w ine – Gambero Rosso, Vini 
d’Italia 2015 

 



 
 
 
 
 

 
 
COEVO represents the culmination of a very profound 
and important experience in Cecchi's history.  Andrea 
and Cesare, the fourth generation at the helm of  the 
company, strongly desired to produce this w ine in order 
to signal a turning point in Cecchi's oenological history. 
Coevo is a testament to tradition, and is a reference 
point for the present, but above all is a signpost for the 
future, and it is a tribute to tw o important w ine regions, 
Chianti Classico and the Maremma. 
Coevo is based on a simple and clear philosophy: the 
very highest quality for each vintage. This is w hy 
Coevo’s grape composition changes according to the 
vintage, although the fundamental element that binds 
the Cecchi family to its ow n territory, the Sangiovese, is 
alw ays present. 
 
Climatic conditions 
In Tuscany, in spring and the first month of  summer, 
there w ere alternating days of  sun and rain, creating 
perfect conditions. This accelerated grape maturation, 
so that veraison began in the first days of  July. These 
fine conditions lasted until mid-August, thank also to 
cool nights moderating the w arm durinal temperatures. 
The last tw o w eeks of  August w ere very different, 
characterised by hot sun and high temperatures. This 
hot w eather continued until September 10th. These 
conditions accelerated ripening, so much so that the 
Merlot w as harvested in the last w eek of  August in 
Maremma w hich w as 20 days earlier than in 2010. 
Thanks to these climatic conditions w e can see a 
perfect balance betw een acids, and an excellent 
maturity of  tannins w hich is only present in the very 
best vintages. 
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COEVO 201 1  
 
Each variety and vineyard parcel that make up 
Coevo 2011 w as hand harvested and vinified 
separately. The grapes underw ent tw o hand sortings, 
as w ell as a very soft pressing.  
Alcoholic fermentation w as controlled at betw een 
25-30°C for one w eek in stainless steel tanks, in 
addition to short but frequent remontage and 
délestage. 
Post-fermentation maceration lasted 8 days. The 
Cabernet Sauvignon, due to excellent skin quality, 
underw ent maceration w ith the cap submerged for 
12 days after the alcoholic fermentation. 
Malolactic fermentation w as carried out in stainless 
steel. 
The four varieties w ere separately aged in the 
cellars in Castellina in Chianti in barriques and 
tonneaux for eighteen months until July 2013. After 
blending, ageing continued, w ith 3 more months in 
oak. 
Bottling took place in October 2013. 
The w ine w as bottled in the beginning of  October 
2013 at the end of  the refinement period in w ood 
containers. 
 

  
 


