CECCHI

TORREBONA

Chianti Classico DOCG
2024

Harvest Notes: Following a rainy autumn, the start
of 2024 was marked by mild temperatures that led
to budbreak slightly earlier than average. The mild
spring temperatures allowed for rapid plant growth
at least until the end of April, when cooler days set
in and slowed vegetative growth. May and June were
marked by frequent rains, which built up water
reserves for the summer season. Starting in the
second week of July, there was a significant rise in
temperatures, marking the beginning of a hot,
rainless period: we thus witnessed accelerated
growth of the grape clusters and the onset of
veraison. The ripening of the clusters continued
slowly and gradually throughout the month of
August, and the grapes were healthy and well-
balanced at harvest time.

Tasting notes: Torrebona Chianti Classico has a

ruby red color that takes on garnet hues with aging.

CHIANTI Th(_e nose is refined, fegturing sweet notes of rgd

CLASSICO fruit accompanied by hints of spice and aromatic

herbs. On the palate, it is intense and persistent,

with a full-bodied structure that is exceptionally
balanced and harmonious.

Pairings: roasts and grilled meats

CECCHI Serving temperature: 16-18°C

Alcohol content: 13% vol.
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