
TENUTA CAPPELLINA WINES

At the southernmost tip of the Chianti Clasico region, you will find the organic winery of Tenuta Cappellina. 
Here, perched on warm south facing slopes, we enjoy spectacular growing conditions and views across the 
whole of southern Tuscany.

Our philosophy is to make wines in an environment where biodiversity is promoted, where the natural rhythm 
of the seasons are embraced and where the vineyards are in perfect balance with nature. 

Our small team have been with us for many years and it is their passion for wine-making that you will taste in 
every mouthful of our wines. We hope you enjoy them.
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Gran Selezione Canto Dieci | 2016
DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

In the tenth Canto of the Inferno, Dante refers to the Arbia river – 
which defines the limit of our property to the East – as running red 
during the battle of Monteaperti between Florence and Siena in 1260. 
The wine sets a new course for our top Sangiovese, and we took 
inspiration for its name from this landmark on our Estate. Canto Dieci 
was described by Decanter Magazine as “beautifully concentrated 
brambly fruit and liquorice with layers of smoky complexity and a light 
dusting of nicely melded oak”, in awarding it Highly Recommended 
status in it’s judging of over 300 Chianti Classico producers.

HARVEST NOTES

2016 was at the time, the best vintage in our brief history. 
The weather was ideal all year, with rain and fine spells at 
the right times, without any event that could stress the 
plants. The harvest was wonderfully slow and serene, and 
it allowed us to make three selections of Sangiovese, 
most of which was definitely top. Also the Cabernet was 
spectacular. In short, a fantastic vintage.

Harvest period September 22nd – October 23rd

100%
SANGIOVESE

SEPTEMBER 2019
BOTTLED

6,600
BOTTLES PRODUCED

24 MONTHS
IN SLAVONIAN

OAK BOTTI (10HL)


