
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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Chianti Classico | 2019
DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

Chianti Classico is the wine that best expresses the territory we are 
in, the result of centuries of tradition which we are proud to build on. 
Our work in the vineyards and careful selection results in softer, 
easier drinking wines, more suited to the current consumer taste. 
The blend in 2018 could not be more traditional, mainly Sangiovese 
with a small percentage of the native variety Canaiolo giving it the 
perfect fresh element. 

Certified organic.

HARVEST NOTES

After the difficult 2017 and balanced 2018 vintages, 
2019 was definitely a step up, though the weather was 
very similar to 2018. 

A warm summer freshened by the occasional August 
thunderstorm, led to a perfect picking season, in which 
mild days alternated by cool nights gave the extra 
touches that distinguish an excellent vintage. 

The wines are punchy and outspoken, yet balanced, with 
intensity and concentration balanced by fresh acidity, 
crunchy fruit and smooth silky tannins. An exceptional 
vintage and wines that just beg to be drunk.

95%
SANGIOVESE

5% CANAIOLO

FEBRUARY 2023
BOTTLED

20,000
BOTTLES PRODUCED

18 MONTHS
IN SLAVONIAN

OAK BOTTI (33HL)


