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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Our Rosato is a fresh drinkable Rosé, more similar to a French wine

2022 than a traditional Tuscan Rosato - which are normally darker in

acidity and an aromatic touch.
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2022 was a hot vintage, but not excessively dry like 2017. 04
In these situations our Sangiovese vines adjust to the
circumstances, slowing their vigour to save energy waiting 100%
for rain, which came at the end of August, with a final SANGIOVESE
acceleration to optimal ripeness.
The peak of the August sun did bring occasional burns on
the grapes on the end of the rows or places with less @
foliage protection, which involved picking a small tank of
less than perfect grapes, so as not to compromise the final =
quality of the harvest, and the result are balanced and APRIL 2023
fruity wines. The Cabernet Sauvignon is maybe the best we BOTTLED
have ever made.

XENUTA@ tenutacappellina.com @ tenuta_cappellina_wines

colour with heavier structure. We pick the grapes in the last week of
August and press them immediately, after which they are
cold-fermented for 3 weeks, like one would a white wine. The result

is an incredibly fresh and vibrant Rosé, with a great colour, crisp
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COLD-FERMENTED

FOR 3 WEEKS AND
KEPT IN STEEL TANKS

ALL

5,000
BOTTLES PRODUCED
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