
PISA FLORENCE

AREZZO
CHIANTI
CLASSICO

MONTEPULCIANO
MONTALCINO

GROSSETO

SIENA

SAN GIMIGNANO

MONTESPERTOLI


 ORGANIC 
 SUSTA INABLE 
 ECO-FRI ENDLY 
 VEGAN FRI ENDLY

T IAMO ORGANIC WINES ARE PRODUCED WI TH ORGANICALLY GROWN GRAPES.
I N ORDER TO HAVE ORGAN ICALLY GROWN GRAPES ,  A  V I NEYARD MANAGER MUST 
I MPLEMEN T  AN EN T I RELY DI FFEREN T  S E T  OF PRAC T ICES TO MA I N TA I N T HE I R 
V I NES .  T HE  V I NEYARDS HAVE TO B E  F I RS T  CERT I F I ED I N I TALY BU T  T HEN MUST 
ALSO RECE I VE  T HE  USDA CERT I F ICA T ION OF “MADE W I T H  ORGAN IC GRAPES ” . 
NO PES T ICI DES OR FERT I L I Z ERS ARE PERM I T T ED .

UPC# 8 004006 00294 7
12pk / 750ml

CHIAN T I docg
di toscano | organically farmed

VARIETAL: 90% Sangiovese, 
10% Cabernet Sauvignon

REGION: Chianti, Italy 

VINEYARD: 
The grapes for Tiamo Chianti come from an 
organically farmed vineyard in the village of 
Montespertoli which lies about 20 miles to 
the west of Florence. The vines are at least 
25 years old and located on hillsides with 
calcareous, clay soils. 

WINEMAKING:	
Following harvest, the grapes are de-
stemmed and macerated in stainless steel 
tanks for a few days before fermentation be-
gins which last for a further 10 to 14 days. 
The two varietals are fermented separately 
and are carefully blended afterwards. The 
wine then goes through malolactic fermen-
tation and are aged in stainless steel tanks. 

No oak is used in order to retain as much 
of the fruit qualities of the wine as possible. 
Bottling is usually 12 months later.

TAST ING: 
The single vineyard Chianti is a superbly 
balanced wine with aromas of red fruits 
and violets and on the palate is fruit for-
ward, soft and very elegant. The Cabernet 
Sauvignon adds a beautiful elegance to 
the Sangiovese.

FOOD PAIRING:	
Perfect with all pasta dishes, chicken, lamb, 
beef and soft cheeses.

ALCOHOL: 13.4 %

RESIDUAL SUGAR: 1.0 g/l
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