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Tignanello IGT Rosso Toscana 2022
Antinori

Type Red wine

Origin Italy Toscana, 

Producer Antinori Firenze

Classification IGT

Expansion 12 months barrique

Contents 75 cl

Vintage 2022

Enjoyment
phase

up to 18 years

Serving
temperature

18 - 20°C

Alcohol
content

14 %

Grape
varieties

Cabernet Franc , Cabernet Sauvignon ,5 % 15 %
Sangiovese 80 %

Article no 15508821

Comments
Tignanello is produced exclusively from grapes grown in the vineyard of the same
name, which at Tenuta Tignanello covers an area of 47 hectares of vines in
south-western exposure at altitudes of between 350 and 400 metres. The soils are
calcareous with tufa fines. It was the first Sangiovese to be aged in barriques, the first
modern red wine to be blended with non-traditional varieties such as Cabernet and
one of the first red wines in Chianti without the use of white grape varieties.

Pairing
Meat and game dishes and good cheese. But it can also be enjoyed as a meditation
wine.

Tasting notes
Very intense ruby red color with violet reflections. A wine that immediately impresses
with the aromatic, harmonious expression of its elegant Chianti character. The
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fragrance bouquet unfolds with excellent intensity and soft elegance over hints of
vanilla, cocoa and sweet toast, notes of liquorice, violets and liqueur cherries. Flavor
and freshness emphasize an aftertaste of impressive length and flattering delicacy.


