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SAN VITO
CHIANTI

Vintage: 2005 o a
Appellation:  Chianti DOCG, Tuscany, ltaly " ’
Varietal: 100% Sangiovese j;
Certificate: Grapes and facilities have been certified _:
by USDA Accredited ICEA—Instituto per SAN VITO =
la Certificazione Etica ed Ambientale
(Italy) and are compliant with the
National Organic Program of the United SAN VITO
States Department of Agriculture. CHIANTI
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History: The estate of San Vito in Fior Di Selva is situated just a few miles from Florence

and covers an area of 315 acres. San Vito produces prized wines and olive oil
according to old Tuscan traditions and modern organic farming techniques. Grapes
are selected and harvested by hand. Estate bottled.

Notes: Aged in oak for 8 months, this wine is medium bodied with a supple acidity level,
lending this wine to be extremely versatile with food. On the nose, scents of earth,
mineral, coffee and berries. On the palate, complex layers of cherry, cinnamon,
espresso bean and toasted hazelnut lead to a creamy and complex finish. Pairing
suggestions: creamy risottos, sausage with polenta, hearty Minestrone soup with
Parmesan. VEGAN
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