FATTORIE MELINI VIGNETI LA SELVANELLA
panITee CHIANTI CLASSICO DOCG
RISERVA
2015

The 2015 vintage of Selvanella was considered an excellent result thanks
to impeccable grape quality and proper weather conditions.

Winter was fairly mild with just a few cold days at temperatures below
zero. Very mild spring showed medium-high temperatures that fostered
regular budding. The summer was excellent, with little rainfall and high
temperatures in July and August, balanced by a good day-night
temperature range.

The vintage can therefore be classified as of the highest quality. A vintage
that showcases more than in other years the traits of the Sangiovese

grape.

VARIETIES
Sangiovese Grosso.
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PRODUCTION DISTRICT
50 hectares of the winery’s own vineyards at Fattoria La Selvanella, in the
municipality of Radda in Chianti, one of the best in the Classico zone.

ALTITUDE
330-580 metres above sea level.

TYPE OF SOIL
Prevalence of alberese on the lower part of the hill, and galestro in the
higher vineyards.

TRAINING SYSTEM
Spurred cordon.

HARVEST
Extremely healthy clusters harvested by mid-October.

é%' . WINEMAKING METHOD
W4 Traditional vinification with at least three weeks of maceration, partly with
Q% (’ 29 ) autochtonous yeasts. Spontaneous malolactic fermentation in wooden
7 barrels.
ettt
AGEING

This wine has always aged in large oak barrels and then undergoes a
period of bottle ageing.
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SENSORY PROFILE

Bright ruby colour; pervasive, complex nose, with ripe berry fruit and
gladiolus to the fore, over hints of violet and balsam. Savoury on the
palate, with elegant backdrop of forest floor and lingering notes of
toasted almonds. Suitable for long ageing.

RISERVA ABV
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DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

RECOMMENDED CELLARING
15 years in bottle laid down in a dark cellar.

FOOD PAIRING
Red meat, game, mature cheeses.

375 ml 750 ml 1.500 ml
Maghum
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