
Castelli del Grevepesa

Castelgreve Chianti Classico DOCG

§ 91 points, James Suckling (2020)

§ 91 points, International Wine Report (2020)

Grapes: 95% Sangiovese, 5% Merlot

Winery Tasting Notes: Ruby red color, very intense. The scent is elegant, with a 
nuance of violets and a flavor of ripe fruit. Tasty, well-balanced wine with soft 
and velvety tannins, good persistence.

Food Pairings: Grilled red meat, including game recipes, spicy and ripe cheese.

James Suckling: “Plenty of fruity and floral allure on the nose, following through to a 
very clean, medium-bodied palate with just the right dose of tannin to allow the fruit to 
push through to the end. A well-balanced CC that’s drinkable now, but will be nice in a 
few years’ time too.”

International Wine Report: “The 2020 Chianti Classico from Castelli del Grevepesa
starts with pretty aromas of plums, cherries, exotic spices, florals, herbs and subtle 
licorice nuances. Medium-bodied and structured with silky tannins with nice overall 
balance. This continues to impress with its gorgeous refined texture, fresh character, and 
excellent concentration. This is a fantastic Chianti Classico which is already showing 
plenty of appeal and should continue to evolve nicely over the next two decades.” 


