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 Poggio Ai Chiari igt Sangiovese Toscano 2007 
Az.Agr.Colle Santa Mustiola, Tuscany, Italy 

LCBO # 484550│ 14.5 % alc./vol. │ $70.0 │ Release: 02-Mar-2017 

Poggio ai Chiari is well-known to enthusiasts for its authentic features as well as its 
incredible aging potential. The version presented, 2007, is another success: good colour, 
though slightly pronounced compared to the previous version, and a subtly floral nose 
with appealing fruit and bright minerality flashes. The vintage year adds richness and 
maturity without compromising its distinctive natural elegance.  
Score – 3 Glasses (Gambero Rosso Italian Wines, 2015) 

100% Sangiovese. Sweet oak and fruit and the beginning of age (dried fruit). Wonderful 
supple, well-balanced palate with a convincing length. Modernist, but well done.  
Score – 17p (Jancis Robinson, 2014) 

A total knockout wine, offers up a compelling melange of dark cherry, menthol, smoke, 
game, tobacco & licorice. The wilder, gamier side of Sangiovese comes through loud & 
clear in this superb, rich wine. 
The label includes the famous view of the Valdichiana made in 1502 by Leonardo da Vinci 
at the Royal Collection for the Florentine State. 

 
 

 Terroir: 
4 ha of vineyards are located in the north-east in a hilly area, 300 above sea level. In 
ancient times there was the sea floor with lots of alluvial deposits and sand today, gravel 
and clay provide a perfect balance of moisture in the soil. The proximity of the lake Chiusi 
favorably affect the climate. 

Vinification:  
The TOP and first red wine of the company becoming part of 28 different clones of 
Sangiovese, 5 pre-filossera clones. Classic submerged cap fermentation. Agening: 36 
months in barrique and partly in Slavonia oak barrels of 20 hl, 24 months in bottles. 

Variety: Sangiovese 100% 

Residual Sugar: 2 g/L 

Serving suggestion and food pairing: Best served at 17-18°C. Perfect accompaniment for 
dishes with meat courses, seasoned cheeses, game. Ideal wine for meditation! 
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