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  Chianti Classico DOCG 2016 
Fattoria della Aiola, Tuscany, Italy  

eCommerce # 732783 │ 13.5 % alc./vol. │ $26.05 

“Cherries, hot-stone notes and fruit tea come through here on the nose. Medium to full 
body, firm, silky tannins and a flavourful finish. The vertical line running through this 
imparts freshness. Drink or hold.” Score – 92p (James Suckling, 2019) 
“High glycerin, chewy, textured, tangy and ropey red fruit Annata with great purity 
though certainly up there in ripeness, alcohol and ambition. Reminds of the dark and 
intense sangiovese from Galestro marl west of the Arbia River though it’s not as deeply 
rendered and the tonality is a bit higher. Surely seems like Castelnuovo (and turns out it 
is) but in the northeast, off of slopes abutted up against Radda. If you've not heard of 
Aiola you and I need to know this estate and their vineyards, which certainly present 
sangiovese right up there with some of Chianti Classico's finest. Drink 2020-2027.”  
Score – 91p (Michael Godel, Wine Align, 2019) 
Terroir: 
Vineyards extend over an area of about 36 hectares on the hills of the municipalities of 
Castelnuovo Berardenga and Radda in Chianti, northwest of Siena, at an altitude of 250 
to 440 m. The soil of Aiola farm is mainly of three types: Alberese, the soil that makes 
tannic wines, structured and very intense, Galestro, gives wines elegance and a great 
potential for aging, Arenaria, from this soil is obtained the elegant and fragrant wine. 
Mainly cultivate Sangiovese. 
 

Vinification:  
Temperature controlled fermentation, aging 1 year in French oak. Once bottled, wines 
make use of a further period of refinement for a few months. 

Variety: Sangiovese 90%, Colorino 5%, Merlot 5% 

Residual Sugar: 0.5 g/L 

Serving suggestion and food pairing: Serve at 17°C. It is excellent with traditional 
Italian cuisine: pasta with meat sauce, steaks, tagliat and medium-spicy Chinese cuisine. 
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