
 

 

 

 

Vin Santo del Chianti DOC 
Villa Pillo – Vin Santo del Chianti DOC 

APPELLATION 

Vin Santo 

VARIETAL COMPOSITON 

Trebbiano 80%, Malvasia 20% 

ALCOHOL CONTENT 

16.5% Alc. By Vol 

WINEMAKING 

We select the best grapes and they are left to dry slowly for 

5 months. In the drying process, the greater part of water 

contained by the grapes evaporates and we have the 

maximum concentration of sugar. After 5 months we pressed 

the grapes and the little must is left to rest 24 hours. Once the 

wine has rested, it is put into the “caratelli”. They are small casks 

that are filled only three-fourths of their capacity. The wine is left 

in them to mature for 4 years. 

TASTING NOTES 

A perfect blend of trebbiano and 

malvasia that compliments sweets or 

can be enjoyed alone.  

FOOD PAIRING 

Ideal with sweet desserts such as cakes 

and cream.    


