CHIANTI CLASSICO
RISERVA ‘OTELLO’

OPERA,
CHIANTI CLASSICO RISERVA 'OTELLO’' D.O.C.G

APPELLATION
Chianti Classico - Tuscany, ltaly

VARIETAL COMPOSITION
Sangiovese 100%

ALCOHOL CONTENT
12.5% avg.

WINEMAKING
Soft pressing of grapes.

CHIANTI CLASSICO
RISERVA

Maceration and fermentation in stainless steel tanks.

Temperature controlled between 82°F and 85°F

to ensure excellent colour and supple
tannins. Minimum ageing requirement of

24 months including three in bottle.

TASTING NOTES
Intense and bold with an aroma of
cedar and ripe cherries. Complex

flavors with an old world finish. Dry on

the palate with balanced tannins.

FOOD PAIRING
Best with wild game like deer or venison, beef,
lamb, veal cutlets and poultry meat. Flavorful \

pastas and Tuscan cuisine.

FOLLOW ME TO ITALY
www.imperowinedistributors.com
In exclusivity only for Impero Wine Distributors
Available in FL-SC-NC-VA-WV-MD-DC-MD-ME-TX-OH-CA



