VINO & spol.

CHIANTI CLASSICO
[kianti klasiko]
vinarstvi / winery BORGO SALCETINO
[borgo salcetino]
Italie, oblast / region Toskansko, podoblast Chianti

Velmi respektované vinarstvi Borgo Salcetino, pattici do rodiny Livon, se nachazi v srdci oblasti Chianti
Classico a obhospodafuje 13 hektar( vinic. Kromé tradi¢nich toskanskych odriid Sangiovese a Canaiolo
vinarstvi pracuje i s odridami Merlot a Cabernet Sauvignon, coZ umoznuje vytvaret vina s komplexni
strukturou a vyraznym charakterem.

Chianti Classico Borgo Salcetino predstavuje skvélou ukdzku stfedné plného, elegantniho a harmonického
Chianti, snadno pitelného jiz v mladi, ale s potencialem k archivaci.

The highly respected Borgo Salcetino winery, owned by the Livon family, is located in the heart of the Chianti
Classico region and manages 13 hectares of vineyards. In addition to the traditional Tuscan grape varieties
Sangiovese and Canaiolo, the winery also works with Merlot and Cabernet Sauvignon, allowing it to produce
wines with complex structure and distinctive character.

The Borgo Salcetino Chianti Classico is an excellent example of a medium-bodied, elegant, and harmonious
Chianti, approachable in its youth but also offering potential for aging.

Apelace/appellation: Chianti Classico DOC
Odrlda/variety: 85% Sangiovese, 15% Canaiolo

Popis/description: Harmonické, aromatické vino
rubinové barvy z plné vyzralych hrozn. V tstech
velice jemné, delikatné ovocné s hoicinkou a
pfijemnou, sametovou dochuti. / Harmonious,
aromatic ruby-colored wine from fully ripe grapes. On
the palate, very delicate, subtly fruity with a hint of
bitterness and a pleasant, velvety finish.

Podavat pti/serving temperature: 18°C

Doporuceni k jidlu/recommended food pairing:
cervena masa, zvérina, zrajici a polotvrdé syry / red
meats, game, and aged or semi-hard cheeses

Klima/climate: sttedomofiské klima s teplymi léty a
mirnymi zimami / Mediterranean climate with warm
summers and mild winters

Pada/soil: pis€ito-kamenitd / sandy and stony
Nadmorska vyska/altitude: 350-500m

Vinifikace/vinification: primarni fermentace v
nerezovém tanku pfi teploté do 30°C, dalsi zrani 3-6
mésict v dubovém sudu / primary fermentation takes
place in stainless steel tanks at up to 30 °C, followed
by 3—6 months of aging in oak barrels.
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