
Sassello Chianti Classico Gran
Selezione DOCG 2018
B A C K G R O U N D

Stewards of Chianti Classico, Castello di Verrazzano has played an indelible role in

Tuscan winemaking and American history. Owners Luigi and Silvia Cappellini pour their

passion into the estate, producing traditional, organic wines that deservedly enjoy an

incredibly loyal following around the world. A founding member of the Consorzio del

Chianti Classico, Verrazzano has made wine since the earliest times. The property

occupies the site of former Etruscan and Roman settlements and was home to the

explorer Giovanni da Verrazzano, who was the first to discover America’s east coast,

landing at the bay of New York in the early 16th century.

T E R R O I R  &  V I N T A G E  N O T E S

Since acquiring the estate, the Cappellini family has replanted Verrazzano’s vineyards,

which fan out from the forest limits down to the valley below. They farm organically

and have been certified since the 2014 vintage. Located on a hilltop in the Greve, the

heart of Chianti Classico, Verrazzano’s 220 acre estate includes 128 acres of vineyards

at altitudes between 920 and 1300 feet above sea level, higher than average for

Chianti Classico vineyards. Though present in southern parts of the Classico area,

limestone is unique to Verrazzano which is in the cooler, northern part of the zone.

This singular combination of limestone soil and cooler growing conditions accounts

for the wine’s muscularity and finesse. The true lifeblood of the vineyards comes from

the surrounding Verrazzano-owned woodland area, which acts as a cocoon for the

vines, offering pollution protection and maintaining freshness. In addition, the entire

winery is heated by wood from these forests.

W I N E M A K I N G  &  A G I N G

Organic, estate grapes from the Querciolina vineyard are harvested at the beginning of

October and fermented in small batches (50hl) at a controlled temperature (maximum

of 86°F), with a maceration period of 15–17 days and delicate pumping over. Aged in

wooden vessels for 18 months, followed by 12 months in small barrels; tonneaux and

barriques (75% Allier – 25% Vosges). Further refinement for a minimum 6 months in

bottle.

T A S T I N G  N O T E S

Intense ruby red in color. The fragrance is fine and intense, and offers a variety of fruit

notes including cherries, blackberries, and raspberries underlined by hints of oak and

vanilla. The taste is elegant and complex with closely-woven tannins joined with notes

of fruit and spice, oak and vanilla, with an equally pleasant and long finish.
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O R I G I N

Chianti Classico Gran Selezione

DOCG, Tuscany, Italy

G R A P E  V A R I E T I E S

100% estate-grown Sangiovese

from Verrazzano's prized La

Querciolina vineyard

S I Z E S

750ml

T E C H N I C A L  D E T A I L S

ABV: 14.5%, Closure: Cork
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