
TERZIERE DI TERZIERE DI 
TRAMONTANOTRAMONTANO

A few steps from Radda in Chianti is Villa, a 
480m high village in the Tuscan countryside. 
Its generous hills are home to Terziere di 
Tramontano’s vines. The sublime microclimate 
in these lands produces the finest Chianti 
Classico from high altitudes. The rigid 
temperatures that cloak the hills of Radda give 
the wine an elegant and vertical soul, refreshed 
by a precious acidic vein and a delicious mineral 
influence.

Chianti Classico
DOCG



PRODUCTION AREAPRODUCTION AREA
Radda in Chianti

ALCOHOL CONTENTALCOHOL CONTENT
14% Vol.

GRAPE VARIETIESGRAPE VARIETIES
Sangiovese

AGINGAGING
12 months in 50 hl Slavonian barrels.

TASTING NOTESTASTING NOTES
There is a fruity overtone of currants and raspberries, which is 
accompanied by hints of black cherry and tobacco in a pyrotechnic 
overture. The sip reveals an impressive intensity, supported by stunning 
freshness, soon joined by an enchanting savoury note.

FOOD PAIRINGFOOD PAIRING
It enhances every traditional dish, such as the succulent
pappardelle with wild boar sauce.

SERVING TEMPERATURESERVING TEMPERATURE
18°C

BOTTLEBOTTLE
0,75 L - 1,5 L - 3L


