
Selvapiana, Chianti Rufina 2013

VINTAGE

2013 was an excellent year for the Sangiovese grape in particular
despite a wet spring that led to pressure from fungal diseases,
particularly during flowering. Cool weather in August further slowed the
already-delayed growth of the vines. However, long, slow ripening kept
acidity levels fresh and promoted tannin maturation without excessive
sugar levels. Picking started in late September and continued until mid
October.

PRODUCER

Selvapiana is owned by Francesco Giuntini, descendant of the original
owner, Michele Giuntini, who bought the estate in 1827. Federico
Giuntini Masseti, who was born on the estate, now runs it and makes the
wines with consultant Franco Bernabei. The estate covers 245 hectares
of which 54 hectares is vineyard and the rest is olive groves and woods.
Although Rufina is the smallest of the Chianti zones, it is also one of the
most special, with a cool breeze blowing down the Sieve Valley which
gives the best wines a finesse that few in Chianti Classico can match.

VINEYARDS

The grapes are grown in the ancient Selvapiana estate which covers 56
hectares. For the most part, the vineyards face west/north west and are
situated at an altitude of 150-200 metres above sea level. The soil is
mostly clay and limestone. The older vines planted in the late 1970s, are
planted at a density of 3,200 per hectare and 5,200 per hectare for the
younger vines planted at the beginning of the 2000s. The average yield
is 35-40 hectolitres per hectare.

VINIFICATION

Fermentation took place partly in temperature-controlled stainless steel
tanks and partly in cement tanks, at a temperature of 28-30°C.
Maceration lasted 15 days with daily pumping over. The wine was aged
for 12 months, with 10% held in stainless steel, 65% in 25-30 hectolitre
French oak casks and 25% in barriques. The wine then was blended in
tank and bottled.

TASTING NOTES

Bright ruby red in colour, with perfumes of ripe blackberry fruit, red
cherry and touch of spice. On the palate it is ripe and juicy but still fine
and elegant in the Selvapiana style, with a tight structure and lifted,
floral finish with refreshing acidity.

VINTAGE INFORMATION

Federico Giuntini MassetiWinemaker

DOCGClassification

Grape Varieties 95%

5%

Sangiovese

Canaiolo

Region Chianti Rufina, Tuscany

Bottle Sizes 75cl

Sustainable, Vegan, VegetarianFeatures

ABV 13%

Closure Natural Cork

Vintage 2013


