
San Felice Chianti Classico

Producer: Agricola San Felice
Winemaker: Leonardo Bellaccini
Country of Origin: Italy
Region of Origin: Toscana
Grapes: Sangiovese 80%, Colorino 10%, Pugnitello 10%
ABV: 13%
Case Size: 6x75cl
Vintage: 2014

Closure Type: Cork

The One-Liner
A fine, polished, single estate Chianti from San Felice.

Tasting Note
A generous, lifted, spicy nose, with cranberry fruit compote characters. The palate
has fresh red cherry flavours and fine, polished tannins - showing depth and good
integration along with ripe red fruits and a long supple finish.

Producer Details
An outstanding Tuscan winery who have pioneered key developments in the Chianti Classico region for the last
40 years.
Based in Castelnuovo Berardenga, around 30 miles south-east of Florence and at the southern end of the
Chianti Classico zone, this reputable estate includes 140 hectares of vineyard, a cellar, around 17,000 olive
trees, and a village with a prestigious hotel complex. San Felice have had a strong presence in the Chianti
Classico region for 40 years. Winemaker Leonardo Bellaccini crafts a portfolio of wines which is highly regarded
and multi award-winning - classic expressions of high quality Sangiovese.
This is a pioneering winery - producing the fore-runner to the Supertuscans, Vigorello (the first wine in the
Chianti Classico region roduced using solely red grapes) in the late 1960s. This was followed by the introduction
of Poggio Rosso in the 1970's (a first example of a Chianti Classico 'Cru'), and then their partnership with the
Universities of Florence and Pisa in the 1980s. At a time when other estates were focusing on international
varieties, this partnership lead to the development of their Vitiarium, or experimental vineyard, where they have
cultivated and studied indigenous grape varieties (such as Pugnitello) for over 30 years. They were also
amongst the first Chianti Classico estates to produce a 'Gran Selezione' wine - a new classification introduced
as the top quality tier for wines in the region - with the inaugural 2010 vintage.
San Felice lies adjacent to its sister property, Villa la Pagliaia, and has additional estates: Campogiovanni in
Montalcino, and Perolla in Maremma.

In The Vineyard
Grapes were sourced from San Felice's
Castelnuovo Berardenga and Siena properties -
350 to 400 metres above sea level.

In The Winery
8 - 10 days fermentation on the skins, followed by
malolactic fermentation in steel. Maturation in large
Slavonian oak botti for 10 - 12 months.

Food Recommendations
Drink with antipasti, or tortelloni and pecorino
cheese.

Awards & Press
2010 Vintage: IWSC 2013 - Silver

  2009 Vintage: International Wine & Spirit Competition 2012 - Silver (Outstanding)

  2009 Vintage: Sommelier Wine Awards 2012 - Gold



  2009 Vintage: Due Bicchieri (2 red glasses - almost 3!) - Gambero Rosso 2013

2011 Vintage: "... earthy, smoky aromas that lead to flavours of cherry, accented by a hint of coffee. Mineral
and leather notes emerge with air. This has drive, ending with a pleasantly astringent finish. Drink now through
to 2018. 90 points." Wine Spectator

  2010 Vintage: "A classically styled wine, the 2010 Chianti Classico San Felice is composed of Sangiovese
with additions of Colorino and Pugnitello. This second grape once faced extinction and has recently seen a
small renaissance thanks to the efforts of San Felice's winemaking team. The wine is rich with tart plum, rose
petal and dried cherry. The palate offers smooth, velvety tannins. 92 points." Monica Larner, The Wine
Advocate (#208), 29th August 2013

2010 Vintage: Top 100 Best Buy Wines 2013 (#22) - 91 points. Wine Enthusiast magazine 2013

  2010 Vintage: "Freshly cut flowers, sweet red berries, spices and mint are some of the many nuances in the
2010 Chianti Classico San Felice. Medium in body, the 2010 impresses for its inner perfume and fabulous
overall balance. I especially like the clarity of the finish. This is another delicious 2010. Drinking window: 2013-
2018. 90 points." Antonio Galloni, Vinous, August 2013


