
Biologico / Organic 

Occhio di Pernice

Appellation
Vin Santo del Chianti Classico «Occhio di Pernice» D.o.c.  Organic

Vintage
2009

Grape varieties
Sangiovese

Vinification  and Aging
The clusters are selected and left to dry in well-ventilated rooms.
Fermentation and aging take place in sealed oak barrels stored in
roomsexposedtoseasonaltemperaturevariations.
Aging: 12 years in oak caratelli

Alcoholic content 
15,5%  Vol.

Vintage Conditions
A great harvest. A mild winter was followed by a rainy spring with
above-average temperatures. The heat of June and July favored rapid
growthof the vines and grapes. 2009 will be rememberedas a record
year forBadia a Coltibuono.
Harvest: October6th-15th

History and territory
Estate & WineProducedfrompartially dried Sangiovesegrapes,whosemustis fermentedand maturedin oak
barrels, this wine takes its namefromits distinctive amberhue with garnetreflections. Vin Santodel Chianti
Classico Occhio di Pernice is the rarest and mostprestigiousexpressionof Tuscan Vin Santo and is widely
regardedas oneof theregion'sfinestsweetwines.

Tasting Notes
Amber in colour with garnethighlights. The bouquetis rich and complex,revealing aromasof dried fruit and
flowers,sweetspices, honey,and toastednuts.

Food Pairing
An ideal dessertand meditationwine, it pairs beautifully with pâté, matureand blue cheeses, walnuts,and
dried fruit.

Serving Temperature12–14°C (53–57°F)
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