
RI SERVA DUCALE
CHIANT I  CL ASS ICO R ISERVA DOCG

VIN TAG E:  2016

VARIETAL COMPOSIT ION:

80% Sangiovese, 20% Cabernet Sauvignon and Merlot 

VIN EYARDS:

Grape sourcing: Ruffino traditionally works with a small group of select growers who are 
chosen as carefully as the vineyards. The grapes for this wine were grown in vineyards located 
in the traditional Chianti Classico region in the provinces of Siena and Florence

Soils: The soil is typical of the Chianti Classico region—clay with abundant galestro rock 

Microclimate: The microclimate varies from one area to another, giving the wine  
richness and complex aromatics

Altitude: Approx. 950 to 1,500 feet above sea level

Sun exposure: Predominantly south, southwest, and southeast 

Growing system: Cordon-trained

Vine density: 10,000 vines per acre

VIN IF ICAT ION AND AGING:

Harvest: The 2016 harvest began the third week of September and lasted until  
the second week of October 

Fermentation: Aided by racking and punch-downs, fermentation took place in  
thermo-controlled stainless-steel vats at an average temperature of 82°F for 16 days.  
Maceration on the skins continued for another 8 days 

Aging: The wine was aged for 24 months, 12 in oak barrels (about 1,000 to 2,100 gallons)  
and 12 months in stainless-steel and concrete vats. It was then aged an additional  
3 months in bottle

Alcohol content: 14% by volume

SENS ORY PROPERTIES :

Color: Intense ruby red

Aroma: The bouquet is elegant, characterized by flowery and fruity notes. Violets, cherries, 
wild berries, and plums mingle delicately with spicy hints of tobacco, clove, and eucalipto 

Tasting profile: The flavors complement the aromas perfectly. Vibrant acidity is accompanied 
by steady yet gentle and fresh tannins. The finish is long and persistent with pleasing structure 

F IRST  YE AR OF PRODUCTION:  1927

Please enjoy our wines responsibly. © 2020 Ruffino Import Company, Rutherford, CA 


