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2019     Poggio Teo Chianti Classico     DOCG     14.0% Alc

ORGANIC WINE

STORY = “Poggio Teo” refers to one of Fattoria di Valiano Single Vineyards, 
located on Poggio Teo Hill. It is the higher spot of Valiano Estate, reaching 
400m a.s.l. on a sandy rocky soil. The vines experience significant 
excursions between day and night, this guarantees the production of 
healthy and particularly aromatic grapes. Among the hills of Valiano, the 
Poggio Teo cru stands out with its old vines full of juicy Sangiovese. From 
this exclusive selection a small masterpiece is born: the Poggio Teo Chianti 
Classico. The superb geometries of this wine enhance every inch of its 
territory of origin. 
COLOUR = Intense ruby red colour with garnet hues.
BOUQUET = Gentle embrace of lavender and white musk, warmed by the 
prosperous reminiscences of red cherry, agapanthus flowers and pepper.
FLAVOUR = The palate is generous, opulent and harmonious, without losing its 
freshness. The ferrous touch of the vine of origin gives the wine roundness. The 
firm tannic texture ensures intriguing evolutions in the future.
RECOMMENDED WITH = Ideal with roasts and matured cheeses.
SERVING TEMPERATURE =  16 – 18 degrees C. 

GRAPE:
90% SANGIOVESE
10% MERLOT

93 Points James Suckling
Comments = Aromas of cherries, redcurrants, oranges and baking spices. Its 
medium bodied with chalky tannins and fresh acidity. Textured and grainy with a 
firm yet flavorful finish and excellent length. From organically grown grapes. Drink 
now or hold for 5 or 6 years.

91 Points Wine Enthusiast

90 Points Luca Maroni

90 Points 5 Star Wines

VALIANO
CASTELNUOVO BERARDENGA CHIANTI CLASSICO     ITALY



2019     Poggio Teo Chianti Classico Riserva     DOCG     14.5% Alc

ORGANIC WINE

STORY = “Poggio Teo” refers to one of Fattoria di Valiano Single Vineyards, 
located on Poggio Teo Hill. It is the higher spot of Valiano Estate, reaching 
400m a.s.l. on a sandy rocky soil. The vines experience significant 
excursions between day and night, this guarantees the production of 
healthy and particularly aromatic grapes. Among the hills of Valiano, the 
Poggio Teo cru stands out with its old vines full of juicy Sangiovese. From 
this exclusive selection a small masterpiece is born: the Poggio Teo Chianti 
Classico. The superb geometries of this wine enhance every inch of its 
territory of origin. 
COLOUR = Enchanting ruby red colour, crossed by elegant purple reflections.
BOUQUET = The nose intones a wonderful poem of red cherries and 
blackberries, supported by aromatic herbs.
FLAVOUR = The sip amazes with its freshness and fullness. The old vine adds a 
mineral and savoury trait, with smoky touches that enhance the sweetness and 
roundness of the fruit. The sparkling tannic texture strongly supports the wine and 
ensures intriguing evolutions in the future.
RECOMMENDED WITH = Perfect with game, roasts and cheeses.
SERVING TEMPERATURE =  16 – 18 degrees C. 

GRAPE:
100% SANGIOVESE

93 Points Wine Critic

92 Points James Suckling
Comments = A polished red with ripe plums, spiced cherries, mahogany, coffee 
and sweet tobacco on the nose. Medium to full body. Firm, creamy tannins frame 
a plush core of chocolate and dark berry fruit. From organically grown grapes. 
Drink from now and until 2030.

VALIANO
CASTELNUOVO BERARDENGA CHIANTI CLASSICO     ITALY



2018     6.38 Chianti Classico Gran Selection     DOCG     14.0% Alc

ORGANIC WINE
STORY = The wine takes its name from the extension of its vineyard of origin, 
underlining the close bond that binds each bottle of the estate to its territory. 
Our team is committed to produce elegant wines that reflect the Tuscan soul 
and the typical characteristics of each individual vineyard.Our philosophy at 
Valiano is to produce elegant organic farmed wines that reflect the region and 
ultimately the characteristics of each particular vineyard. Tradition comes in 
the presentation and the character of our wines focused on expressiveness 
of grape variety in relation with its territory. 6.38 is the vineyard plot where 
our Chianti Classico Gran Selection originates from.
COLOUR = Bright ruby colour with purple hues.
BOUQUET = Spicy notes such as ginger, orange zest, anise and a hint of vanilla 
are well integrated in a wealth of black berries.
FLAVOUR = Elegant, fresh and juicy palate dominated by dark cherries into a 
frame of round tannins. Generous finish with persistent black pepper, liquorice and 
black fruit flavours.
RECOMMENDED WITH = Rich, flavourful dishes based on red sauce and red 
meat. Game, stews, truffles and mature cheeses.
SERVING TEMPERATURE =  16 – 18 degrees C. 

GRAPE:
90% SANGIOVESE
7% CABERNET SAUVIGNON
3% MERLOT

94 Points Wines Critic
93 Points Luca Maroni
93 Points James Suckling
Comments = Sweet ripe cherries on the nose with flowers and sandalwood, 
following through to a full body with tight, integrated tannins that are polished and 
refined. Fresh and creamy textured on the finish. From organically grown grapes. 
Drink or hold for 7 to 8 years.
92 Points International Wine Challenge
91 Points Wine Enthusiast
90 Points 5 Star Wines
3 Glasses Gambero Rosso

VALIANO
CASTELNUOVO BERARDENGA CHIANTI CLASSICO     ITALY



2018     San Lazzaro Chianti Classico Gran Selection     DOCG     15.0% Alc

ORGANIC WINE

STORY = San Lazzaro is the sublime synthesis between Sangiovese and its 
cru of origin, immersed in the magnificent hills of Vagliagli, in the 
Castelnuovo Berardenga village. Here we produce elegant wines that reflect 
the warm Tuscan soul and the typical shades of each single vineyard. In 
every drop, the celebration of the territory is inextricably linked to a 
wonderful sensory experience. Each bottle contains the intimate essence of 
the territory, enhanced by sustainable practices in the vineyard and cellar.
COLOUR = It proudly shows a superb ruby red colour, enriched by precious purple 
hues.
BOUQUET = Its delicious fruity bouquet offers sumptuous aromas of black cherry, 
raspberry and vanilla.
FLAVOUR = The soft tannic texture gives the wine an enchanting persistence, 
which gently leads to a pleasant savoury note.
RECOMMENDED WITH = It delights spicy dishes, game, stews, truffles and aged 
cheeses.
SERVING TEMPERATURE =  16 – 18 degrees C. 

GRAPE:
100% SANGIOVESE

94 Points James Suckling
Comments = This is a soft and round red, with blackberry, blueberry and chocolate 
characters. Full bodied with lightly chewy tannins and a rich, savory finish. Rather 
plush and opulent young red, but framed. From organically grown grapes Drink or 
hold for 10+ years.

94 Points Wines Critic

93 Points 5 Star Wines

92 Points Luca Maroni

VALIANO
CASTELNUOVO BERARDENGA CHIANTI CLASSICO     ITALY
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2020     Pecchero Cabernet Franc     IGT     13.5% Alc

EACH BOTTLES COMES IN A WOODEN GIFT BOX

STORY = Pècchero reflects the distinctive character of its 
dynamic creator: Michelangelo Piccini, fifth generation of the 
historic Tuscan family. This wine takes its name from the ancient 
Italian word “pècchero”, which meant a large glass. Superb 
compendium of inspiration and instinct, Pècchero is a love poem 
dedicated to Cabernet Franc. Each drop reveals its exuberant and 
exclusive soul.
VINEYARDS = The vines were planted over 35 years ago on a clayey-
silty and rocky soil. The vineyards rise at an altitude of 360 meters asl, 
enjoying excellent south west exposure.
WINEMAKING = The harvest takes place between the last week of 
September and the first week of October. After the pressing 
operations, the must undergoes a fermentation in wood lasting 15 
days, with frequent punching down.
COLOUR = Precious ruby red colour.
BOUQUET = The fruity bouquet offers marvelous harmonies of plum 
and mint, supported by the exotic texture of toasted coffee.
FLAVOUR = On the palate, mint and sweet spice merge into an 
enveloping finish. The elegant tannins and the great structure give the 
wine a wonderful ageing potential.
RECOMMENDED WITH = Pecchero goes wonderfully with grilled 
meats, game, roast pork and tasty pasta dishes with meat sauces, 
such as delicious tagliatelle with wild boar ragout.
SERVING TEMPERATURE =  16 – 18 degrees C. 

GRAPE:
100% CABERNET FRANC

100 Gardini Notes The Wine Killers

96 Points Wine Enthusiast

93 Points James Suckling

VALIANO
TUSCANY – CASTELNUOVO BERARDENGA     ITALY


