TERRENO MOMENTO MASSIMO 2017

%% TERRENO

CHIANTI CLASSICO

Producer Terreno
ROSSO DI TOSCANA
INDICAZIONE GEOGRAFICA TIPICA
Classification IGT Toscana
Number of bottles 4 000

Grape variety

Wine region - UGA

Cabernet Sauvignon, Merlot and Petit Verdot

Tuscany - Greve in Chianti

. q q o DO fMlosrmerts Masoiono
Vineyard Le Bonille di Sopra - south and southwest exposition 4
TERRENO
Altitude 420 meters above sea level
, , . o 5l el
Soil Alberese with galestro - a sandstone, limestone combination
Winemaking The grapes are hand-picked in small trays. Micro-fermentations where each variety vinify
separately. Only natural yeasts are used. Fermentation and skin contact take place in open
10hl vessels for optimal oxygenation. Manual remontage.
Ageing Aged in french barrique for 24 months and two years bottle ageing before release
Mozrnests NMaiizno 20/]
Sl/lgdl” g/l 0,5 g/l 1l nome TERRENO risale all'anno 1540 ed & dovuto alla
lep S nel XVII
B s sceolo,alunisavi nell ziencaporaronoalauce na picra
About the vintage 2017 was one of the driest years in recent decades. The first months of the year were variable, INDICAZIONE GEOGRAFICA TIPICA e A
. B ) accertto che Lignanus coltvava l vite ¢ produceva un ottimo
with some rain only in the last part of February and March. Then some late frosts, but from eyl bt e e
. . ROSSO DI TOSCANA - INDICAZIONE GEOGRAFICA TIPICA
May onwards there was very little rainfall. INTEGRALMENTE PRODOTTO IMBOTTIGLIATO
DA TERRENO SRL SOCIETA AGRICOLA
CREVE TN CHANTL AT | W TeRRENO
Inthe glass A full-bodied and age worthy wine with intense aromas of black cherry, chocolate, tobacco,
L.17-50/020
and leather. Ripe and tangible tannins wrapped in well-preserved fruit and a balanced barrel 14.5%wl DUJL” |ﬂl‘!””9 e1500ml
character. A wine worth the wait and suitable for life's festive highlights. s
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Combined with food A wine that is advantageously combined with food. A tender fillet with homemade red wine TERRENO
sauce or a "spezzatino”, a juicy stew made on high ribs with lots of spices and root vegetables.
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About the winery The Ruhne family, started making wine in Chianti Classico in 1988. The vineyards and wines have

been certified organic since 2014. Today Terreno is 100 percent self-sufficient to satisfy the needs
of the estate. The aim is to pass on Terreno to the next generation in a better condition than when
it was taken over. Terreno also strongly believe in the division of Chianti Classico into 11 villages

and that wine, food, and beauty help making the world a better place.
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