Chianti – Tuscany

Toasting Chianti’s
diversity
The international wine press is invited every year to Tuscany to preview the latest
vintage of Chianti wines. Peter Csizmadia-Honigh reports from Florence for
Sommelier India on Anteprima 2014
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W

ine is at least as diverse, dynamic and
fascinating as fashion, so it’s no surprise
that members of the international wine
press assemble annually in Florence and
the surrounding Tuscan countryside for what is known as the
Anteprima, Italian for preview. It is an excellent opportunity
for producers to parade their newest vintage and some of
their recently released wines. Having been immersed in
Chianti for four days in mid-February, let me unfold the
story of the extraordinary diversity that stretches well beyond
vintages, covering a collection of variables: vines, landscapes,
philosophies, styles and aspirations.

important being the introduction of the DOCG (denomination
of controlled origin and guarantee) in 2012. This designation
serves to both guarantee provenance and elevate quality by
preventing manipulation of wines after they have been tested
and sealed. Today the Consorzio Chianti comprises 3,600
vintners cultivating vineyards on 15,500 hectares and producing
800,000 hectalitres of wine per annum. The undulating Tuscan
hills, however, also encompass a number of smaller winegrowing
areas, often referred to as the Chianti sub-zones. Chianti and
its sub-zones boast of an infinitely diverse wine offering, but
before diving into the details, let us take a look at the weather
conditions in the last vintage.

Chianti – The Region
Chianti is not only well known as a “regional brand” when it
comes to Italian wines, it is also as well known as the most widely
spread delimited production zone in Tuscany. It was organised
into a consorzio, a commercial body regulating and promoting
wine production, as early as 1927. There have been a number
of changes over the past decades, with probably the most

Vintage Conditions in 2013
Sangiovese, the variety synonymous with the wines of Chianti, is
a fairly late ripening variety and has numerous clones, all of which
are hugely sensitive to both terroir influences and viticultural
practices. As a result, the wines vary a great deal in weight of
body, nature of tannins, concentration and ripeness. Adding the
influence of the vintage into the mix, it’s no wonder that Chianti

The beautiful Tuscan countryside at Fonterutoli
where the Marchesi Mazzei family continues to
make the best Chianti Classico
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Subzones of the Chianti
region of Tuscany

The undulating Tuscan hills encompass
a number of smaller winegrowing
areas often referred to as the
Chianti sub-zones
Sangiovese – the Chianti hero
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wine, which has got to be a minimum of 75% Sangiovese, shows
an infinite variety even within the same vintage.
Weather conditions in 2013 were not necessarily ideal.
According to the Antinori report, there was an abundance
of rain in the winter and early spring, which was followed by
cooler temperatures. Consequently, bud burst and flowerset were 10 to 15 days later in comparison with previous
years. The summer was wet and not particularly hot, which
prompted fungal diseases in the vineyards. Some producers
had undertaken as many as 15 spraying treatments by the end
of August! All of the above factors taken into account, most
winegrowers were set for a late harvest.
Overall, many good, though not excellent or outstanding
wines were produced. They show a good balance of alcohol and
acid levels, with juicy red fruits, whilst concentration remains
medium and the tannins were extracted at times somewhat
ambitiously. I would recommend the wines for early drinking
rather than cellaring them for longer periods of time.
Chianti – The Wine
When tasting young Chianti wines, excluding those intended
to become superiore or riserva, we must remind ourselves
of the intention of the winemaker: in most cases to produce

Stunning views of Castelvecchio, located in
the municipality of San Casciano Val di Pesa,
20 km from Florence

early-drinking reds that can perfectly accompany meals without
weighing heavily on us. With the 2013 vintage this is exactly what
Castelvecchio, Cantina Sociale Certaldo and Azienda Agricola
Corbucci have all achieved, though in fairly different styles. The
Santa Caterina Chianti DOCG from Castelvecchio is inky and
purple with violets, black pepper and mid-grain tannins, showing
an extreme concentration. On the other hand, the Certaldo
Chianti is lighter in style, the purple fading into ruby on the rim
with softly textured tannins, ripe and fresh red fruits.
Corbucci’s Chianti is one to note for lovers of “big” wines.
It is on the ruby side for colour, but its extraction makes it
chewy and the sour-cherry is paired with a meaty quality.
Naturally, the trick with Chianti remains selection and
consumption. There is a huge choice on the market and no
matter which one we opt for, they are all wines giving forth
their best when consumed with food.
Looking further back than the most recent vintage, a
characteristic of Chianti wines that I love is their ability to
age and develop gracefully even if not necessarily for as long
as fine Burgundy or Bordeaux. Cerettello Chianti Superiore
2010 from Pieve d’Pitti conquers with its fragrant dried
herbs of rosemary, thyme and marjoram along with dried
cherries, leather and almond, whilst retaining a plush and

soft texture. No taste of oak thanks to it having been aged in
epoxy-lined concrete vats before bottling. On the other hand,
Poggiotondo’s Chianti Superiore 2011 was aged in grandi
botti, large wooden vessels, for 12 months and marries the
herbal flavours with a touch of leathery and pine tones. These
are different philosophies in winemaking, but both resulting
in beautifully-ageing Chiantis ready to be enjoyed right away or
cellared for a couple of more years.
Chianti Sub-zones
On the doorstep of Florence is the Chianti Colli Fiorentini
sub-zone, which stretches southwest and southeast of the town.
Some vineyards can be accessed within a quarter of an hour
from the historic downtown area. Generally, the Sangiovesedominated reds have the hallmark of firm, or at times, gripping
tannins. Whilst visiting the producer, Lanciola, I had the chance
to taste both the 2007 and the 2000 vintages of their Terrici
label, a huge and super dense blend of 80% Sangiovese and
20% mix of Cabernet Sauvignon and Cabernet Franc. Aged in
French barriques, the wines are muscular and big, an antithesis
of Chianti if you like, yet not quite Super-Tuscans in that the
French varieties remain in a minority. Probably the reason that
Swiss Airways has selected it for their first class cabin.
Four excellent Chiantis: Corbucci Chianti, Marchesi Gondi – Pian Dei
Sorbi, San Giuliano, and Arnth La Calonica
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La Calonica estate, which was set up by the Cattani family, lies between the municipalities of Montepulciano and Cortona

In contrast, Rufina is a smaller sub-zone of Chianti, located
20 km northeast of Florence. The consorzio has 20 members
only and their wines are characterised by well-ripened fruits and
tannins as a result of the south-facing slopes, whilst freshness is
maintained thanks to the diurnal temperature variation. I tasted
the 2012 and 2011 vintages and the consistency of two producers
was striking. Marchesi Gondi Tenuta Bossi topped the list of
Rufinas with the ripe, dense and complex Riserva from 2011
and fresh, smooth, velvety 2012. Fattoria Basciano’s Riserva 2011
weighed in with its deep ruby, very smartly extracted and nicely
concentrated flavours of cherry, blueberry, liquorice, thyme and
tar; whilst the 2012 vintage was a burst of red fruits, restrained by
some elegant French oak.
On the southern border of Tuscany is Montecucco, a
dynamically developing wine-growing area, offering value for
money. The wines neither excel nor fall behind, but provide
reliably good quality with ripe fruits, balanced alcohol and
acid levels, and the tannins remain palate-friendly even if
densely packed at times. Piandibugnano’s L’Ezaica Montecucco
Sangiovese 2009 impressed me with its dried herbal perfume
nicely sitting on ripe cherries and with a smooth mouth-feel of
enjoyable density.
Syrah Surprise
Lastly, let me single Cortona, a young sub-zone of Chianti. It is
south of Arezzo, a town two-thirds on the way from Florence to
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When tasting young Chianti wines,
we must remind ourselves of the
intention of the winemaker to produce
early-drinking reds that can perfectly
accompany meals
Perugia. Producers proudly publicise the Etruscan heritage of the
region situated at around 585 metres above sea level. Cabernet,
Merlot and Syrah intertwine with Sangiovese in so far as reds
are concerned. Most notable, however, were the pure Syrahs.
They combine the ripeness and plushness of New World fruit,
but retain the elegance of the Old World, whilst displaying the
intention of the winemaker to craft concentrated wines. La
Calonica’s Arnth Syrah from the 2013 vintage topped the group
with its intense violets, blueberry, paprika and liquorice nose,
whilst fresh and fleshy on the palate with its ripe, inky, meaty and
dense structure. Tenimenti d’Alessandro 2011 Borgo Syrah was
more fragrant with lilies, cherries and blueberries, and beautifully
velvety on the palate with tones of mint, black peppercorn and
paprika. Cortona is a region to watch for elegant Syrahs.
I shall look forward to reporting on the 2014 vintage, but
there is plenty of work to be done in vineyards and cellars
before that. In the meantime, let us raise a toast to the diversity
that Chianti has got to offer.v

