
INDICAZIONE GEOGRAFICA PROTETTA

(IGP)

CHIOSTRO DI VENERE features a prevalence of 

Sangiovese, completed with Cabernet Sauvignon. A 

very full wine with an imposing structure, characterised 

by an excellent balance in the mouth, it invades the 

palate with rare elegance. In the nose, vanilla is 

followed by leather, giving way to fruits of the forest, 

like blackcurrants and blackberries. Its taste is deep, 

broadly dense and definitely very persistent in an 

inviting finish.

A great Tuscan with an adventurous spirit.

Grape varieties: 60% Sangiovese, 40% Cabernet Sauvignon

Qualification: Toscano rosso

Ageing: 3 months in steel, 24 months in used   

 French oak barriques. 

Colour: Bright ruby red

Perfume: Intense, with red berries completed by  

scents of wood, smooth and pleasant with  

good body  it has a sweet and tasty finish

Flavour: Ha un finale dolce e saporito

Alcohol content: 14%


