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GIULIO
STRACCALI
CHIANTI FLASK
COUNTRY ltaly APPELLATION Chianti DOCG Ar \;y .
§ il
REGION  Chianti WINEMAKER  Luca Francioni *n_ .

GRAPES Sangiovese 90%, Canaiolo
10%

For generations of Americans, Chianti has served as an introduction to ltaly's red
wines.Founded by Giulio Straccali in 1925, Straccali has been in the vanguard of progressive
Chianti producers. A man of vision, Guilio Straccali sought to communicate through his wines to
the rest of the world the scents, colors and flavors of his beloved Tuscany. In 1978 the Zingarelli
family of the Chianti estate of Rocca delle Mace began a long and fruitful relationship with
Straccali that continues to this day. United by a shared dream set out by Giulio Straccali many
decades earlier, the two families have pursued the same objective: to invite the world to
discover the tantalizing flavors and colors of Tuscany, using wine as the ambassador. Today
Straccali offers two distinctive wines from Tuscany. It's reputation stands for outstanding quality,
exceptional value wines that have earned accolades from wine critics worldwide.

COLOR: Ruby red.
NOSE: Intense vinous characteristics.
TASTE: Dry elegant well-structured.

In accordance with the best tradition of Chianti, this wine undergoes a process called “Governo
alla Toscano.” This is a second fermentation which adds body, alcohol and richness thus making
it more appealing at a young age.

Serve at room temperature~ not less than 64°F. A perfect accompaniment to a variety of meats
or appetizers.

750 ml
750 ml
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