
92
FATTORIA DI
BASCIANO

Colli della Toscana Centrale Vigna Il
Corto 2007

Dark ruby in color, offering intense
aromas of blackberry and mineral, with
violet and blueberry hints. Full-bodied,

with silky tannins and a subtle yet
intense palate of blackberry and Chinese

tea. Complex and fascinating.
Sangiovese and Cabernet Sauvignon.

Best after 2010. 1,300 cases made. - JS
(Oct 31, 2009)

91
FATTORIA DI
BASCIANO

Colli della Toscana Centrale I Pini
2006

Dark purple in color, with aromas of
blackberry, black licorice and light raisin.
Full-bodied, with velvety tannins and a
long, rich finish. Beautiful and complex.
Cabernet Sauvignon, Merlot and Syrah.
Best after 2010. 1,050 cases made. - JS

(Oct 15, 2008)

91
FATTORIA DI
BASCIANO

Colli della Toscana Centrale Vigna Il
Corto 2006

Blackberry, violet, milk chocolate and
currant aromas follow through to a full
body, with velvety tannins and berry,
dark chocolate and light dried herb
flavors. Sangiovese and Cabernet

Sauvignon. Best after 2010. 1,300 cases
made. - JS (Oct 15, 2008)

91
FATTORIA DI
BASCIANO

Vin Santo del Chianti Rufina 2003

Very salty character to this wine, with
dried pineapple, apple tart and toffee

aromas that follow through to a full body,
with medium sweetness and a long

finish. Balanced and stylish. Turns to
apple tart, chocolate and honey on the
finish, with just hints of nuts. Drink now.

220 cases made. - JS (Web Only)

91
FATTORIA DI
BASCIANO

Colli della Toscana Centrale I Pini
2007

Licorice and violet aromas and flavors
follow through to a full body, with velvety

tannins and a dark berry and dark
chocolate aftertaste. Merlot, Cabernet
Sauvignon and Syrah. Best after 2011.
1,050 cases made. - JS (Oct 31, 2009)

SMART BUYS

89
FATTORIA DI
BASCIANO

Chianti Rufina 2007

Very dark in color for a Chianti, offering
loads of ripe black cherry on the nose,
with plum skin and floral notes. Full-

bodied, with a healthy core of crushed
black fruit, fine tannins and a long, fruity

finish. Concentrated and fruity. Drink
now. 15,000 cases made. - JS (Oct 31,

2009)




