CHIANTI

Ripe Sangiovese clusters ready
for harvest in Rufina Vineyards

Small tubs used to gently trans-
port the harvest to the winery

RENZO MASI CHIANTI RUFINA DOC

The Masi family have been making wine for 3 generations. Currently, Paolo Masi carries out
the familyods phil ogualpylpncerdlated wine [daole esnphasizese | |
the long term relationship of cooperation with each grower. He consults with them in the
vineyard to obtain the highest quality and will pay higher prices for lower yields in the inter-
est of better wine.

The Chianti Rufina is made from a combination of estate fruit and purchased fruit from the
Rufina district, one of the best areas of Chianti. It is available in both 750ml and the 1.5L
sizes. It is produced for early drinkability but can also be cellared for a few years. A classical
red wine vinification is utilized followed by a period of maceration (skin contact) of about 10
days to extract the right balance of fruit and color. It marries well with grilled meat,

ARi bollita Toscanao, and young Pecorino c

Region: Chianti Rufina DOC

Varietal Blend: 95% Sangiovese, 5% Colorino

Tasting notes: Intense ruby red color. The wine is extremely perfumed and aromatic with
berry, raspberry and floral aromas. On the palate it is smooth and balanced, with medium

body and a silky texture. Paolo is a modern style winemaker, and his wines always have goc
dark colors, and elegant aromas.

Imported by HB Wine Merchants New York, NY 10010
www.hbwinemerchants.com
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RENZO MAS| CHIANTI RUFINA RISERVA 2008 DOCG

The Masi family have been making wine for 3 generations. Currently, Paolo Masi carries out
the familyods phil ogualpylpncerdlated wineo [Baole esnphasizese | |
the long term relationship of cooperation with each grower. He consults with them in the
vineyard to obtain the highest quality and will pay higher prices for lower yields in the
interest of better wine.

This Riservas only produced in very good vintages, and is released after 30 months of
aging, as required by law. The actual maceration lasts about 25 days
and then the wine is aged in oak barrels for about 14 months.

Region: Chianti Rufina DOCG

Varietal Blend: 93% Sangiovese, 5% Canaiolo, 2% Colorino

Tasting notes: Deep ruby/ garnet red color. Concentrated nose, showing plum and berry
character. On the palate full and round, with soft tannins and a long fruity, peppery finish.

Paolo is a modern style winemaker, and his wines always have good dark colors, and elegal
aromas.

Imported by HB Wine Merchants New York, NY 10010
www.hbwinemerchants.com



