
Fattoria di Basciano 
Vin Santo del Chianti 2015 

“Deep amber hue with a 
pronounced, unctuous nose 
full of sultanas, sweetened 

papayas and honeysuckle. A 
hint of balsamic fruit, too. 
Concentrated and luscious 
with caramel and vanilla on 
the palate. Very sweet, with 
just enough acidity to offset 

the sweetness and 
roundness.” 

91 Points 
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