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The legend wants that the wild geese leave for the autumn migration to 
the wintering sites, from which they will return in early spring (February-

March). They stop for the winter in Tuscany too and, according to 
legend, near the vineyards on the hills between Pisa and Florence and 

the Maremma, which will restart after wintering almost "Ciuca", "drunk"
When moving the flocks form the classic "V" in the sky. From this legend 
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[ΩhŎŀCiucais located in  Toscana between Florence and Pisa.
Southwest exposure gives  grapes an ideal exposure to sunlight.   

Vineyards located in the western part of Chianti, in the CerretoGuidi
production zone, the estate covers 60 hectares (148 acres) with long-term renting 

vineyards in Montalcino.

Located in the western part of the Chianti area, the estate benefits from a warmer 
climate, in respect to the inner areas of Chianti, facilitating the maturation of its 

grapes, and characterizing the identity of the wines



Mild winters and hot summers allow the perfect ripening of the grapes, 
characterized by elegance structure and balance

The structure and composition of the soil, rich in clay, and limestone with many 
shells, guarantees a good water retention, so the vines do not suffer during the 

warm Tuscan summers while allowing the grapes to mature in a balanced way. In 
addition to the traditional Sangiovese, clones of Merlot and Syrah have been 

planted where these international varieties better interpreted the micro-
environmental characteristics of the zone.



òThe Drunken Gooseó

IGT Toscana

40% Sangiovese 

30% Syrah  

30% Merlot 

The wine is un-oaked to show a bright and 

intense fruit character. Deep ruby red color with 

fresh clean nose of red fruits, spices and flowers.  

On the palate red fruits and spicy notes.  Silky 

texture balanced by acidity from the Sangiovese. 

Located in Toscana between Florence and Pisawith 

the vineyards located in the western part of  Chianti, 

in the CerretoGuidi production zone.  The southwest 

exposure gives  grapes an ideal exposure to sunlight.  

Along with the abundant sunlight, the structure and 

composition of  the soil, rich in clay and limestone, 

guarantees good water retention allowing the grapes to 

mature in a balanced way during the warm Tuscan 

summer. 

In addition to the traditional Sangiovese, clones of  

Merlot and Syrah have been planted where these 

international varieties thrive in the characteristics of  

the zone.



chianti docg

85% Sangiovese 

10% Merlot 

5% Syrah  

Minimal oak aging to preserve fruit character. Deep 
ruby red color with ripe cherry fruit aromas.   The 

palate is full bodied with fruit forward flavors, round 
and soft tannins with good structure, acidity and 

length across the palate.  Long finish. 

Located in Toscana between Florence and Pisawith the vineyards 

located in the western part of  Chianti, in the CerretoGuidi

production zone.  The southwest exposure gives  grapes an ideal 

exposure to sunlight.  Along with the abundant sunlight, the 

structure and composition of  the soil, rich in clay and limestone, 

guarantees good water retention allowing the grapes to mature in 

a balanced way during the warm Tuscan summer. 

In addition to the traditional Sangiovese, clones of  Merlot and 

Syrah have been planted where these international varieties thrive 

in the characteristics of  the zone.


