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Exclusively Imported by

www.obcwines.com

Poggiotondo
CHIANTI TERRE di CRESCI
2016 Chianti Classico
Sangiovese (90%), Canaiolo (6%), Colorino (4%)

“Chalky acidity propels this wine’s 
flavors of dark cherry and orange peel, 
dovetailing with cool, ferrous tannins 
that create a bright, well-structured 
wine for the dinner table.” 

Joshua Greene
Wine & Spirits

April 2021

Made with certified organic grapes and 
minimal winery intervention since 2014, 
by Alberto and Alessandra Antonini on 
their family’s Tuscan estate.  
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