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www.obcwines.com

Poggiotondo
CHIANTI DOCG 
2022
Sangiovese (94%), Canaiolo (3%), Colorino (3%)

Lively ruby red color. On the nose, hints of 
dried oregano with aromas of cherry, both 
red and dark. On the palate the ripe cherry 
balances well with the full-bodied tannins 
typical of traditional Chianti, and rises 
vibrantly thanks to the fresh acidity of the 
finish. 

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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