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Vin Santo

A traditional Tuscan dessert wine

REGION
DOC Vin Santo del Chianti
Classico, Tuscany, Italy

GRAPE VARIETY
70% Trebbiano, 20% Malvasia
and 10% Canaiolo

FLAVOR PROFILE

Vin Santo has a beautiful golden
honey color with an intense
resinous aroma, characterized by
dry apricot. Intense fruitiness
that expands on the palate. A
smooth and velvety sensation in
the mouth, with well balanced
sweetness and acidity.

SERVING
WINEENTHUSIAST| SUGGESTIONS

Matured cheeses or gourmet
pastry. It may be served as
an aperitif.
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