


Castello di Fonterutoli, source of some of Italy’s most 
prestigious wines, is a historic estate which has been in the
hands of the Mazzei family — devoted to winemaking for 
24 generations — since 1435. Ser Lapo Mazzei has the 
oldest known contract for Chianti and is considered 
the father of the Chianti name.

PRODUCTION AREA
Chianti, Tuscany, Italy

GRAPE VARIETIES
80% Sangiovese, 20% Cabernet Sauvignon

COLOR
Deep, dark purple

AROMA
Aromas of dark fruit combine with notes 
of black olive, smoke and toast

TASTE
Powerful, rich and elegant, the ultimate expression
of the different terroirs of the Fonterutoli estate

SERVING SUGGESTIONS
Enjoy with pasta and chicken dishes 
and all Italian fare

REVIEWS AND AWARDS
2005 – 90 Points – Robert Parker

Tuscany,
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