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2021 il buio 
il tagliato – azienda agricola 

 
 

dark, intense deep purple.  

earthy, spicy aromas, interwoven with ripe 

dark fruits such as wild blackberries and black 

cherries. 

subtle layers of black pepper, vanilla and 

hints of licorice and oak add a gentle 

spiciness. 

smooth and harmonious, featuring delicate 

tannins that provide structure while 

maintaining finesse and balance. 

 

blend: 60% ancellotta, 40% sangiovese 

production zone: chianti classico 

denomination: IGT alta valle della greve 

alcohol: 14% 

 

harvest: by hand and selected 

fermentation: in stainless steel with 

temperatures not exceeding 26°C 

finishing: 22 months in small french oak 

barriques and a portion in steel vats 

 

oenologists: vittorio & jurij fiore 

  
  

 


