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Organoleptic Characteristics: 
 

Tasting: Straw-yellow brilliant deep colour, with golden tones and greenish 
reflections; at nose, after the first net toasted flavour (vanilla),                                     
the perfumes remember the white ripe fruits (peer and peach) and tropical fruits 
(banana and pine apple), followed by vegetable flavours (nettle and pine apple) and a 
slightly mineral end. At taste it is savoury, enveloping and soft, with toasted and 
tobacco notes, the  important structure is good harmonized by the medium and long 
ageing period, that makes it more aromatically and tasty  charming.                       
Matches: It is a wine typically good  with important courses of the sea cooking  
( sea fruits rice and roasted fishes.), but it is also suitable for white meats and medium 
seasoned cheese, very good with herbal cheese.  
 
 About San Fabiano Calcinaia 

 
The winery is located in Castellina in Chianti, on the slope down towards  
Elsa Valley. The estate covers 165 hectares and it is made up of 2 parts: 
the first one,  located 450 meters above sea level, is Cellole, where we 
have our  best vineyards and our holiday house; the second one is San 
Fabiano Calcinaia located 250 meters above sea level and 10 km distance 
from Castellina in Chianti, where you can find the rest of the vineyards, 
office, cellar and owner’s house. 

The farmhouse and cellar are part of a small medieval hamlet dating back 
to around the year 1000 A.D. Guido Serio and his wife Isa arrived to San 
Fabiano in 1983 and immediately made investments aimed to producing 
quality wines. They made gradually progress over the time, renewing the 
vineyards, the wine-making chain, the bottling and the cellar for refining 
the wine in wooden barrels. Nowadays the winery produces quality 
wines, appreciated all over the world, and produced exclusively with 
grapes from its own vineyards. The passage to organic will involve very 
soon the entire production: wine and oil, is the last step of a business 
choice that combines quality and sustainability of production. 
In addition 6 well-renovated  apartments are available at the farm, 
furnished in typical Tuscan style, in the peace of the countryside of Siena.   
San Fabiano Calcinaia staff will be always at your full disposal’s  for 
guided tours in the cellar and wine tasting, the  best way let you know our 
tradition and culture.  
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Note tecniche 
Mix of grapes:  Chardonnay 50% - Sauvignon Blanc 50% 
Production’s area: San Fabiano 250 m above sea level, exposure South -West  

Surface of production: 1,43 ha 

Medium juice yield per Hectar: about  57  quintals 

Grape Harvest Period: 24-25 August  

Produced bottles: 7.000 

Technic of vinification: Careful selectin of the grapes in field and in the cellar; fermentation at 
controlled temperature and further selection in the cellar; the crushing and criomaceration at 3°C for 12-24 
hours,  soft pressure of the crushed (0.5 Atm) and static cold defecation (about  0 °C for 2-3 days). 
Fermentation’s start at controlled temperature (13° C) in stainless steel tanks for 25 days.    
Maturation: the maturation occurs for about 70 % in stainless steel tanks and the rest 30% ages for 6 
months in tonneaux of  2° o 3° passage with maturation of the fine dregs. 
 

Analithic Notes  
Alchol: 14,35 % vol 

Total Acidity: 7,04 gr/lt 
Net Extract: 21,8 gr/lt 

Sugar: 8,60 gr/lt 
 

Formati disponibili - bottiglie da: 
- 0,375 Lt , cartone da 12 bottiglie 
- 0,750 Lt , cartone da 6 bottiglie 
- 1,500 Lt in astuccio o legno, confezione da 3 bottiglie 
- 3 / 5 Lt in legno, confezione singola 

Available sizes  
- 0,750 Lt , case of 6-12 bottles 

- 1,500 Lt in case or wood, 3 bottles each one  


