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BERTINGA

Wine: Chianti Classico DOCG

2023
Vintage: 2023
LA PORTA DI Production area: Gaiole in Chianti
VERTINE

Vineyard: Vertine

CHIANTI CLASSICO
Vineyard position: 500mt s.I.m./ facing S / SW

DENOMINAZIONE
DI ORIGINE CONTROLLATA
E GARANTITA

Grapes: Sangiovese

P Alcohol by volume: 13.5%
BERTINGA Tot Acidity 5.85/L | Volatile Acid. 0.35g/L | PH 3,31
Bottling date: March 2025

Soil

Galestro e alberese, rich in skeleton

2023 vintage description

As in the rest of Italy, the spring of 2023 in Chianti Classico was rainier than in recent years,
which required more careful and thorough work in the vineyards, especially in canopy
management, to prevent possible fungal diseases and protect the grapes from downy
mildew attacks. The average altitude and good ventilation helped keep the attacks under
control, affecting the production more in terms of quantity than quality. The vineyards did
not suffer from water stress, despite the hot months of July and August, and the good
temperature variation between day and night allowed for the optimal ripening of the
grapes, enabling a harvest starting from the end of September, as tradition dictates. The
grapes in the cellar were healthy and of high quality.
The Chianti Classico 2023 wines are well-structured, balanced, and have a good aromatic
profile; they have a good freshness on the palate with soft, velvety tannins.

Vinification / Ageing

The clusters were hand-picked into 10kg boxes and then manually selected on the sorting
table. The grapes of each varietal were vinified in concrete tanks.

The wine then remained in concrete tanks for 14 months.

After bottling the wines aged a further 12 months in the bottle prior to release.

Tot production: 9746 btls and 120 magnums



