
 

PRODUCER: ROCCA DI CASTAGNOLI 

REGION: TOSCANA 

 

DESCRIPTION:  Located in the Gaiole district, 

with vast extensions of vineyard land into the 

Castellina district of the Chianti Classico, Rocca di 

Castagnoli may be the Classico's largest estate in 

acreage planted to vine.  This does not hinder the 

thriving estate to produce some of the most 

distinguished examples of Chianti Classico.  By 

bottling only the very best from their production, 

results of great typical character have been 

achieved.  Also contributing to this character is 

clearly the soil - 'Galestro'  is a stone look alike 

compacted form of clay which captures high 

amounts of minerals.  This estate represents the rare quest for classical, acidity driven, but ripe Chianti Classico 

from higher altitude vineyards. 
 

HISTORY:  The little village, or borgo, of Castagnoli has existed since the early Middle Ages. The first reliable 

documentation dates back as far as the year 900 AD and concerns the sale of a holding called Stielle, which still 

today is the name and location of the best vineyard within the Rocca di Castagnoli estate.  Owned by the Cali family, 

this estate has shown great integrity by aiming at a vineyard distinction on each label, to document the variety of 

soils and microclimates that make the Chianti Classico so famous. Today Rocca di Castagnoli is the only estate 

developing new head pruned Sangiovese vineyards in the Classico region. 

 

 

APPELLATIONS: Chianti Classico DOCG, Chianti DOCG, Toscana IGT 

LOCATION: Gaiole in Chianti, SI    ENOLOGIST: Daniele Pagni 

REGION: Toscana       VITICULTURIST: Giacomo Fanetti 

VITICULTURE: Conventional, in conversion to organic  HECTARES VINEYARD: 72 

YEASTS: Native      TOT PROD BOTTLES: 600,000 

VARIETALS: Sangiovese, Canaiolo, Colorino, Merlot, Cabernet Sauvignon, Chardonnay 

SOIL TYPE: Galestro (shale), clay, calcareous 

 

 

STIELLE 2009 
 

VARIETY: 100% Sangiovese 

APPELLATION: Toscana Rosso IGT 

TOTAL PRODUCTION: 15,000 bottles 

VINEYARD ALTITUDE: 440 meters 

AGING: 12 months tonneaux, 4 months large oak barrel, 18 months bottle 

MACERATION TIME: 12-20 days at controlled temperature of 24°C 

VINIFICATION METHOD: Alcoholic and malolactic fermentation in 

stainless steel with indigenous yeasts.  Aging in oak. 

DESCRIPTION:  Grand cru Sangiovese from a high altitude vineyard site 

known to have grown grapes for over 1200 years.  Super focused cherry and cassis fruit, light spice with a 

balanced and light salty finish. 
 


