
CASTELLO DI VOLPAIA
CHIANTI CLASSICO RISERVA 

Docg 2019
Ernesto Gentili -95 points
Bel colore rubino brillante, è tonico, fresco, equilibrato, sciolto
eppure saporito, con finale che allunga con sicurezza; un bel vino,
riconoscibile, profondo già perfettamente bilanciato. Eccellente, una
delle “Stelle” dell’annata.

Wine Spectator - 94 points
A bright yet firmly structured Chianti Classico, with iron, leather,
almond and floral accents surrounding a core of cherry fruit. Sleek
and intense, with a lingering finish echoing cherry, red berry and
mineral notes. Best from 2024 through 2040. 4,500 cases imported.
— BS

Winealing- 94 points

James Suckling - 93 points
Aromas of sweet berries, crushed stones and violets follow through
beautifully to a medium-bodied with fine, integrated tannins and a
pretty finish. Crisp and crunchy with structure. From organically
grown grapes. Drink or hold.

Wine Enthusiast - 93 points
Forest floor, leather, pipe tobacco and baked plum aromas shape the
nose. The full-bodied, polished palate exhibits dried cherry, licorice
and espresso alongside tightly knit, smooth tannins and fresh acidity.
Drink 2024–2028. KERIN O’KEEFE

Falstaff - 93 points

Wine Critics - 93 points
Ricordi di anguria estiva e pesche bianche nella sfera primaria. In
sottofondo, vaniglia in stecca, cioccolato bianco e scorze di lime. Al
palato, corpo medio, tannini ben polimerizzati ed un finale vivace e
ben fatto. Bevi ora o invecchia.
Reminiscent of summer watermelon and white peaches in the
primary sphere. In the background vanilla stick, white chocolate and
lime rind. Medium bodied on the palate, well polymerized tannins
and a lively, well made finale. Drink now or hold.

Luca Maroni - 90 points


