GREPPICAIA 2009: 50% Merlot, 40% Cabernet Sauvignon, 10% Cabernet Franc.
Aged for 18 months in barriques and  tonneaux in which half of the time in new tonneaux and half  in one or two years aged tonneaux.
GREPPICANTE 2010: 60 % Merlot, 30% Cabernet Sauvignon, 10% Cabernet Franc.
Aged for 12 months in two or three years aged barriques 
Bere 2010: 50% Sangiovese, 25% Merlot, 25 % Cabernet Sauvignon.
Aged in big barrel aged one year only.

Chianti Classico Riserva 2009:  95 % Sangiovese, 5 % Merlot.
Aged barriques and tonneaux one or two years aged
 
Chianti Classico Riserva Beatrice 2009:  95 % Sangiovese (old vines), 5 % Cabernet Sauvignon.
Aged 14 months in barriques and tonneaux in which a third of the time in new tonneaux, a third in one year aged tonneaux and a third in two years aged tonneaux.

Monile 2009: 80 % Cabernet Sauvignon, 20 % Merlot ( vineyards of 25 years old).
Aged for 18 months in barrique and tonneaux in which half of the time in new tonneaux and half in one or two years aged tonneaux.
PRUNAIO 2009: 100 Sangiovese Grosso (single vineyard by vines of 30 years old)
The best expression of our Sangiovese!
Aged 16 months in barrique a tonneaux, in which half of the time in new tonneaux and half of time in one or two years aged tonneaux.
As you know  from 2009 We have reduced the use of wood for the wine aging. Actually we use tonneaux of 500 L and barrique, so the quality of our vineyard and terroir can be exalted. We never age wine in new barrel more than 50 % to do not reduce the smell of the fruits. 
Other very important update in our winery has been the purchase of a grape table selector so we can choose only the best grapes better.
These two years has been good but they are so different. 
2009 has characterized by a great consistence, intense and mature smells, soft and not aggressive tannins. The wine has a good equilibrium between structure and harmony.
2010 has been characterized by a fresh summer so wines are delicate, fine and elegant. The acidity is more intense as well as smells of fruits and spices. 
[bookmark: _GoBack]As you know We do not use any chemical in vineyard and we try to growth our grapes in the natural way ( natural fertilizer, green harvest, harvest handmade, nothing of pesticide etc..).
Our mission is growth 80 % of global quantity of the grapes in the vineyard.
We try to obtain a good equilibrium to have wines that can be drunk young or can be aged for many years. We must mercy to the good freshness of the wines and to the good extraction from the grapes.
