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“Showing ripe fruit and rich intensity, the 2016 Chianti Classico 

(made with 90% Sangiovese and 10% Merlot) would pair nicely  

next to pasta with extra cheese grated on top. This wine is bright 

and fruit-forward with the fresh acidity to cut though the fat 

in cheese, butter or cream. The tight and focused nature of the 

wine’s sharp berry f lavors would also make a perfect contrast to 

the natural sweetness in those ingredients. This is always a great 

food wine, but this vintage is even better poised to match your 

favorite Italian dishes.” 	    —Monica Larner, October 31, 2018
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