
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Buccia Nera Sassocupo Chianti
Winery: Azienda Agricola Buccia Nera

rated 07.05.2023
Total points 90 AWARD: GOLD
Category red wine
Vintage 2022
Primary grape  / grape varieties Sangiovese
Quality DOP / DOCG
Country - region Italien - Toskana - Chianti
Alcohol in vol.% 13,50
Residual sugar in g/l
Acid in g/l
Sulphur free/total in mg/l
Aged in Steel -/Wooden barrel
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Clarity
Violet - Red - Brown
Color intensity
rot-fruchtig
spicy
annimally
cherry
Tobacco
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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rated 07.05.2023
Description

Food-Pairing

Sehr strukturierter Chianti mit Eleganz, Frische und guter Länge. Saftige Kirschfrucht, fein gewoben und dicht.
Geschliffene, saftige Tannine machen den Wein sehr animierend. Viel Handwerk, wenig Convenience.
 

Passt zu gegrilltem Fleisch, Ofengemüse, Pasta mit würziger (Fleisch-)Sauce, Hartkäse.
 


