
The Gallo Nero wine
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CHIANTI CLASSICO

¡ HISTORIC - Oldest appellation in Italy, territory defined in 1716

¡ Consorzio founded in 1924, No 1 logo in Italy  

¡ “Most fascinating red wine in Tuscany”

¡ Unique Expression of Sangiovese grape

¡ More than 300 of world open producers 

¡ One of most beautiful wine territories in Italy

¡ MODERN – In Taste and communication

¡ Insta #chianticlassico, 75.000 followers (10.2021)

¡ FB @chianticlassico 250.000 fans (10.2021)

OPINION



www.chianticlassico.com

PRODUCT

¡ WHAT IS NOT CHIANTI CLASSICO

Chianti: Territory defined in 
1716 («Classico» added 1932)

Chianti: Wine made in 
Tuscany, in GI Colli Fiorentini, 
Senesi, Rufina ecc. but NOT in 
the GI Chianti

Chianti Classico: Name of the 
wine made in Chianti with 
Gallo Nero symbol

Chianti Classico & Chianti DOCG
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TERRITORY
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CHIANTI CLASSICO

Between Florence and Siena!

Total area - 70.000 ha

Vineyard Chianti Classico - 7.200 ha

BRAND NEW UGA

UGA defines towns (11) to be 

added on label, first only on GS
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TERRITORY
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Production (2009-2019): 36 million bottles / 270,000 hl

Estates/growers: 515 of which wine producers: 354

Consorzio: 96% share - «BLACK ROOSTER» on every bottle

F IGURES
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TASTE
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CLASSIF ICATION

CHIANTI CLASSICO ANNATA

CHIANTI CLASSICO GRAN SELEZIONE (since 2014)

• Min. aging: 30 months (of which 3 of bottle refinement)

CHIANTI CLASSICO RISERVA

NOTE: All wines (also bulk wine) are tasted and certified to 
get DOCG-approval, a second time to get GRAN 
SELEZIONE approval.

• Min. aging: 24 months of which 3 month in bottle

• From estate-owned grapes only (estate bottled),
single vineyard or selection of the best grapes

• Min. aging: 12 months



Terroir is the key to unique character

Annual Rainfall 600 - 800 mm     

Temperature -4°C - 35°C    

Altitude and exposition 250 – 700 m

Chianti 

Classico

2000

Research

Project
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BLEND
PRODUCTION RULES OF CLASSICO

Ø 80-100 % SANGIOVESE 

Ø Max. 7.500 kg/ha

Ø Min. 4.4000 vines/ha, max. 2 kg/vine

Ø Complementary grapes: Canaiolo, 

Colorino, Malvasia Nera, Pugnitello, 

Ciliegiolo – Merlot, Cabernet, Syrah, PV

Ø Annata, Riserva, Gran Selezione

Ø No white grapes since 2006/1996

GRAPES

SANGIOVESE
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Alberese
Limestone-Clay 

Galestro

Marl, Schisteous clay

SOILS 
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Macigno Toscano

Sandstone, weatherd

Argille (clays/Loam)

Rich, blue-coloured.

SOILS
SOILS 
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TERROIR
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D I V E R S I T Y

• Vineyards < 15%
•
• Olive trees < 15% 

BIODIVERSITY
NO MONOCULTURE

65% Indigenous trees and macchia

50% of vineyards are certified organic

Unesco Heritage process of approval



Il Gallo Nero
The Legend The Icon of a Territory



300 year history
The first wine territory

1716 

Cosimo III, Grand Duke of Tuscany, officially 
delimited the production zone of Chianti wine. 

1924

Foundation of Consortium to protect Chianti 
wine and its origin; trademark is Black Rooster.

1932 

The adjective “Classico” is added to distinguish 
the Chianti area of 1716 and its wine from wine 
outside this territory.



1984

Chianti Classico obtains DOCG status

1996

Classico becomes an independent DOCG, separated 
from Chianti DOCG

2010 

No more production of Chianti wine in Chianti area

2014 

Start of Gran Selezione

2016

Chianti Classico celebrates its 300th anniversary

The History 300 year history
The first wine territory



Gran Selezione versus 
Brunello di Monalcino?

150 wineries produce up to 3 GS 
6% share in production, prices : 25 € - 295 €

TASTE – CLIMATE – TERROIR

REPUTATION – MARKETS – CRITICS - LUXURY

LAW - QUANTITY – QUALITY - AGING POTENTIAL

??? Chianti Rufina – Vino Nobile - Maremma

www.chianticlassico.com

Focus 
Gran Selezione Expression of terroir
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MARKETS (2019)

United States
34%

Italy
22%

Canada
10%

Germany
6% Scandinavia

4%
UK
7%

Switzerland
2%

Japan
2%

Benelux
3%

China & Hong Kong
1%

Russia
1%France

1%Australia 
1%

South Korea
1%

Other countries
5%

EXPORT IN MORE THAN 130 COUNTRIES
(Source: Maxidata, Jan 2019)


