Tenute Rossetti, Poggio Civetta Chianti Classico
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+ 4 2021 Luca Maroni - 908 (Vint.2019)

2018 Luca Maroni - 918 (Vint.2015)
2018 Korea Sommelier Awards - Gold Medal(Vint.2015)
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- Serving Temp. 16-18°C

20| & Egf ot
Xt

0|I'I |'|

\\’INELL




