


TRUE ITALIAN TASTE

The True Italian Taste project is promoted and financed by the Italian Ministry of

Foreign Affairs and International Cooperation, carried out by Assocamerestero in

collaboration with the Italian Chambers of Commerce abroad to strengthen and to

protect the authentic Italian products. True Italian Taste is part of “The Extraordinary

Italian Taste” program.

As part of this project, ICCO Canada has been working on various initiatives since

2016 to highlight the authenticity, traceability, quality control, and certifications of

authentic Italian foods. The goal is to inform Canadian food and wine lovers about how

to identify an authentic Italian product, in order to make informed purchases and enjoy

the unrivalled quality of genuine Italian products.

ICCO CANADA

ICCO Canada is a catalyst to developing business and cultural alliances among 

visionaries, entrepreneurs, and global organizations in Canada and in Italy.



Great Italian Wines: 

Sangiovese and 

Vernaccia di San Gimignano



TUSCANY - VITICULTURE

• Italy’s oldest wine producing 

region 

• Etruscans in 8th Century BC

• Terrain - 67% hilly 

• 4th most planted region (approx. 

55,400 ha)

• 6th in wine production 2019 

(approx. 2.6 million hl) * - elevated 

quality profile - low yield vs 

vineyard in ha - lower compared 

to Italy’s average

*Ref Istat



TUSCANY WINE REGION

• Producer of World class wines 

• 11 DOCGS, 41 DOCS, 6 IGT

• Wine production: 85% Red/Rosé + 15% White 

• Sangiovese - most planted grape variety - Chianti, Chianti 

Classico, Brunello di Montalcino 

• Vernaccia di San Gimignano DOCG - the noblest of 

Tuscan white wines





NOBLE HISTORY

• Earliest record in 1276 - San Gimignano town’s archives

• Mentioned in the Divine Comedy by Dante Alighieri (refers 

to Vernaccia)

• stopping point to Rome on the Francigena in the Middle 

Ages and Renaissance

• Favourite wine the of popes, kings and Lorenzo de Medici 



SANGIOVESE



SANGIOVESE

• One of the most important varieties in Italy and top 10 in 

the world

• Most widely planted red grape variety in Italy - approx. 

10% of national vineyards

• Over 60% of  Tuscan vineyards are Sangiovese - home to 

World Class Sangiovese wines

• Other regions: Umbria, Marche, Emilia Romagna 



ORIGINS

• The origins are unknown

• Theories: 

• From Etruscan origin - domesticated wild vines

• Links to the south DNA testing shows possible cross from Ciliegiolo

and Calabrese di Montenuovo





HISTORICAL NOTES

• Latin sanguis Jovis “the blood of Jove or Jupiter”

• 1590 - first mentioned “Sangiogheto” by Soderini in his 
“Treatise on the Cultivation of grape Varieties”

• Late 1600s - “Sangioeto” Painting “Uve” by Bartolomeo 
del Bimbo - artist of the Medici court

• 1716 - “Il Bando”,  defined boundaries of Chianti (today 
Chianti Classico) by Duke of Tuscany - Cosimo III - legally 
formalising the Gallo Nero Territory

• 1867 - Clemente Santi - Innovative wine making “Select 
red wine 1865” (Brunello) Universal Exposition in Paris -

• 1872 - Barone Bettino Ricasoli, began researching and 
experimenting with wine production, documents 
“Sangioveto” as main component of Chianti Classico









CHARACTERISTICS

• Buds early 

• Slow ripening - ripens late

• Thrives on hillsides, high altitudes, direct sunlight, 

warmth, dry climates

• Soils with limestone - Galestro and Alberese

• Very sensitive to its terroir: expressions of Sangiovese 

can vary from young and lively to more structured, softer 

and round





SANGIOVESE: King of Tuscan Viticulture

• CHIANTI DOCG - min 70% Sangiovese, largest 

Sangiovese growing area

• CHIANTI CLASSICO DOCG - min 80% Sangiovese, 

historical heart, quality 

• BRUNELLO DI MONTALCINO DOCG- 100% Sangiovese 

called Sangiovese grosso, Brunello (diminutive of Bruno -

means Brown), 24 months in oak barrels + months in 

bottle  





SANGIOVESE: King of Tuscan Viticulture

• ROSSO DI MONTALCINO DOC - 70% Sangiovese

• NOBILE DI MONTEPULCIANO DOCG  - “Prugnolo

Gentile” - min 70% Sangiovese 

• MORELLINO DI SCANSANO DOCG -”Morellino” on 

Tuscan coast, 85% Sangiovese

• MONTECUCCO SANGIOVESE DOCG -90% Sangiovese 

• CARMIGNANO DOCG - Sangiovese min 50%, local and 

international grapes

• SUPER TUSCANS - Sangiovese blends with international 

varieties



SENSORY CHARACTERISTICS

• Ruby to garnet red, medium intensity  (not opaque)

• Fruity - characteristic cherry, strawberry and raspberry  to 

sour cherry with earthy, leather, licorice, tobacco aromas 

when aged.   

• Floral - fresh violet in young to dried flowers in aged

• Savoury and earthy flavours

• High Acidity*

• Firm tannins*







CHIANTI CLASSICO DOCG

• 80 - 100 % SANGIOVESE (use of 100% Sangiovese 

allowed since 1996)

• 20 % Max of Colorino, Canaiolo Nero, Cabernet 

Sauvignon and Merlot

• White gapes banned in 2006

• 3 Tiers: Annata (aged 12 months), Riserva (aged 24 

months) and Gran Selezione (aged 30 months) 





VERNACCIA DI SAN GIMIGNANO



VERNACCIA DI SAN GIMIGNANO 

DOCG

• The first wine red or white to receive DOC status in 1966

• DOCG status in 1993



CHARACTERISTICS

• White skinned grape

• Yellow - green colour with amber colouring 

• Big bunches, medium sized berry

• Soil - prefers sandstone with marly clay soils 

• High altitudes 200 - 400 m absl (cannot be over 500 m 

absl)

• Harvest late September to early October





SAN GIMIGNANO DOCG

• Min 85% Vernaccia di San Gimignano exclusively 

cultivated in the commune of San Gimignano

• 15% authorised local white (non aromatic) grapes

• Annata (Vintage) min 10.5% alcohol and 

• Riserva (aging for 11 months in wood and 3 months in 

bottle) min alcohol 12%



WINE CHARACTERISTICS

• Light straw yellow, transparent

• Aromas and flavours of white flowers, golden/green 

apples, citrus, honey and slight bitter almond aftertaste

• Palate - dry, crisp acidity, sapid, medium body







Presentation by Certified Sommelier Sandra Colosimo, 

in collaboration with ICCO Canada.

For information contact iccotrade@italchambers.ca or 

Sandra@cavinona.com. 
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