
L A  M A C I N A I A
O U R  S T O R Y.  O U R  W I N E S .



O U R  S T O R Y  
O U R  W I N E S  
T H E  F U T U R E  
C O N TA C T S



Sat on a tranquil hillside in the heart of the Chianti region, between Gaiole and Castelnuovo Berardenga, the 17th century 
La Macinaia Di San Vincenti Estate provides the ultimate environment for wine production and wine tourism experiences.  

Carefully combining rich traditions of the region with a dynamic, progressive approach to wine making, La Macinaia brings 
to life Chiantis bursting with character - the ultimate expression of Tuscany.

O U R  S T O R Y



O U R  W I N E S
O r g a n i c . S u s t a i n a b l e  f a r m i n g  p r a c t i c e s .

C H I A N T I  C L A S S I C O   
C H I A N T I  C L A S S I C O  R I S E R VA  
R O S A T O  T O S C A N O



O U R  A P P R O A C H

Te r r o i r.  

T h e  Q u a r t z i t e  s a n d  a n d  ro c k  o f  S a n  V i n c e n t  

g i v e  o u r  w i n e s  a  n a t u r a l  e l e g a n c e  a n d  

f i n e s s e  i n  t h e i r  s c e n t .  

G r a p e s .  

W e  u s e  o n l y  t h e  f i n e s t ,  o rg a n i c a l l y  g ro w n ,  

h a n d p i c k e d  S a n g i o v e s e  g r a p e s ,  w i t h  a  

s m a l l  a d d i t i o n  o f  M e r l o t  ( m a x i m u m  2 % ) .   

Y i e l d .  

S t r i c t l y  h a r v e s t e d  t h e  f i r s t  w e e k  o f  

O c t o b e r,  w e  p r o d u c e  a  m a x i m u m  o f  5 0 0 0  

b o t t l e s  p e r  h e c t a re .  

M a t u r a t i o n .  

C h i a n t i  C l a s s i c o  r e s t s  f o r  1 2  m o n t h s  i n  f i v e  

h e c t o l i t e r  f r e n c h  o a k  b a r re l s  ( 2 / 3  i s  b o t t l e d  

i n  0 , 7 5 l  b o t t l e s  a n d  1 / 3  i n  M a g n u m s ) .



T H E  M A K E R
A n g e l a  F r o n t i

A N G E L A  F R O N T I  I M A G E

A  y o u n g ,  c h a r i s m a t i c  w i n e  
m a k e r,  M s .  F r o n t i  c o m e s  f r o m  a  
p r e s t i g i o u s  f a m i l y  t r a d i t i o n  o f  
v i t i c u l t u re  i n  t h e  C h i a n t i  r e g i o n .  

M s .  F r o n t i  w a s  c r o w n e d  b e s t  
y o u n g  w i n e m a k e r  o f  I t a l y  i n  
2 0 1 7 .



C H I A N T I  
C L A S S I C O  
G A L L O  N E R O  D . O . C . G

2 0 1 3   
B e a u t i f u l  a c i d i t y  w i t h  a  b a l a n c e d  
w o o d e d  u n d e r t o n e .  A  f u l l - b o d i e d  r e d  
w i n e .  I n t e n t i o n a l l y  l a y e r e d  w i t h  a n  
a b u n d a n c e  o f  r e d  f r u i t  a n d  e a r l y  
b l a c k  c u r r e n t s  o n  t h e  n o s e ,  g i v i n g  
t h i s  v i n t a g e  i t s  u n e x p e c t e d  f i n e s s e .  

2 0 1 4  
L o v e l y  l i g h t  f r e s h  f r u i t y,  s t r a w b e r r y  
n o s e .  C r i s p ,  t i g h t  a c i d i t y  a n d  c r u n c h y  
t a n n i n ,  l i g h t  r e d  f r u i t  c h a r a c t e r.  
P r o p e r  c l a s s i c  S a n g i o v e s e ,  d e l i c i o u s .  
D r i n k  n o w  o r  a g e  f o r  a  f e w  y e a r s .  

2 0 1 5  
C l e a r  f r e s h  f r u i t  n o s e ,  r a s p b e r r i e s  
a n d  b i t t e r  c h e r r y.  P a l a t e  i s  c l a s s i c  
S a n g i o v e s e ,  a  b i t  a n i m a l ,  n i c e  t i g h t  
t a n n i n ,  l o n g  e l e g a n t  f i n i s h .  D r i n k  n o w  
o r  k e e p  f o r  u p  t o  1 0  y e a r s .



C H I A N T I  
C L A S S I C O  
R I S E R VA  
G A L L O  N E R O  D . O . C . G

2 0 1 3  
R i c h  d a r k  f r u i t  n o s e .  D a r k  f r u i t ,  
b l a c k b e r r i e s ,  l e a t h e r,  o a k ,  c o m p l e x  
r i c h .  A  l o v e l y  r i p e  S a n g i o v e s e  
R i s e r v a ,  f r o m  a  h i g h e r  r o c k y  s o i l .  
T h e  t a n n i n  a n d  a c i d i t y  g i v e  i t  a  l o n g  
f i n i s h  a n d  a  l o n g  a g i n g  p o t e n t i a l .  



R O S AT O  
T O S C A N O   
I . G . P

A  r o s é  f i l l e d  w i t h  c h a r a c t e r.   

M a d e  b y  m e t h o d  ‘ p re s s u r a g e  
d i re c t ’ ,  t h i s  w i n e  b o a s t s  a  v i b r a n t ,  
d e e p  p i n k .  G r e a t  l e n g t h  a n d  z e s t y  
a c i d i t y,  i t  f i t s  p e r f e c t l y  w i t h  a  
v a r i e t y  o f  d i s h e s .    

T h i s  R o s a t o  e m b o d i e s  t h e  w a r m  
f e e l i n g  o f  s u m m e r ,  a n d  i s  a  g r e a t  
s t a r t e r  t o  a n y  m e m o r a b l e  o c c a s i o n .   



$1,000,000 investment  in new, on-estate cantina (just finished). 

2017 will be the first vendemmia in the new premises.   

In addition to the stainless steel tanks, cement tanks with a 

capacity of 150hl are installed to aid maturation. Acquired and 

replanted additional Sangiovese vineyard of 1,8 hectares.

T H E  F U T U R E

Brand & Marketing:  

- Launch of new website (coming soon) 

- Dedicated US brand ambassador available for events 



C O N TA C T

M i k e  B r o w n ,  U S  A m b a s s a d o r  
m c b c u 8 0 @ y a h o o . c o m  
+ 1 - 9 1 7 - 5 6 2 - 1 3 0 3  

K a r e l  D e  G u c h t ,  O w n e r  
K a r e l . d e g u c h t @ s k y n e t . b e  
+ 3 2 - 4 7 5 - 4 8 - 5 6 - 1 9

mailto:mcbcu80@yahoo.com?subject=
mailto:Karel.degucht@skynet.be?subject=

