
 

In Greve, in the heart of the Chianti Classico area the Azienda Agricola Lanciola has 
around 14 hectares, 10 of which are devoted to specialized vineyards with optimum 
south-west exposure, on particularly favorable soil, at an altitude of approximately 300 
meters. In addition to Sangiovese, the vineyards contain Cabernet Sauvignon, Merlot, 
Syrah, Canaiolo and Colorino grapes. 

 
 
 
 

LANCIOLA 
CHIANTI CLASSICO 

 
 LE MASSE DI GREVE 

 
Denominazione di Origine Controllata e 

Garantita 
 

 
Grapes: 100% Sangiovese 
Vineyards location: Greve 
Extension: 4 ha 
Orientation: East and West     
Altitude: 1000 ft 
Vine training: Tuscan arch and cordon speronato 
Soil: Clay and Marl 
Total production (btls): 6,000 
 
Vinification: In small stainless still vats before ageing. 
 
Ageing: Aged in French Oak barrels of 25 and 35 hl for a period of up to 12 months. 
 
Tasting Notes: Intense ruby color with lighter highlights. Fine and intense aromas of 
blueberry with subtle hints of vanilla. Dry taste, fresh tannins, full-bodied a wine of 
character. Perfect with red meat, or with a plate of aged cheese or your favorite Tuscan 
antipasto, the subtle character of the Chianti Classico goes great with a diverse range of 
foods.  


