
Lorini

Chianti

The wine-making tradition of the Cantina LORINI began last century 
when the Lorini family started their business, close to Siena, selecting 
the best “D.O.C.” and “D.O.C.G.” wines from the best farms in the sur-
rounding area. By the years, the company has grown up in a modern and 
dynamic way, investing in brand new steel tanks and in bottling-ma-
chines’ lines. The care paid to the customers allowed Cantina LORINI 
I to gain a respectable reputation and, in the recent years, a big growth 
in exporting all over the world. Chianti has long been regarded by many 
as the “most Italian” of wines, not only because it is the most widely 

The History

The Vineyard 
Chianti DOCG Lorini. Alcohol 12,5% by vol 

It should be served at 62 – 64°F (17 – 18°C)

Tasting Notes

cherry and leather Is the perfect accompaniment to a wide variety of 
foods, including red-sauced pastas, grilled meats, and roasts.
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