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TANGI

Appellation
DOCG
Region
Tuscany

Country
Italy

Wine type
Red

Blend
Canaiolo, Merlot, Sangiovese

Alcohol %
13

Bottle size (ml)
750

Elevation
1150

Soil
Clayey
Vineyard
Organic

Harvest
Manual harvest

Villa llangi
Chianti llangi

Chianti Ilangi by Villa Ilangi is a classic and vibrant
expression of Sangiovese, rooted in Tuscan tradition. It
reveals notes of cherry, red berries, and delicate floral
hints, with subtle herbal nuances. On the palate, it is
fresh and balanced, with lively acidity and a clean,
elegant finish.

Blend %
Sangiovese 80%, Canaiolo 10%, Merlot 10%

Flavor profile

Aromas of red cherries, blackcurrant, and vegetal notes. On the
nose, fresh red fruits and currants. Tannin: Smooth tannins
balanced by acidity and fruit. Sweetness: Hint of sweetness due
to ripe fruit Finish: Moderate persistence,. On the palate,
balanced between bright fruit and smooth tannins.

Food paring
Recommended with grilled chicken, eggplant parmesan, and
Margherita pizza.

Tasting notes

Aromas of red cherries, blackcurrant, and vegetal notes. The
palate has bright acidity, a medium body, and firm tannins. The
persistence is medium and the smooth tannins linger.

Winemaking
In steel barrels
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