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Production area

Tzingana is a wine obtained from a selec-
tion of grapes produced at the Monte
Bernardi estate in the hilly region south of
“anzano in Chianti, Commune of Greve in
Chianti, in the Chianti Classico DOCG pro-
duction area.

Soil Composition

The vineyards stand on soil of a compact
consistency with marl and marl-rich lime-
stone, at an altitude of 300 meters above
sea level and with exposure to the south.

Grapes used
Merlot 45%, Cabernet Sauvignon 28%,
Cabernet Franc 16%, Petit Verdot 11% (a
percentage which varies only slightly from
vear to year)

Cultivation system
Double Guyot

Density of plants
3500 vines per hectare

Production techniques

After the harvest, during the first week of
October for all blends of wines, pre-fer-
mentation of all the grapes is carried out for
4-6 days in heat-controlled conditions bet-
ween 12-14°C. Following this period the
temperature is raised and the wine under-
goes alcoholic fermentation which lasts
13-17 days at a maximum controlled tem-
perature of 30°C, in small open stainless
steel containers. At the same time contact
with the skins, aided by manual punching
of the cap techniques (5-6 operations daily)
is carried out for a further 13-17 days. On
completion of this phase the wine, without
any fining, undergoes malolactic fermenta-
tion in Allier barriques, 30% new and 70%
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months. After blending of the batches the
wine is bottled, without filtering, for 12
months of maturing.
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Quantity produced
2000 bottles per year

Organoleptic notes

Intense ruby red color with evident bluish
highlights; fine, ethereal bouquet of red
fruit, sweet spicy and slight vegetal aroma.
Warm on the palate with soft, balanced tan-
nic content; very persistent.

First year

1994

Best vintages

1995 - 1997 - 1999 - 2001

Tzingan

Notes

This distinctive element is made possible by
the fact that the best exposure and soil has
been selected for each vine so that ripening
can take place according to very similar time
schedules for each blend. This distinguishing
element is made possible by the fact that the
best exposure and best soil have been selec-
ted for each vine so that ripening occurs
approximately at the same time for each
blend of wines.

This wine has undoubtedly brought fame to
the Monte Bernardi estate. The vineyard
yields a maximum of 2500 kilos per hectare.
The wine attains maturity only after 5-6 years
and its aging plateau is between 6-15 years.
Tzingana is an imaginative name given by
Stak Aivaliotis, the last owner of the estate,
to the international mixture of grapes that
comprise his wine, which “travels the world
like a gypsy”.

The estate

The estate, owned by Michael and Jennifer
Schmelzer since 2003, extends over an
area of 53 hectares, only 5 of which are
vineyard. Roberto Mogni is in charge of the
vineyard and cellar, while the consultants
are enologist Giorgio Marone, and agrono-
mist Valerio Barbieri.

Other wines
Sa’etta (Sangiovese 100%)

Chianti Classico DOCG (Sangiovese 95%,
Canaiolo 5%)
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