
Zone of production: Tuscany
Grapes varieties: Ciliegiolo

No. of bottles produces: 80000

Alcohol content (%): 12

Vintage 2025: A vintage characterized by a mild winter, 
followed by irregular rainfall and spring storms. A hot 
summer, with above-average temperatures mitigated by 
rainfall that helped maintain the vegetative balance. 
Production was slightly reduced, but the grapes were 
healthy and well-ripened. The white wines were fresh, 
balanced, and had good aromatic expression.

Tasting Notes: Ruby red color with violet hues. On the 
nose, the aroma is dominated by notes of cherry and 
berry jam, intertwined with spicy and balsamic touches.

Pairing: Suitable with cheese and mixed cold cuts, flans 
and vegetable-based first courses, white meats, and 
grilled fish.

Recommended serving temperature: preferably fresh

Guida Vini Veronelli 2018 Super 3 
stars / 94 pt.
Vitae 2018 AIS 4 Tralci
Vini Buoni d’Italia 2018 Touring 
Crown

Riconoscimenti

The “Ciliegiolo” wine stands out for its fruity and fresh profile, with notes of cherry and red 
fruits. The tannins are soft and unobtrusive, offering a highly drinkable experience. A 
balanced wine, perfect to be enjoyed chilled.

Chill  Ya  Jolo
Toscana

Ciliegiolo
I.g.t. 2025
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