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From the happy union of some white grapes in our Ruffoli 
and Dudda vineyards - a part of which is used to produce 
the splendid RICHIARI, exclusively assigned to 
ENOTECA PINCHIORRI – was born the new version of 

CHIARA AURORA. A delicate and fresh expression of the 
territory, obtained by pressing the previously cooled grapes, 
then leaving the must in contact with the skins for some 

time, then - after a careful separation - the alcoholic 
fermentation takes place, at controlled temperature. The 
result is a wine with a bright, lively color, with a pale-yellow 
hue, with a slightly aromatic aroma, with light hints of 

passion fruit, pear, broom and yellow peach. To the taste 
brings a feeling of freshness and liveliness, with a hint of 
acidity that makes it pleasantly refreshing and with a long 

aromatic after taste. 

FIRST YEAR OF PRODUCTION: 2019 

CULTIVATORS 

Vittorio Fiore e Figli 

PRODUCTION ZONE 

Ruffoli's hills · Greve in Chianti (FI) 

AVERAGE ALTITUDE 

450 m (1470feet) above sea level 

(Chardonnay, 370 m (1325 feet) above sea level) 

EXPOSURE 

West-South-West 
(Chardonnay, South-West) 

MORPHOLOGY OF THE VINEYARD ZONE 

Hills and terraced hillsides 
(Chardonnay, Hillsides) 

SOIL COMPOSITION 

Sandy, rich in loam, quite rocky 

GRAPE VARIETY 

Chardonnay (from Richiari wine), Trebbiano Toscano 

TRAINING SYSTEM 

Guyot and Cordon (Chardonnay, Cordon de Royat) 
 

 

AVERAGE AGE OF VINEYARDS 

Over 50 years (Chardonnay, 21 years) 

HARVEST 

Second half of September 

FERMENTATION 

In white, with fermentation temperature 

control (Chardonnay, Cold pre-fermentation 

maceration, soft pressing, fermentation in 60-

gallon new oak barrels) 

AGING 

10 months in stainless still tanks (Chardonnay, 

Aging on the lees and lees stirring during the first 

three months, followed by further aging in the same 

barrels for a total period in barrel of 9-10 months) 

BOTTLING 

June-July 

BOTTLE AGING 

Minimum of 6 months 

ALCOHOL 

13% 

ANNUAL AVERAGE PRODUCTION 

+/- 1.000 bottles/750 ml 

Packaging: 

6 bottles/750 ml per box 
 


