
SAN FELICE is located in the commune of Castelnuovo 

Berardenga, a few kilometres from Siena, in the heart 

of Chianti Classico, and it is owned by Allianz since 

the late ‘70s. Surrounding the tiny medieval hamlet and 

the winery complex are 140 hectares of vineyard, 

planted 80% to sangiovese, a testimony to the commit-

ment of San Felice to the production of Chianti Classico 

with a manifest bond to its local terroir, as shown by its 

‘Il Grigio’ and ‘Poggio Rosso’ wines. But at the same 

time, San Felice has won recognition as a very innova-

tive producer and committed researcher. Eloquent ex-

amples are its historic wine Vigorello, the precursor to 

the Supertuscan wines, and Pugnitello, made from the 

ancient Tuscan grape of the same name, which San 

Felice re-discovered and experimented with over many 

years, in collaboration with the University of Florence.  

 

In 1982, San Felice purchased the wine estate of  

CAMPOGIOVANNI in Montalcino, comprised of 20 

hectares on the southern slope of that wine zone, and 

began producing Brunello.  

After just a few years, with the 1990 vintage, Cam-

pogiovanni entered the ranks of the elite of Montal-

cino by winning 7th place in the Wine Spectator’s Top 

100 Wines of the World and more recently the 4th 

place with the vintage 2006.  

 

Today, then, San Felice possesses some 210 hectares of 

vineyards and produces an average of a million bottles 

per year, entirely from estate-grown grapes.   

 

Finally, 1990 saw the launch of an ambitious re-

structuring of the San Felice hamlet, with the establish-

ment of an elegant hotel complex, a member of the pres-

tigious Relais & Chateaux group; for years now Traveller 
magazine has rated it as one of the finest Resorts in Eu-

rope. 

 

In 2015, our efforts have been rewarded by the prestig-

ious recognition of the American magazine Wine Enthu-

siast. Il Grigio Chianti Classico Gran Selezione, a blend 

made by our best Sangiovese and some indigenous Tus-

can grape varieties, has been elected as the Best Wine 

of 2015 in the list “The Enthusiast TOP 100 of 2015”. 

Campogiovanni 2010 

Brunello di Montalcino  

Il Grigio 2010 

Chianti Classico Riserva 

Vigorello 2010 

Rosso Toscana IGT 

Il Grigio 2011 

Gran Selezione 



Premium Line 

 

 



POGGIO ROSSO CHIANTI CLASSICO GRAN SELEZIONE DOCG 
 

Already in the late 1970s, in the Poggio Rosso area, a series of selected clones of sangiovese were planted. Poggio Rosso 

is the fruit of a rigorous selection of this grape variety from some parcels of the same single-vineyard and it represents today 

the pinnacle of San Felice’s terroir. A wine of immense depth and superb elegance, produced in limited quantity and 

exclusively in outstanding vintages, that matures for some 20 months in 500-litre tonneaux and a further 12 months in the 

bottle.  

    Intense ruby red. The nose releases 

scents of dried plum, blackberry, and 

raspberry. On the  palate exhibits velvety 

tannins and a judicious acidity. It is a wine of 

extraordinary longevity. 

     Perfect with grills and barbecues, 

wild game, and aged pecorino cheeses. 



VIGORELLO TOSCANA IGT 

 

Made for the first time in 1968, Vigorello was the first of a new generation of Tuscan wines that subsequently became the 

famous Supertuscans. Its blend is predominantly dominated by Cabernet Sauvignon and Merlot. Recently it has been 

added some Pugnitello, an ancient native grape revived by San Felice, in order to emphasize its Tuscan character. It 

matures some 20 months in French oak barriques and then 8-10 months in the bottle. 

       Dense, garnet-flecked ruby. Releases a 

rich medley of redcurrant, spice, and pungent 

underbrush. Warm and rich in the mouth, with 

expressive tannins and smooth hints of vanilla.  

         Grills and roasts, particularly of game 

birds and lamb, and aged cheeses. 



PUGNITELLO TOSCANA IGT 

 

Pugnitello is an ancient Tuscan native grape variety, whose name (little fist) refers to the shape of its cluster. Following its 

re-discovery, it has been researched, in collaboration with the universities of Florence and Pisa, in San Felice’s 

experimental vineyard. The wine is the fruit of 20 years of study and experimentation focused on saving native Tuscan 

grapes from extinction. Pugnitello is noteworthy for its distinctive characteristics, smoothness, and full-bodied 

concentration. 

     A dense purplish hue, with a remarkably 

rich nose, offering cinnamon, clove, wild fruit 

preserves, and tobacco leaf. Velvet-smooth, 

ultra-savoury palate that magnificently 

reproduces the fragrances encountered on the 

nose. 

          Meat-sauced first courses, roast Guinea-

fowl and veal. 



Il Grigio Line 

 

 



IL GRIGIO CHIANTI CLASSICO RISERVA DOCG 

 

Only the finest sangiovese grapes are carefully selected from the estate Chianti Classico vineyards for this Riserva, the 

perfect blend of the traditional and the modern. It spends some 24 months in oak, with about 20% in small barriques, 

and then one year in the bottle. The front label bears Titian’s famous portrait of a medieval knight in armour. 

    Deep ruby red. Rich, long-lingering 

aromas are redolent of violets and wild red 

berry fruit. Il Grigio is a full-bodied wine, lean 

and firm, with succulent tannins and a tangy 

acidity. 

      Ideal when accompanying meat-

sauced first courses, roast pigeon, grilled 

steak. 



IL GRIGIO CHIANTI CLASSICO GRAN SELEZIONE DOCG 

 

Il Grigio Gran Selezione is the fruit of a painstaking selection of the finest Sangiovese grapes grown in 5 estate growing areas. 

The three vineyards, Chiesamonti, Colti, and Pianaccio, which yielded 80% of the sangiovese in the blend, were selected for 

their consistent quality production. The remaining 20% is  represented by the extraordinary indigenous varieties recovered in San 

Felice’s Vitiarium: Abrusco, Pugnitello, Malvasia Nera, Ciliegiolo, and Mazzese, all selected to add additional lustre to the 

already-noble sangiovese of the Chianti Classico Gran Selezione. The result is an utterly unique blend, unmatchable anywhere in 

the Chianti Classico zone.  

    Deep ruby red, while its full-volumed 

bouquet releases fragrances that linger beautifully, 

with scents of sweet violets and cassis that meld into 

smooth, spicy impressions of tobacco leaf and black 

liquorice. This is a full-bodied red, velvet smooth yet 

firmly-structured, marked by ripe, succulent tannins 

that are harmoniously integrated with the acidity.  

      Perfect with wild game, roasted and grilled 

meats, as well as well-aged cheeses.  



IN PINCIS VIN SANTO DEL CHIANTI CLASSICO DOC 

 

Only in the finest vintages, when conditions yield the soundest grapes and the highest sugar levels, is our Vin Santo In 

Pincis produced. Rigorously-selected clusters of Trebbiano Toscano and Malvasia del Chianti are subjected to a lenghty 

drying process, then the wine spends seven years in wood casks. 

         Silk-smooth and elegant, vaunting a 

brilliant antique-gold hue, and releasing a 

cornucopia of roasted coffee, dates, dried 

figs, and honey. Sweet and rounded, with 

intense flavours, beautifully balanced. 

          The classic “vino da meditazione”, for 

sipping at meal’s end with petits fours and 

even with semi-sweet chocolate cakes. 



GRAPPA DI CHIANTI CLASSICO 

 

Distilled from the freshly-fermented marc of Chianti Classico, this grappa occupies an important role in the San Felice 

product portfolio. Some months’ maturation in small oak barrels lends it a subtle amber hue.  

U.S.A



SAN FELICE CHIANTI CLASSICO DOP OLIO EXTRA VERGINE DI OLIVA 

 

San Felice has 16,000 olive trees, largely the frantoio variety, but with some moraiolo and leccino as well. They are 

trained to very low yields that average 1 litre of oil per tree. The olives are picked by hand during November and 

pressed within 24 hours in the San Felice modern mill (frantoio). The oil goes to stainless steel tanks, and is filtered and 

bottled. This oil eloquently expresses its Chianti pedigree. A sparkling green hue, it is refined and elegant, redolent of 

pungent artichoke, and just the right degree of piquant, bitterish tang on the palate. 

          

Drizzled over grilled meats, Tuscan-style 

ribollita and soups, and bruschetta. 



San Felice Line 

 

 



SAN FELICE CHIANTI CLASSICO DOCG 

 

Produced entirely from native varieties, predominantly Sangiovese with addition of Colorino and Pugnitello, it is a medi-

um-bodied Chianti Classico with a distinguished personality and notable for its elegance. Traditional fermentation practic-

es are employed, with an average-length maceration, followed by 12 months maturation in large Slavonian oak casks. 

  Luminous ruby red. Scents of cherry, 

raspberry, and sweet violets. Dry on the 

palate, showing subtle tannins and a fresh, 

crisp acidity. 

  At its best when partnered with antipasti, 

full-flavoured first courses and most red meats. 



ANCHERONA TOSCANA IGT 

 

This vineyard selection of chardonnay and sauvignon blanc grapes amply demonstrates that an area traditionally known 

for its outstanding reds can also produce superb whites. The chardonnay brings to the wine structure and complexity, 

while the sauvignon blanc ensures freshness and a firm acidity. Nine months in small French oak barrels confers a 

delicious, but muted, nuance of toasty oak.      

    Deep straw yellow. The nose reveals 

impressions of tropical fruit, acacia blossoms, 

and judicious notes of vanilla and toasted oak. 

Notably smooth and attractively crisp, with a 

lengthy, long-lingering finale.    

     Vegetable risottos; veal, poultry, and 

fish. 



BELCARO VIN SANTO DEL CHIANTI CLASSICO DOC 

 

This is a Vin Santo that is traditional both in its blend of trebbiano and malvasia grapes as well as in its method of 

production. The clusters are hand-picked in early October, then put onto cane mats to dry until December. They are then 

gently pressed, and the must ferments and matures very slowly in small oak caratelli for five years. 

         A lovely amber hue, releasing draughts 

of toasted almond, honey, and subtle spice. 

Crisp acidity on the palate, with a perfectly-

calibrated level of sweetness.  

           Ideal with sweets and petits fours, 

particularly those containing almonds, but 

also with sheep cheese and aged 

Gorgonzola. 



IL VELATO OLIO EXTRA VERGINE DI OLIVA 

 

Il Velato is produced to delight those who appreciate the herbaceous, slightly bitterish notes of olio nuovo, extravirgin 

olive oil released just a few days after the harvest. A greater proportion of the moraiolo variety softens somewhat the 

strong pungency of the frantoio olive and increases the voluptuous aromas of a freshly-pressed oil. Bottled with no 

filtration. 

         Drizzled over grilled meats, bruschetta, 

bean soups. 



Campogiovanni Line 

 

 



CAMPOGIOVANNI BRUNELLO DI MONTALCINO DOCG 

 

Campogiovanni’s vineyards are sited on the south quadrant of the Montalcino hill, where weather conditions and a 

particular combination of soils favour optimal ripening of the sangiovese grosso grape. Campogiovanni Brunello is 

absolutely classic in style, averaging three years in Slavonian oak casks and in 500-litre tonneaux, then another 12 

months in the bottle. It is recognised for its finesse and for its longevity.  

    Deep ruby red. Offers up aromas of 

well-ripened wild berry fruit, blackberry 

preserves, tobacco leaf and tanned leather. 

An expansive, generous palate displays rich 

mouthfeel, developing into a lengthy finale 

marked by fruit liqueur. 

    A wide range of meats, 

particularly game and boar, and with aged 

pecorino cheese.  

CAMPOGIOVANNI 
- MONTALCINO - 



IL QUERCIONE BRUNELLO DI MONTALCINO RISERVA DOCG 

 

Produced only in exceptional growing years, this Riserva is considered by San Felice to be the finest expression of its 

Campogiovanni terroir. Carefully-selected clusters of sangiovese grosso from its 2.5-hectare Il Quercione vineyard yield a 

wine that effortlessly marries together depth, elegance, and authenticity of style, plus a remarkable capacity for lengthy 

ageing. It matures 24 months in 500-litre French oak tonneaux and a further 36 in the bottle.    

    Very deep ruby; releases remarkably 

emphatic fragrances of ripe berry fruit, spice, 

cocoa powder, and tanned leather. Very full in 

the mouth, lean in character but with warm 

alcohol and ripe, juicy tannins.  

     Ideal partner to mixed grills, 

game, dishes with mushrooms or truffles, 

and aged cheeses. 

CAMPOGIOVANNI 
- MONTALCINO - 



CAMPOGIOVANNI ROSSO DI MONTALCINO DOC 

 

In the latter half of the 1990s, six hectares were planted to sangiovese for Rosso di Montalcino DOC on the 

Campogiovanni estate. This wine amply exhibits the great versatility of sangiovese, which can produce high-quality results 

even in a wine less structured and complex than Brunello. This beautifully-balanced Rosso di Montalcino, matured 12 

months in Slavonian oak casks, exhibits elegant aromas and lively, appealing flavours on the palate.  

       Ruby in appearance, a medium-bodied 

wine with fragrances of cherry, blackberry, 

and cedarwood. Crisp and lively, with a silky 

texture and a seemingly.  

            Meat-sauced pastas with mushroom 

or truffles, dishes of pork or sauced veal. 

CAMPOGIOVANNI 
- MONTALCINO - 



Perolla Line 

 



POGGIBANO MAREMMA TOSCANA IGT 
 
The medium-textured, clayey soils of the Poggibano vineyard have yielded, right from the beginning, exceptional-
quality merlot and cabernet sauvignon grapes. The final blend of Poggibano, predominantly merlot, is assembled fol-
lowing a 12-month maturation of the lots in barriques, after which the wine is given 6 more months in the bottle. The re-
sult is a wine with superb varietal faithfulness but one that possesses as well its own distinctive personality. 

  Dark purplish red. The nose releases 
rich blackberry, blueberry, and ripe cherry, 
enriched with a crisp but subtle pungency. On 
the palate, it is expansive, warm, and well 
balanced. 

   First courses featuring wild game 
sauces, roast lamb, boar stews. 



VERMENTINO TOSCANA IGT 

 

A traditional grape in the Maremma, vermentino ripens to perfection on the hills of the Perolla estate, thanks in part to the 

moderating influence of the nearby Mediterranean on its climate. The addition of a small amount of sauvignon blanc 

brings further complexity to the aromas and improves the wine’s structure.   

   

Straw yellow. On the nose, scents of grapefruit 

citrus emerge, along with spring blossoms and 

newly-mown hay. The palate shows a 

refreshing crispness, with subtle citrus in the 

background.  

    

 Outstanding as an aperitif. Perfect 

accompaniment to light first courses and 

with almost all fish. 



ROSATO TOSCANA IGT 

 

Sangiovese and cabernet sauvignon meld together to produce this full-fruited, well-structured rosé. Just after fermentation 

begins, the juice is bled off the skins (the saignée process) and thus retains a pink hue. It is then fermented in stainless 

steel and bottled in the February following harvest. This Rosato marries the aromas and elegance of a white wine to the 

full body of a red wine.   

       Cherry-pink hue. On the nose, aromas of 

cherry, strawberry, and raspberry. It shows 

delicate contours on the palate, with lovely 

fruit, notable structure, and good length.  

          A fine wine for a wide variety of dishes 

throughout the meal, particularly for 

charcuterie, Tuscan crostini, and light meats, 

but soups and fish broths and chowders as 

well. 



ROSSO PEROLLA TOSCANA IGT 

 

This red wine is made largely from Merlot, Ciliegiolo, Cabernet Sauvignon with small amount of Sangiovese. It is 

fermented in stainless steel, undergoing a brief maceration, before being bottled in the spring following harvest. 

A youthful wine, it displays crisp, full aromas and delicious flavours. 

       A young, but rich ruby. The nose yields 

refreshing scents of raspberry, cherry, and 

lavender, and it is harmonious and enjoyable 

on the palate.  

        First courses, light meats, and light 

main courses. Perfect as well with fish 

soups and chowders. 



CONTRADA DI SAN FELICE Toscana Igt 

 

Young, fresh and fruity, made primarily from Merlot and Sangiovese with some Cabernet Sauvignon, Contrada is a 

typical Tuscan food wine; pleasant, not complex, easy to pair with all kind of food. In order to better preserve its fresh 

style the wine has only a short ageing of few months in the bottle. 

  Ruby red with violet hues. Fruity and 

lively bouquet with lively aromas of cherry and 

raspberry. Fresh flavour with a well-balanced 

acidity. 

  Antipasti, first courses and light meats. 
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