
Castelnuovo Berardenga 

 

VINO IN MUSICA 
-SUPER TUSCAN IGT- 

This wine is born in the heart of Chianti 
Classico area, exactly on our Valiano Estate. 
This is a special blend of a careful selections 
of the best grapes of Sangiovese and 
Cabernet Sauvignon.  
 
What distinguishes one high quality wine 
from another is the land: the composition of 
the soil and subsoil, the microclimate, 
exposure…. The grapes selected for Vino in 
Musica are harvested by hand in the first 
days of October when they have reached 
their ideal maturation. The grapes are 
destemmed and crushed separately, in a soft 
way as was done in the traditional method. 
The maceration of the skins take place in 
stainless steel vats for 10-15 days and during 
this phase the wine undergoes alcoholic 
fermentation at a temperature no higher than 
82-86*F. By the end of the year the wine has 
completed its malolactic fermentation; the 
wine is put into French barriques of 225 Lt. 
for 18 months of ageing. It continues with 
some months of maturation in the bottle 
before it is sold. 

Pierangiolo Piccini, Mario’s and Martina’s Father was a great Modern art lover, and every time he had the chance he 
would frequent the Gallery shows. In the 1995 he went to a gallery in Florence to see the paintings of Giuseppe 

Chiari.  Mr. Piccini had the opportunity to meet Chiari and they started to speak about “Art” and Wine.   
The idea came about to make something together, blend two different art forms: Vino in Musica (wine & music). 
 This is the Vino in Musica story, its origin dictated by a true passion for art.  Now “Vino in Musica” is one of the 

most prestigious Italian wines, awarded and appreciated by the press.  
It is produced on a limited basis only with the best quality of grapes. 

Six different labels from the original paintings Giuseppe Chiari. It is really a “Masterpiece” of  SUPER TUSCAN! 

Imported by AV Brands 

“Lots of black currant and spice on the nose. Full-bodied, with round tannins and a long, caressing 
finish. A well made Sangiovese and Cabernet Sauvignon. Drink now.” 

88 POINTS, WINE SPECTATOR, OCT 2007 


