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Looking for an organic wine that takes you back in time? Barbara
Jakusconek thinks she’s found the answer at San Giusto a Rentennano,

deep in the heart of Chianti Classico’s wine making area.

tringent quality, history, expert knowledge and
passion, these are the main ingredients behind the
San Giusto a Rentannano approach to wine making.
A highly acclaimed Chianti Classico producer, San
Giusto has raised the bar yet again with its QC&I
Certified Organic wine. 

San Giusto wines are perennial stars with critics such as Robert
Parker, Stephen Tanzer and the Wine Spectator, garnering only the
highest accolades. The cult wine, PerCarlo, is a 100% Sangiovese
barrique-aged wine produced in tiny quantities. Their Vin Santo
is a benchmark wine, composed almost entirely of the Malvasia
varietal and a little Trebbiano.

Perched on a hilltop in the area of Gaiole in Chianti Fattoria
San Giusto a Rentennano (a name of
Etruscan origin) produces organic wine
and olive oil.  Originally established in
AD 970 as a monastery for Cistercian
Nuns it was abandoned by the sisters in
1200 due to a lack of fresh water source.
The neglected building was then taken
over by the Florentines who used it to
mark their boundary with Siena.

San Giusto a Rentennano today, is a
family run winery (with a plentiful water
supply), owned by the noble family,
Martini di Cigala, originally from
Liguria. The grandmother of the
present owners was a Ricasoli, whose

family first bought the property in the late 13th century. 
In the mid 19th century, Baron Bettino Ricasoli ‘the Iron

Baron’, created the blend of grapes for the Chianti Classico
(70% Sangiovese, 15% Canaiolo, 15% Malvasia), which is very
similar to the blend used today. Today the blend is a minimum of
80% Sangiovese and 20% other local red grapes. Malvasia, a
white grape, is no longer used. 

Certified Organic
San Giusto a Rentennano is actively run by brothers Luca and
Francesco and sister Elisabetta who have been consulting with
famed enologist Attilio Pagli since 1999. Very much a hands-on
family business, they have a great respect for their land and are

committed to carrying out most of the work
manually. In 2006 they finally received their
organic certification after five years of
organic production. 

You can often find Luca working in the
vineyards alongside the winery employees - a
rare sight in this part of the world - as tractor
driver, vine pruner, grape harvester,
plumber, electrician and general odd job
man all rolled into one. He is of course
involved in the commercial and managerial
side of the business, and you’d rightly
wonder how it’s possible to be so involved.
This desire to be immersed in all stages of
the wine-making process gives you an idea of

their philosophy and their knowledge of wine. The
quality of the wines I tasted is the result of their
attention to detail and passion for what they do. 

The 160 hectare San Giusto estate is located on the
Siena side of the Chianti appellation in the Gaiole
zone. The oldest vineyards are 35-40 years old, from
which they select the best indigenous Sangiovese and
Canaiolo clones to graft onto their new vines. During
the months of July and August they carry out a ‘green
pruning’ - cutting off grapes that are beginning to
change colour from green to red - to result in better
quality grapes when ripe. Harvesting is from mid-
September to mid-October, depending on the
weather. 

During colder weather the vines are cut back; but
nothing is left to waste. Pruned branches are mixed
with cut grass and manure, stored for up to three
years, then used as a natural fertiliser. The  family are
aiming to be self-sufficient and have installed
photovoltaic panels that produce up to 80% of the
energy requirements for the winery.

Swimming against the Grain
Luca, the youngest of the family, kindly gave me a
tour of the estate, showing me not only the beauty of
the place but also shared some of his childhood
experiences on the farm. The attic is now where the
white grapes for the Vin Santo are left to dry on racks,
but says Luca, in the past it was used to store grain, so
deep he could swim in it.  

The ageing cellars are in the remains of the original
part of the monastery most of which was destroyed by
the Sienese in the 14th C. Wandering through the
labyrinth of cellars, it feels like you have stepped into
another century; the cool air touching your skin and
the smell of the place lets you imagine you can feel
the ageing of the wine. 

The Wine
San Giusto a Rentennano has various wines to offer.
We will start with their basic product: 

Chianti Classico
DOCG 
95% Sangiovese and 5%
Canaiolo.
Aged for 10-12 months in
medium sized casks and oak

tonneaux, aged in the bottle for at least six months.
Produced every year.

The bouquet is very fruity, ripe, red fruit like
cherries. In the mouth, very well-balanced. The
aftertaste is cherries. 

Chianti Classico
Riserva Le Baròncole
DOCG 
97% Sangiovese and 3%
Canaiolo. 

Aged for 16-20 months in French oak barriques, aged
in the bottle for at least six months. Produced only in
good vintages.

The bouquet is fruity with ripe, red fruit like
blackcurrant.

In the mouth, very well-balanced. Good potential
for long-ageing. The aftertaste is a mix of ripe, red
fruit.

Green day for the
Black Rooster
S
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Chianti Classico Vintages
from 1995 to 2004
1995
Evaluation: 5 stars
Total production: 7.26m gallons
Vintage: Wines with excellent structures, rich
in colours and aromas and blessed with long
lives.

1996
Evaluation: 4 stars
Vintage:Wines with interesting structures,
great harmony and roundness that are also
fine and elegant. 

1997
Evaluation: 5 stars
Vintage: Potent wines with exceptional
structures and finesse, extremely elegant and
above all long-lived. 

1998
Evaluation: 4 stars
Total production: 7.79m gallons
Vintage: Wines derived from musts
with good or in many cases excellent
sugar content with good levels of acidity, a
substantial content of colouring substances
and sweet tannins. 

1999
Evaluation: 5 stars
Total production: 7.9m gallons
Vintage:Wines with great structures, full-
bodied, concentrated and rich in noble and
evolved tannins, great equilibrium, roundness,
softness, complexity and sapidity.

2000
Evaluation: 4 stars
Total production: 7.6m gallons

Vintage:
Extremely concentrated grapes, high sugar
levels and good phenolic maturation. The
wines possessed characteristics ideal for
moderate to extended maturation. The
flavour is intense and odorous.

2001
Evaluation: 5 stars

Total production: 6.9m
gallons

Vintage: The
wines show

qualitative
parameters superior

to those registered in
the most recent
vintages insofar as the
medium values of
alcohol content, colour
intensity and net dry
extract are concerned. 

2002
Evaluation: 2 stars

Total production: 7m gallons
Vintage: Wines with solid bodies and

moderately intense colours, agreeable
flavours but capable only of brief aging.

2003
Evaluation: 4 stars
Total production: 6.4m gallons
Vintage: Despite anomalous climatic
conditions and the ferocious summer heat
wave, the wines of this vintage showed
excellent qualitative characteristics, including
intense colours and aromas, good structures,
extremely high alcohol levels and a
predisposition to medium-long maturation.

2004
Evaluation: 4 stars
Total production: 6.6m gallons
Vintage: Wines with good structures and
notable alcohol levels, ideal for medium-long
maturation. 

More details: www.chianticlassico.com
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PerCarlo IGT 
100% Sangiovese. 
This wine is considered a ‘Super
Tuscan’; a term invented by a
journalist who tasted a good

table wine from Tuscany and to elevate it in importance,
called it Super Tuscan.

Aged in French oak Barriques for 20-22 months and a
further 18 months minimum in the bottle. 

Produced only in good vintages.
The bouquet is of coffee, chocolate and some notes of red

fruits.
In the mouth, very well-balanced. Good potential for long-

ageing. The aftertaste is dark chocolate.

La Ricolma IGT 
100% Merlot. 
I have never been a fan of wines
with a 100% merlot but this was
outstanding and the producer
explained why it was different
from others. He harvests the
merlot grapes at the end of
September leaving them for a
longer period on the vines;
instead many other wineries
tend to harvest them at the end

of August.
Aged in French oak Barriques for 20-22 months and in the

bottle for at least six months. The bouquet is fruity with
strawberries and rosemary scents.

In the mouth it is very well-balanced. The aftertaste tends
towards red fruits.

Vin Santo San Giusto Chianti Classico DOCG 90%
Malvasia and 10% Trebbiano.

The white grapes are dried on racks for about 140 days,
about a month longer than other Vin Santo producers. This
is why their Vin Santo is sweeter and smoother than most
others. A traditional wine of the area, for which there are
many theories regarding its origins. First theory: Vin Santo or
Holy Wine was served in the Church because once a bottle it
is opened it can last for a long period. The second theory is
that it was made during the period of Easter. The third
theory is that it is similar to a dessert wine from the island of
Xantos. 

Here in Tuscany it is served as a dessert wine with
Cantuccini biscuits. 

Aged in small chestnut barrels for six years and in the
bottle for another 18 months.

The bouquet is dry fruit, dry figs, walnuts and dates.
In the mouth, very well-balanced and velvety. Aftertaste

was figs. Great potential for ageing.
After tasting all these wonderful products I had to get back
to reality, leave the past and return home to the present.
Driving down a beautiful cypress-lined driveway to get back
on to the main road, I left behind a great day, having
sampled fantastic products and been in wonderful company. 
Barbara Jakusconek
www.chiantievents.com

ONCE UPON A
TIME IN
TUSCANY…
Roaming along the winding road La

Chiantigiana, which takes you through

the heart of Chianti, you will

experience a multitude of emotions.

You will be captivated by the amazing

landscapes of the area. As if travelling

through time, you can admire the

ancient castles, abbeys and fortresses

which dominate the hilltops. 

Entering Chianti you will be

welcomed by the symbol of a Black

Rooster. This is the symbol of the

Consortium of the Chianti Classico.

The heart of the Chianti Classico’s

wine making area is today considered

to be Gaiole in Chianti, Castellina in

Chianti, Radda in Chianti and Greve in

Chianti.

Legend has it that the Black Rooster

dates back to the wars for the

conquest of the Chianti territory,

between old adversaries Siena and

Florence.

As the legend goes… Once upon a

time, a knight from Siena and a knight

from Florence were chosen by their

respective cities to race against each

other to mark the boundaries of their

lands. The race was to start at first light

and in order to be the first to wake-up

they both used what was considered

the alarm clock of the time, a rooster. 

The evening before the race, the

Sienese knight treated his white

rooster to a sumptuous banquet

hoping to please him. The Florentine

knight decided not to feed his black

rooster at all. The next morning, when

the first light was gently touching the

countryside, only one rooster broke

the silence. The Black Rooster of

Florence, desperate for food woke up

extra early allowing the biggest

advantage to the Florentine knight.

The white rooster, still fast asleep,

failed in waking up the Sienese knight.

The Florentine knight succeeded in

marking the boundaries of  Florence

well into the Chianti area.

Consequently the Black Rooster was

adopted as the symbol of the Chianti

Classico.

WHAT IS ORGANIC
WINE?
First and foremost, it’s a wine made from
certified organically grown grapes. The
fundamental idea behind organic wine is
that making wine from grapes grown
without pesticides, herbicides and chemical
fertilizers is clearly better for our planet and
therefore, in all likelihood, better for you, the
wine drinker.

WHY IS CERTIFICATION IMPORTANT?
Certification is very important because it helps protect consumers from fraud.

Although growers may claim their produce is organic even if it is not certified as such, certification is the consumer’s

greatest assurance that the grapes used in the wine were produced in accordance with legally established organic

standards, and that the grower has been required to document and demonstrate the validity of its organic claim.

Fattoria San Giusto a
Rentennano
Loc. San Giusto a Rentennano
53013 Gaiole in Chianti (SI)
ITALY

Tel: 0577 747121

Fax: 0577 747109

e-mail:

info@fattoriasangiusto.it

www.fattoriasangiusto.it/

Their wines and oil can be

purchased at the winery and

also from agents listed on

their website.

www.chianticlassico.com

TASTE TOUR
Make sure you book in advance.
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VINTAGE 
KNOWLEDGE

Was 2001 a good year for
the Chianti Classico, or was
1999 the vintage of choice?
Find out with this guide
from the Chianti Classico
Wine Consortium.
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