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2017

e 91 Pts. - JAMES SUCKLING, May 2024

“A savory and juicy red that has layers of sun-dried tomatoes, milk chocolate, oranges and cherries, enclosed by
medium-firm tannins. Drink now or hold.”

2016

e 90 Pts. - WINE ADVOCATE, April 30, 2021

“This fresh mid-weight wine has the underlining fruit, acidity and good cheer to pair with a classic pasta all gricia
(with plenty of guanciale and pecorino, of course). The Carobbio 2016 Chianti Classico is a sharp and lifted red
wine with generous raspberry, bright cherry and cassis. The red fruit is abundant in this wine and the finish is silky
and softly textured. The classic 2016 vintage really shines in this well-priced expression from Carobbio..”

e 90 Pts. - WINE ENTHUSIAST, Dec. 31, 2020

“Made entirely with Sangiovese, this opens with aromas of violet, black-skinned berry and Mediterranean brush.
The juicy palate offers black cherry, star anise, clove and white pepper alongside velvety tannins...”

2014

e 90 Pts. - WINE ENTHUSIAST, June 1, 2018

“A savory Sangiovese-based wine, with 5% Merlot, this boasts aromas of violet, moist earth and black-skinned
berry. The juicy palate offers succulent Marasca cherry, licorice, white pepper and clove alongside polished tannins.
Drink through 2023.”

2013
o 90 Pts. - WINE ENTHUSIAST, June 1, 2016

“Wild berry, moist earth, crushed violet and a whiff of dark baking spice meld together on this. The polished palate
delivers succulent Marasca cherry, white pepper and a licorice note alongside firm, polished tannins.”

2012

e 90 Pts. - WINE ENTHUSIAST, Sept. 1, 2015

“A blend of Sangiovese and 5% Merlot, this fragrant wine opens with aromas of purple flowers, ripe plum, sage and
sweet baking spice. The juicy palate offers fleshy black cherry, blackberry, licorice and clove accompanied by
velvety tannins. It's already open and generous but will age well for a few more years. Drink through 2018.”
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