
Fattoria di Basciano 
Fattoria di Basciano is the estate owned by the Masi family since the beginning of 1900. It is 

located right in the heart of the Chianti Rufina area, on the top of a hill 

overlooking the Argomenna valley on one side, and the right bank of the 

Sieve river on the other. The vineyards are at an elevation of 300 meters 

above sea level, lying on a very stony soil, locally known as ―Galestro‖. 

The micro-climate is ideal for the ripening of the grapes. It is dry and 

breezy, marked by scarcity of rain and a remarkable range of night and day 

temperatures in summertime. The extension of the property is of 70 Ha, 

divided in 30 Ha of vineyard, 20 Ha of olive trees, and 20 Ha of forest. In the last fifteen years 

the ownership has been engaged in a program of research for the highest quality. These efforts 

lead us to invest consistently, by planting new vineyards and building a new winery for the 

vinification and the ageing in barrel of the wine. 

In the rooms of the Fattoria, a recently restored ancient guard tower which dates back to the 

13th Century, we lead an activity of high-level Agriturismo. 

Chianti Rufina D.O.C.G.-This is the basic wine of the Fattoria, yet our 

research of the highest quality applied to all our vineyards, not only the 

most suited ones. This Chianti lines up its quality level to the Riserva and 

single vineyard wines. It is made from 95% Sangiovese and 5% Colorino. 

The fermentation takes place with maceration on the skins for about 20 

days, followed by 8 months of barrel aging in French oak. 

The wine has a deep ruby red color and intense bouquet of black cherry and 

violet aromas and flavors. It is full and round on the palate with excellent 

tannic structure and a round harmonious finish. 

 

The Wine Spectator– 90 Points—October 31, 2010 on the 2008 

“Smoky and intensely fruity, with a light grilled meat undertone. 

Full and silky. Drink now. 1,500 cases made.” 

Chianti Rufina Riserva D.O.C.G.-The Riserva is produced in very good 

vintages only, from a selection of the best Sangiovese grapes of the 

Fattoria. This wine is released after about 30 months of ageing, and more 

years of cellaring will contribute to develop both structure and complexity.  

Fermentation takes place with the skins for about 25 days. The wine is then 

aged in Frech oak for 14 months followed by at least 6 months of bottle 

ageing prior to release. It is a blend of 93% Sangiovese and 7% Colorino. 

This wine has a deep, dark ruby color and a concentrated nose showing 

plum, berry and black cherry fruits. On the palate it is full bodied and 

velvety with soft tannins and a lasting fruity finish with a touch of pepper 

and spice. 

The Wine Spectator– 92 Points—October 31, 2009 on the 2006 

“Dark in color, with opulent aromas of raisin, dried dark fruits and 

vanilla bean. Full-bodied, with rich, velvety tannins. A big style of 

Chianti. Best from 2011 through 2015. 1,500 cases made.” 



Fattoria di Basciano 
Fattoria di Basciano makes several new style wines from estate vineyards that they have 

developed over the years. Some of these vineyards have been the result of experimentation in 

varietal and clonal selection in order to achieve the best results and highest quality.  

Vigna IL Corto-This is a single vineyard, or cru, that is planted on the south-

eastern slope of the property, on a soil of medium consistency rich in stone. 

The vineyard is comprised of 90% Sangiovese vines and 10% Cabernet 

Sauvignon vines. Due to the individual expression of the vineyard and 

exceedingly high quality, this wine is vinified as a ―cru‖ since 1993. Therefore 

the grapes are harvested and vinified together. The vinification takes place 

with 25 days of skin contact. The wine is then aged for 14 months in new and 

one year old french oak barrels, followed by at least 6 months bottle ageing 

prior to release. 

 

The Wine Spectator– 91 Points—October 15, 2008 on the 2006 vintage.. 

“Blackberry, violet, milk chocolate and currant aromas follow through to a 

full body, with velvety tannins and berry, dark chocolate and light dried 

herb flavors. Sangiovese and Cabernet Sauvignon. Best after 2010. 1,300 

cases made.” 

I Pini-After several years of testing the growing of non-traditional grape 

varieties, and then experimenting with new blends, a new wine was born in 

2003. Equal quantities of Cabernet Sauvignon, Merlot and Syrah are used to 

allow for the best expression of the terrior at Fattoria di Basciano. 

Each of the three varieties are fermented separately using the same 

techniques, about 25 days of skin contact during fermentation. The blend is 

then made and the wines are aged in French oak for 14 months in half new 

and one year old barrels. After an additional 6 months of refinement in bottle, 

the wine is released. 

This wine is dark and inky with a ruby red rim. It is quite aromatic with 

blackberry, plum and well integrated hints of vanilla. On the palate it is ripe 

and full with silky tannins and a long, lingering finish. Elements of mocha, 

spice and herbs are subtle but present. 

 

The Wine Spectator– 91 Points—October 31, 2009 on the 2007 vintage.. 

“Licorice and violet aromas and flavors follow through to a full body, with 

velvety tannins and a dark berry and dark chocolate aftertaste. Merlot, 

Cabernet Sauvignon and Syrah. Best after 2011. 1,050 cases made.” 


