
 

2010 Fattoria di Felsina Chianti Classico 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 91  

Drink 2012 - 2020 

The 2010 Chianti Classico is beautiful, pointed and articulate. Sweet red berries, anise, flowers, 

spices and licorice are some of the many notes that flow from this gorgeous Chianti. The freshness 

and vibrancy are pure 2010. The Chianti Classico is 100% Sangiovese aged in a combination of casks 

and smaller French oak barrels. Anticipated maturity: 2012-2020. Just when I thought I was familiar 

with the wines of Felsina, the estate comes through with one of the very best sets of new releases I 

have ever tasted. From top to bottom, these are marvelous wines that deserve serious attention. 

Proprietor Giuseppe Mazzocolin has stepped down from some of his day-to-day duties, but the 

wines are as good as they have ever been. Felsina fans might also enjoy the Rancia vertical 

published in Issue 201 from the one and only complete Rancia tasting ever staged. Various 

American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-0404; Wine 

Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, Binseville, IL; tel. 

(630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca Liquor & Wine Nevada 

Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine Distributors, Denver, CO; 

tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; tel. (305) 625-4171; 

Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2009 Fattoria di Felsina Chianti Classico Riserva 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93  

Drink 2014 - 2029 

The 2009 Chianti Classico Riserva is stunningly beautiful. It boasts a great core of dark red fruit, 

licorice, spices, new leather and herbs. The 2009 impresses for its mid-palate density and sheer 

power. This is a great showing. The 2009 can be enjoyed today, but it is rather muscular, and is 

probably best suited for aging a few years. This is a terrific showing. A recent bottle of the 1995 was 

stunning in its beauty. The Riserva is 100% Sangiovese aged in a combination of casks and smaller 
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French oak barrels. Anticipated maturity: 2014-2029. Just when I thought I was familiar with the 

wines of Felsina, the estate comes through with one of the very best sets of new releases I have 

ever tasted. From top to bottom, these are marvelous wines that deserve serious attention. 

Proprietor Giuseppe Mazzocolin has stepped down from some of his day-to-day duties, but the 

wines are as good as they have ever been. Felsina fans might also enjoy the Rancia vertical 

published in Issue 201 from the one and only complete Rancia tasting ever staged. Various 

American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-0404; Wine 

Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, Binseville, IL; tel. 

(630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca Liquor & Wine Nevada 

Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine Distributors, Denver, CO; 

tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; tel. (305) 625-4171; 

Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2007 Fattoria di Felsina Chianti Classico Riserva Colonia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93+  

Drink 2015 - 2025 

The 2007 Chianti Classico Riserva Colonia (Sangiovese) is huge. Dark red cherries, flowers, spices, 

leather and tobacco flow effortlessly from this big, large-scaled wine. The French oak is quite 

noticeable in the Colonia, separating it from the rest of the Felsina lineup. A huge, opulent finish 

laced with tar, smoke and licorice rounds out this stylish, expressive Riserva. Colonia is 100% 

Sangiovese from the highest part of the Rancia vineyard. Anticipated maturity: 2015-2025. Just 

when I thought I was familiar with the wines of Felsina, the estate comes through with one of the 

very best sets of new releases I have ever tasted. From top to bottom, these are marvelous wines 

that deserve serious attention. Proprietor Giuseppe Mazzocolin has stepped down from some of 

his day-to-day duties, but the wines are as good as they have ever been. Felsina fans might also 

enjoy the Rancia vertical published in Issue 201 from the one and only complete Rancia tasting ever 

staged. Various American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-

0404; Wine Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, 

Binseville, IL; tel. (630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca 

Liquor & Wine Nevada Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine 

Distributors, Denver, CO; tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; 

tel. (305) 625-4171; Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2009 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 
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Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2017 - 2029 

The 2009 Chianti Classico Riserva Rancia emerges from the glass with freshly cut roses, sweet red 

berries, licorice, spices and tar. This is a mid-weight, silky Rancia that impresses for its textural 

beauty and finesse. The Rancia emerges from a high-altitude site planted from 1958 through1982 

with Sangiovese. The wine is aged in French oak barrels, but the oak is never noticeable, even when 

the wine is young. Anticipated maturity: 2017-2029. Just when I thought I was familiar with the 

wines of Felsina, the estate comes through with one of the very best sets of new releases I have 

ever tasted. From top to bottom, these are marvelous wines that deserve serious attention. 

Proprietor Giuseppe Mazzocolin has stepped down from some of his day-to-day duties, but the 

wines are as good as they have ever been. Felsina fans might also enjoy the Rancia vertical 

published in Issue 201 from the one and only complete Rancia tasting ever staged. Various 

American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-0404; Wine 

Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, Binseville, IL; tel. 

(630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca Liquor & Wine Nevada 

Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine Distributors, Denver, CO; 

tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; tel. (305) 625-4171; 

Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2009 Fattoria di Felsina Fontalloro 

A Sangiovese Dry Red Table wine from Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93  

Drink 2014 - 2024 

The 2009 Fontalloro is 100% Sangiovese from three vineyards; Fontalloro in Chianti Classico and 

Casalino and Arcidossino, both in the Chianti Colli Senesi appellation. Here too, the vineyards are 

over 50 years old. Sweet red cherries, tobacco, flowers and spices meld together beautifully in this 

deep, resonant Fontalloro. This is a more immediate, round style than the Rancia. Ripe, silky 

tannins frame the long, polished finish. Today the Fontalloro isn’t as expressive as the Rancia, but it 

generally has a shorter drinking window. Anticipated maturity: 2014-2024. Just when I thought I 

was familiar with the wines of Felsina, the estate comes through with one of the very best sets of 

new releases I have ever tasted. From top to bottom, these are marvelous wines that deserve 

serious attention. Proprietor Giuseppe Mazzocolin has stepped down from some of his day-to-day 

duties, but the wines are as good as they have ever been. Felsina fans might also enjoy the Rancia 

vertical published in Issue 201 from the one and only complete Rancia tasting ever staged. Various 

American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-0404; Wine 

Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, Binseville, IL; tel. 
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(630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca Liquor & Wine Nevada 

Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine Distributors, Denver, CO; 

tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; tel. (305) 625-4171; 

Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2010 Fattoria di Felsina I Sistri (Chardonny / Sauvignon) 

A Proprietary Blend Dry White Table wine from Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 90  

Drink 2012 - 2014 

The 2010 I Sistri is dynamite. The energy and pure vibrancy of the vintage comes through in spades. 

White stone fruits with a slight overtone of tropical notes, spices, mint and flowers are woven 

together beautifully. This is a fabulous showing from Felsina, and that is coming from someone who 

is generally far from a fan of Tuscan Chardonnay. Anticipated maturity: 2012-2014. Just when I 

thought I was familiar with the wines of Felsina, the estate comes through with one of the very best 

sets of new releases I have ever tasted. From top to bottom, these are marvelous wines that 

deserve serious attention. Proprietor Giuseppe Mazzocolin has stepped down from some of his 

day-to-day duties, but the wines are as good as they have ever been. Felsina fans might also enjoy 

the Rancia vertical published in Issue 201 from the one and only complete Rancia tasting ever 

staged. Various American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-

0404; Wine Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, 

Binseville, IL; tel. (630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca 

Liquor & Wine Nevada Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine 

Distributors, Denver, CO; tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; 

tel. (305) 625-4171; Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2008 Fattoria di Felsina Maestro Raro Berardenga Cabernet Sauvignon 

A Cabernet Sauvignon Dry Red Table wine from Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2016 - 2028 

The 2008 Maestro Raro is beautiful in this vintage, a year in which Cabernet Sauvignon varietal 

character reigns supreme. Plums, cassis, wild herbs, leather and licorice all come together 

gracefully in this gorgeous, expressive wine. The 2008 impresses for its length and striking, pure 

finish. This is a great showing. Maestro Raro is 100% Cabernet Sauvignon from Sangiovese, 
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Trebbiano and Malvasia vines that were grafted over beginning in 1984. The 2008 is understated 

and classy, but its all there. Anticipated maturity: 2016-2028. Just when I thought I was familiar 

with the wines of Felsina, the estate comes through with one of the very best sets of new releases I 

have ever tasted. From top to bottom, these are marvelous wines that deserve serious attention. 

Proprietor Giuseppe Mazzocolin has stepped down from some of his day-to-day duties, but the 

wines are as good as they have ever been. Felsina fans might also enjoy the Rancia vertical 

published in Issue 201 from the one and only complete Rancia tasting ever staged. Various 

American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-0404; Wine 

Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, Binseville, IL; tel. 

(630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca Liquor & Wine Nevada 

Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine Distributors, Denver, CO; 

tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; tel. (305) 625-4171; 

Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2004 Fattoria di Felsina Vin Santo 

A Proprietary Blend Sweet White Dessert wine from Vin Santo di Montepulciano, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94+  

Drink 2012 - 2024 

The 2004 Vin Santo del Chianti Classico is stunningly beautiful. This is a fairly restrained vintage for 

the Vin Santo in which some of the wine’s more oxidative qualities are less evident than in other 

years. Orange peel, burnt sugar, dried flowers and herbs wrap around the generous, inviting finish. 

Despite its nearly 8 years of age, the 2004 remains very young, with a bright life ahead of it. The 

wine needs several hours if opened today. Felsina’s Vin Santo is 55% Malvasia, 25% Trebbiano and 

20% Sangiovese, aged 7 years in the traditional small Vin Santo casks. Anticipated maturity: 2012-

2024. Just when I thought I was familiar with the wines of Felsina, the estate comes through with 

one of the very best sets of new releases I have ever tasted. From top to bottom, these are 

marvelous wines that deserve serious attention. Proprietor Giuseppe Mazzocolin has stepped 

down from some of his day-to-day duties, but the wines are as good as they have ever been. 

Felsina fans might also enjoy the Rancia vertical published in Issue 201 from the one and only 

complete Rancia tasting ever staged. Various American importers, including: Polaner Selections, 

Mt. Kisco, NY; tel. (914) 244-0404; Wine Warehouse, City of Commerce, CA; tel. (323) 724-1700; 

Maverick Wine Company, Binseville, IL; tel. (630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. 

(214) 823-9272; DeLuca Liquor & Wine Nevada Wine Agents, North Las Vegas, NV; tel. (702) 669-

3916; Baroness Wine Distributors, Denver, CO; tel. (303)934-1300; Transatlantic/Southern Wine & 

Spirits, Miramar, FL; tel. (305) 625-4171; Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

 

 

1983 Fattoria di Felsina Chianti Classico Riserva Rancia 

http://www.erobertparker.com/members/info/agalloni.asp


A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93  

Drink 2012 - 2013 

The 1983 Chianti Classico Vigneto Rancia is terrific. Although it isn’t one of the most refined wines 

in this vertical, what stands out is how well the wine has aged, which is remarkable considering 

1983 was the first vintage. Hints of truffle, tobacco, plums in liqueur, tar and anise wrap around the 

delicate, ethereal finish. The 1983 is now fully mature. Readers lucky enough to still own the 1983 

will want to give it some air, as the bouquet can be initially quite closed. The 1983 was aged in a 

combination of 680-liter Slavonian oak casks and new Seguin-Moreau French oak barriques. 

Anticipated maturity: 2012-2013. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1985 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2012 - 2022 
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The 1985 Chianti Classico Riserva Vigneto Rancia is striking. Sweet tobacco, dried flowers, tar and 

licorice are some of the notes that emerge initially from the glass. While the bouquet is exactly 

what I would expect for a wine of this age, I am absolutely amazed by how much body, depth and 

sheer fruit remains in the 1985. This is a great showing. Wow. The 1985 is the softest of the wines 

from the 1980s. Anticipated maturity: 2012-2022. I will never forget this once in a lifetime tasting 

of Felsina’s flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few 

older vintages turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time 

oenologist Franco Bernabei surprised me with bottle after bottle of fabulous Rancias going back to 

the inaugural 1983. A few days after this tasting I received a complete lab analysis of all the wines, 

one of the most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1986 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 92  

Drink 2012 - 2016 

The 1986 Chianti Classico Riserva Vigneto Rancia comes across as a bit austere and powerful. With 

time in the glass, the wine turns more elegant as the layers of flavor fill out, but the firm tannins 

are still quite present. The weightless, perfumed finish bristles with salivating Sangiovese acidity. In 

1986 the estate was faced with a very warm year. The harvest took place earlier than normal, but 

still in October, which, amazingly, would be considered late today. The 1986 is the most slender of 

the 1980s vintages. Anticipated maturity: 2012-2016. I will never forget this once in a lifetime 

tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a 

few older vintages turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-

time oenologist Franco Bernabei surprised me with bottle after bottle of fabulous Rancias going 
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back to the inaugural 1983. A few days after this tasting I received a complete lab analysis of all the 

wines, one of the most valuable pieces of data I have ever seen, and a presentation worthy of 

serious wine scholarship. The single biggest takeaway from this tasting is the amazing consistency 

of the wines across all vintages. Considering its modest price, Rancia remains one the most fairly 

priced, cellar worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine 

substitute at about half the price. I learned that lesson again recently at Maialino in New York City, 

where Wine Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is 

something about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe 

Mazzocolin describes his early wines from the 1980s as huge challenges to make because he 

constantly had to convince his vineyard workers to drop fruit, something that was a culture shock 

and that seemed like an enormous waste of money given the mindset of the time. If present-day 

vintages develop only half as well readers will be in for a treat as those wines mature. Readers will 

notice that the early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, 

which became the norm beginning in 1990. The wine has been made from the same parcel since 

the first year. Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French 

oak barrels 2. Made from the Rancia vineyard, a high-altitude site in the south of the Chianti 

Classico appellation 3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1987 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93  

Drink 2012 - 2022 

The 1987 Chianti Classico Riserva Vigneto Rancia is one of the most surprising wines in this vertical. 

A huge blast of fruit hits the palate, followed by mint, flowers, licorice, tobacco and sweet red 

cherries. This is a miraculous wine for a vintage that was never highly regarded. Some slightly rough 

edges remain, but not enough to detract from the immense pleasure the 1987 provides. Today, the 

1987 comes across as impossibly young. This is a fabulous showing from Felsina. Anticipated 

maturity: 2012-2022. I will never forget this once in a lifetime tasting of Felsina’s flagship Chianti 

Classico Riserva Rancia. What started out as a casual survey of a few older vintages turned into a 

complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco Bernabei 

surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 1983. A few 

days after this tasting I received a complete lab analysis of all the wines, one of the most valuable 

pieces of data I have ever seen, and a presentation worthy of serious wine scholarship. The single 

biggest takeaway from this tasting is the amazing consistency of the wines across all vintages. 

Considering its modest price, Rancia remains one the most fairly priced, cellar worthy wines in the 

world. As great as Rancia can be, the straight Riserva makes a fine substitute at about half the 

price. I learned that lesson again recently at Maialino in New York City, where Wine Director Liz 

Nicholson served me a fabulous bottle of the 1995.I have to say there is something about the wines 

of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin describes his 

http://www.erobertparker.com/members/info/agalloni.asp


early wines from the 1980s as huge challenges to make because he constantly had to convince his 

vineyard workers to drop fruit, something that was a culture shock and that seemed like an 

enormous waste of money given the mindset of the time. If present-day vintages develop only half 

as well readers will be in for a treat as those wines mature. Readers will notice that the early wines 

from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became the norm 

beginning in 1990. The wine has been made from the same parcel since the first year. Felsina 

Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. Made 

from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 3. 

Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1988 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 95  

Drink 2012 - 2020 

The 1988 Chianti Classico Riserva Vigneto Rancia is a classic wine from a historic vintage. Even at 24 

years of age, the 1988 remains dark, powerful and intense from start to finish. Firm tannins frame 

layers of sumptuous fruit in this beautifully balanced, harmonious wine. The 1988 impresses for so 

many things, but the wine’s sheer depth is simply unbelievable. It is pretty clear the 1988 is the 

most successful wine of the 1980s. A wet spring led to an irregular flowering and naturally low 

yields. The summer was very dry, with a perfect September and October that resulted in one of the 

greatest Rancias of the 1980s. Anticipated maturity: 2012-2020. I will never forget this once in a 

lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What started out as a casual 

survey of a few older vintages turned into a complete vertical as proprietor Giuseppe Mazzocolin 

and long-time oenologist Franco Bernabei surprised me with bottle after bottle of fabulous Rancias 

going back to the inaugural 1983. A few days after this tasting I received a complete lab analysis of 

all the wines, one of the most valuable pieces of data I have ever seen, and a presentation worthy 

of serious wine scholarship. The single biggest takeaway from this tasting is the amazing 

consistency of the wines across all vintages. Considering its modest price, Rancia remains one the 

most fairly priced, cellar worthy wines in the world. As great as Rancia can be, the straight Riserva 

makes a fine substitute at about half the price. I learned that lesson again recently at Maialino in 

New York City, where Wine Director Liz Nicholson served me a fabulous bottle of the 1995.I have to 

say there is something about the wines of the 1980s and mid-1990s that goes straight to the heart. 

Giuseppe Mazzocolin describes his early wines from the 1980s as huge challenges to make because 

he constantly had to convince his vineyard workers to drop fruit, something that was a culture 

shock and that seemed like an enormous waste of money given the mindset of the time. If present-

day vintages develop only half as well readers will be in for a treat as those wines mature. Readers 

will notice that the early wines from the 1980s were called Vigneto Rancia, rather than simply 

Rancia, which became the norm beginning in 1990. The wine has been made from the same parcel 

since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in 

http://www.erobertparker.com/members/info/agalloni.asp


French oak barrels 2. Made from the Rancia vineyard, a high-altitude site in the south of the Chianti 

Classico appellation 3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1990 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 97  

Drink 2012 - 2022 

The 1990 Chianti Classico Riserva Rancia is stunning. Still quite young, the 1990 doesn’t seem to 

have developed the full range of its tertiary complexity. The tannins are pure silk, the fruit is 

radiant and everything is in the right place. This isn’t a huge or opulent 1990 as so many wines are 

in this vintage. Rather is a wine built on the heights of finesse and grace. Today the 1990 is a 

showstopper. It is easily one of the greatest wines ever made in Tuscany. Readers fortunate 

enough to own the 1990 can look forward to another decade of hugely pleasing drinking. Giuseppe 

Mazzocolin describes 1990 as a year that was perfect in all stages maturation. He certainly 

captured every bit of that potential in the cellar. Anticipated maturity: 2012-2022. I will never 

forget this once in a lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What 

started out as a casual survey of a few older vintages turned into a complete vertical as proprietor 

Giuseppe Mazzocolin and long-time oenologist Franco Bernabei surprised me with bottle after 

bottle of fabulous Rancias going back to the inaugural 1983. A few days after this tasting I received 

a complete lab analysis of all the wines, one of the most valuable pieces of data I have ever seen, 

and a presentation worthy of serious wine scholarship. The single biggest takeaway from this 

tasting is the amazing consistency of the wines across all vintages. Considering its modest price, 

Rancia remains one the most fairly priced, cellar worthy wines in the world. As great as Rancia can 

be, the straight Riserva makes a fine substitute at about half the price. I learned that lesson again 

recently at Maialino in New York City, where Wine Director Liz Nicholson served me a fabulous 

bottle of the 1995.I have to say there is something about the wines of the 1980s and mid-1990s 

that goes straight to the heart. Giuseppe Mazzocolin describes his early wines from the 1980s as 

huge challenges to make because he constantly had to convince his vineyard workers to drop fruit, 

something that was a culture shock and that seemed like an enormous waste of money given the 

mindset of the time. If present-day vintages develop only half as well readers will be in for a treat 

as those wines mature. Readers will notice that the early wines from the 1980s were called Vigneto 

Rancia, rather than simply Rancia, which became the norm beginning in 1990. The wine has been 

made from the same parcel since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 

1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia vineyard, a high-altitude 

site in the south of the Chianti Classico appellation 3. Combines power and elegance 4. Aging 

potential: 20-30 years 
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1993 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93  

Drink 2012 - 2017 

The 1993 Chianti Classico Riserva Rancia is a beautiful wine to drink today. Sweet red cherries, 

tobacco, licorice and spices are woven together nicely in this mid-weight Rancia. The 1993 doesn’t 

appear to have the structure or complexity to improve significantly but it is gorgeous right now. 

Crushed flowers, licorice and mint are some of the nuances that are woven into the finish. 

Anticipated maturity: 2012-2017. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1994 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 96  

Drink 2012 - 2024 

Giuseppe Mazzocolin says the 1994 Chianti Classico Riserva Rancia is one of his all-time favorites. It 
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is easy to see why. The 1994 is strikingly beautiful from the very first taste. It boasts compelling 

inner sweetness, with layers of dark red cherries, flowers, licorice, tar and tobacco that come alive 

in the glass. The silkiest of tannins frame the savory finish. All the elements have aged with the 

most exquisite grace in the 1994, a wine that is in fabulous shape considering it is nearly 30 years 

old. There is enough pure vibrancy to allow the 1994 to drink well for another decade, perhaps 

longer. For its era, the 1994 had high alcohol (almost 14%) and low acidity, but that didn’t stop it 

from aging beautifully. What a great showing! Anticipated maturity: 2012-2024. I will never forget 

this once in a lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What started out 

as a casual survey of a few older vintages turned into a complete vertical as proprietor Giuseppe 

Mazzocolin and long-time oenologist Franco Bernabei surprised me with bottle after bottle of 

fabulous Rancias going back to the inaugural 1983. A few days after this tasting I received a 

complete lab analysis of all the wines, one of the most valuable pieces of data I have ever seen, and 

a presentation worthy of serious wine scholarship. The single biggest takeaway from this tasting is 

the amazing consistency of the wines across all vintages. Considering its modest price, Rancia 

remains one the most fairly priced, cellar worthy wines in the world. As great as Rancia can be, the 

straight Riserva makes a fine substitute at about half the price. I learned that lesson again recently 

at Maialino in New York City, where Wine Director Liz Nicholson served me a fabulous bottle of the 

1995.I have to say there is something about the wines of the 1980s and mid-1990s that goes 

straight to the heart. Giuseppe Mazzocolin describes his early wines from the 1980s as huge 

challenges to make because he constantly had to convince his vineyard workers to drop fruit, 

something that was a culture shock and that seemed like an enormous waste of money given the 

mindset of the time. If present-day vintages develop only half as well readers will be in for a treat 

as those wines mature. Readers will notice that the early wines from the 1980s were called Vigneto 

Rancia, rather than simply Rancia, which became the norm beginning in 1990. The wine has been 

made from the same parcel since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 

1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia vineyard, a high-altitude 

site in the south of the Chianti Classico appellation 3. Combines power and elegance 4. Aging 

potential: 20-30 years 

 

  

1995 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2012 - 2022 

The 1995 Chianti Classico Riserva Rancia is all about harmony. This isn’t the biggest or most 

complex Rancia, but rather a wine that impresses for its sense of proportion and harmony. Fine, 

silky tannins and a kick of Sangiovese acidity frame the long, vibrant finish. This is another dazzling 

wine that has stood the test of time, and then some. Anticipated maturity: 2012-2022. I will never 

forget this once in a lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What 

started out as a casual survey of a few older vintages turned into a complete vertical as proprietor 
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Giuseppe Mazzocolin and long-time oenologist Franco Bernabei surprised me with bottle after 

bottle of fabulous Rancias going back to the inaugural 1983. A few days after this tasting I received 

a complete lab analysis of all the wines, one of the most valuable pieces of data I have ever seen, 

and a presentation worthy of serious wine scholarship. The single biggest takeaway from this 

tasting is the amazing consistency of the wines across all vintages. Considering its modest price, 

Rancia remains one the most fairly priced, cellar worthy wines in the world. As great as Rancia can 

be, the straight Riserva makes a fine substitute at about half the price. I learned that lesson again 

recently at Maialino in New York City, where Wine Director Liz Nicholson served me a fabulous 

bottle of the 1995.I have to say there is something about the wines of the 1980s and mid-1990s 

that goes straight to the heart. Giuseppe Mazzocolin describes his early wines from the 1980s as 

huge challenges to make because he constantly had to convince his vineyard workers to drop fruit, 

something that was a culture shock and that seemed like an enormous waste of money given the 

mindset of the time. If present-day vintages develop only half as well readers will be in for a treat 

as those wines mature. Readers will notice that the early wines from the 1980s were called Vigneto 

Rancia, rather than simply Rancia, which became the norm beginning in 1990. The wine has been 

made from the same parcel since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 

1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia vineyard, a high-altitude 

site in the south of the Chianti Classico appellation 3. Combines power and elegance 4. Aging 

potential: 20-30 years 

 

  

1997 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 92  

Drink 2012 - 2017 

The 1997 Chianti Classico Riserva Rancia is in the early stages of its maturity, as one might 

reasonably expect from a 15-year-old wine. Overall, the 1997 is a touch slender next to some of the 

other wines in this lineup, but it has enough energy and juiciness to drink well for another few 

years. Crushed flowers and licorice are some of the nuances that add complexity on the soft finish. 

Anticipated maturity: 2012-2017. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 
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about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1998 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 92  

Drink 2012 - 2020 

The 1998 Chianti Classico Riserva Rancia presents the wilder side of Sangiovese. There is plenty of 

rich fruit to match the wine’s intense, brooding personality, yet at the same time some rough edges 

remain. On its own, I imagine the 1998 would be quite satisfying – especially if paired with hearty 

foods – but in this complete vertical it is the wine’s size and overall rustic personality that stand out 

most. Anticipated maturity: 2012-2020. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 
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3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

1999 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2014 - 2024 

The 1999 Chianti Classico Riserva Rancia is an introspective wine that appears to still be stuck in its 

adolescence. Over time the fruit begins to emerge, but only with great reluctance. This is a 

complex, broad-shouldered wine with tons of power and big tannins. Hints of dried roses, licorice 

and rich, expansive fruit saturate the palate on the finish. Readers cellaring the 1999 will need to 

be patient, but this is a magnificent wine that will be even more compelling as the tannins soften a 

bit more and the fruit fleshes out. Anticipated maturity: 2014-2024. I will never forget this once in a 

lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What started out as a casual 

survey of a few older vintages turned into a complete vertical as proprietor Giuseppe Mazzocolin 

and long-time oenologist Franco Bernabei surprised me with bottle after bottle of fabulous Rancias 

going back to the inaugural 1983. A few days after this tasting I received a complete lab analysis of 

all the wines, one of the most valuable pieces of data I have ever seen, and a presentation worthy 

of serious wine scholarship. The single biggest takeaway from this tasting is the amazing 

consistency of the wines across all vintages. Considering its modest price, Rancia remains one the 

most fairly priced, cellar worthy wines in the world. As great as Rancia can be, the straight Riserva 

makes a fine substitute at about half the price. I learned that lesson again recently at Maialino in 

New York City, where Wine Director Liz Nicholson served me a fabulous bottle of the 1995.I have to 

say there is something about the wines of the 1980s and mid-1990s that goes straight to the heart. 

Giuseppe Mazzocolin describes his early wines from the 1980s as huge challenges to make because 

he constantly had to convince his vineyard workers to drop fruit, something that was a culture 

shock and that seemed like an enormous waste of money given the mindset of the time. If present-

day vintages develop only half as well readers will be in for a treat as those wines mature. Readers 

will notice that the early wines from the 1980s were called Vigneto Rancia, rather than simply 

Rancia, which became the norm beginning in 1990. The wine has been made from the same parcel 

since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in 

French oak barrels 2. Made from the Rancia vineyard, a high-altitude site in the south of the Chianti 

Classico appellation 3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

2000 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 
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WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2012 - 2022 

The 2000 Chianti Classico Riserva Rancia is impressive. It comes across as a larger scaled version of 

the 1995, with all of the elements beautifully in place and aging in pure harmony. Hints of spices, 

licorice and tobacco are layered into the finish. Giuseppe Mazzocolin describes 2000 as a medium 

quality vintage with more rain than 1999. Anticipated maturity: 2012-2022. I will never forget this 

once in a lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What started out as a 

casual survey of a few older vintages turned into a complete vertical as proprietor Giuseppe 

Mazzocolin and long-time oenologist Franco Bernabei surprised me with bottle after bottle of 

fabulous Rancias going back to the inaugural 1983. A few days after this tasting I received a 

complete lab analysis of all the wines, one of the most valuable pieces of data I have ever seen, and 

a presentation worthy of serious wine scholarship. The single biggest takeaway from this tasting is 

the amazing consistency of the wines across all vintages. Considering its modest price, Rancia 

remains one the most fairly priced, cellar worthy wines in the world. As great as Rancia can be, the 

straight Riserva makes a fine substitute at about half the price. I learned that lesson again recently 

at Maialino in New York City, where Wine Director Liz Nicholson served me a fabulous bottle of the 

1995.I have to say there is something about the wines of the 1980s and mid-1990s that goes 

straight to the heart. Giuseppe Mazzocolin describes his early wines from the 1980s as huge 

challenges to make because he constantly had to convince his vineyard workers to drop fruit, 

something that was a culture shock and that seemed like an enormous waste of money given the 

mindset of the time. If present-day vintages develop only half as well readers will be in for a treat 

as those wines mature. Readers will notice that the early wines from the 1980s were called Vigneto 

Rancia, rather than simply Rancia, which became the norm beginning in 1990. The wine has been 

made from the same parcel since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 

1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia vineyard, a high-altitude 

site in the south of the Chianti Classico appellation 3. Combines power and elegance 4. Aging 

potential: 20-30 years 

 

  

2001 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 95  

Drink 2016 - 2031 

The 2001 Chianti Classico Riserva Rancia has all of the ingredients to be a modern-day legend. 

Aromatic complexity, vibrant fruit and firm yet well-integrated tannins are all present. This is a 

vintage that stands out for its exceptional overall balance. Everything that makes Rancia a great 

wine is found in the 2001. The 2001 remains incredibly young, and the tannins need time to soften. 

Readers who bought the 2001 are going to be thrilled. This is a great showing. Anticipated 
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maturity: 2016-2031. I will never forget this once in a lifetime tasting of Felsina’s flagship Chianti 

Classico Riserva Rancia. What started out as a casual survey of a few older vintages turned into a 

complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco Bernabei 

surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 1983. A few 

days after this tasting I received a complete lab analysis of all the wines, one of the most valuable 

pieces of data I have ever seen, and a presentation worthy of serious wine scholarship. The single 

biggest takeaway from this tasting is the amazing consistency of the wines across all vintages. 

Considering its modest price, Rancia remains one the most fairly priced, cellar worthy wines in the 

world. As great as Rancia can be, the straight Riserva makes a fine substitute at about half the 

price. I learned that lesson again recently at Maialino in New York City, where Wine Director Liz 

Nicholson served me a fabulous bottle of the 1995.I have to say there is something about the wines 

of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin describes his 

early wines from the 1980s as huge challenges to make because he constantly had to convince his 

vineyard workers to drop fruit, something that was a culture shock and that seemed like an 

enormous waste of money given the mindset of the time. If present-day vintages develop only half 

as well readers will be in for a treat as those wines mature. Readers will notice that the early wines 

from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became the norm 

beginning in 1990. The wine has been made from the same parcel since the first year. Felsina 

Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. Made 

from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 3. 

Combines power and elegance 4. Aging potential: 20-30 years 

 

  

2003 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2013 - 2023 

The 2003 Chianti Classico Riserva Rancia is one of the most surprising wines in this vertical. It 

boasts gorgeous freshness and overall complexity. The weight and texture of the hot year come 

through, but miraculously there is no sense of heaviness or over ripeness in the fruit. Layers of 

flavor build to the round, sensual finish. Among relatively recent vintages, I imagine the 2003 might 

still be available, as it was a year in which demand was weak. There is little question the wine’s best 

days are somewhere in the future. This is another great showing, and frankly a wine that exceeds 

expectations considering the year. Anticipated maturity: 2013-2023. I will never forget this once in 

a lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What started out as a casual 

survey of a few older vintages turned into a complete vertical as proprietor Giuseppe Mazzocolin 

and long-time oenologist Franco Bernabei surprised me with bottle after bottle of fabulous Rancias 

going back to the inaugural 1983. A few days after this tasting I received a complete lab analysis of 

all the wines, one of the most valuable pieces of data I have ever seen, and a presentation worthy 

of serious wine scholarship. The single biggest takeaway from this tasting is the amazing 
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consistency of the wines across all vintages. Considering its modest price, Rancia remains one the 

most fairly priced, cellar worthy wines in the world. As great as Rancia can be, the straight Riserva 

makes a fine substitute at about half the price. I learned that lesson again recently at Maialino in 

New York City, where Wine Director Liz Nicholson served me a fabulous bottle of the 1995.I have to 

say there is something about the wines of the 1980s and mid-1990s that goes straight to the heart. 

Giuseppe Mazzocolin describes his early wines from the 1980s as huge challenges to make because 

he constantly had to convince his vineyard workers to drop fruit, something that was a culture 

shock and that seemed like an enormous waste of money given the mindset of the time. If present-

day vintages develop only half as well readers will be in for a treat as those wines mature. Readers 

will notice that the early wines from the 1980s were called Vigneto Rancia, rather than simply 

Rancia, which became the norm beginning in 1990. The wine has been made from the same parcel 

since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in 

French oak barrels 2. Made from the Rancia vineyard, a high-altitude site in the south of the Chianti 

Classico appellation 3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

2004 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 96  

Drink 2014 - 2034 

The 2004 Chianti Classico Riserva Rancia is pure silk on the palate. The 2004 is never going to be a 

huge Rancia. Instead, it is the wine’s elegance and poise that stand out most. In this tasting, the 

2004 comes across as a modern day 1990, even if the vintage was quite different from a climactic 

perspective. Sweet roses, spices and licorice are all woven together beautifully on the impossibly 

fine, dazzling finish. This is a wine of unbelievable harmony. Proprietor Giuseppe Mazzocolin and 

longtime oenologist Franco Bernabei have elevated Sangiovese to a level of sophistication rarely 

seen. Anticipated maturity: 2014-2034. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 
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like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

2005 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA# , #201 (Jun 2012) 

Rating: 93+  

Drink 2012 - 2022 

The 2005 Chianti Classico Riserva Rancia is a beautiful, silky wine most likely best suited for 

medium-term drinking. It is one of the vintages of Rancia where balance and harmony reign 

supreme. The 2005 is drinking well today, but also has more than enough brightness to develop 

beautifully for another handful of years at the very least. Floral, minty notes add lift on the finish. 

Anticipated maturity: 2012-2022. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 
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2006 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 96+  

Drink 2016 - 2035 

The 2006 Chianti Classico Riserva Rancia is another of the truly great wines in this tasting. It is most 

similar in style to the 2001 for its power, but also has some of the aromatic finesse and complexity 

of the 2004. Layers of fruit build to the explosive, huge finish. Today the 2006 is big, implosive and 

tightly wound, but it will be absolutely gorgeous in another few years. Actually, it already is. Since 

its release a few years ago, the 2006 has continued to move towards a more refined expression of 

Sangiovese while maintaining all of the structure it showed as a young wine. Anticipated maturity: 

2016-2035. I will never forget this once in a lifetime tasting of Felsina’s flagship Chianti Classico 

Riserva Rancia. What started out as a casual survey of a few older vintages turned into a complete 

vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco Bernabei surprised me 

with bottle after bottle of fabulous Rancias going back to the inaugural 1983. A few days after this 

tasting I received a complete lab analysis of all the wines, one of the most valuable pieces of data I 

have ever seen, and a presentation worthy of serious wine scholarship. The single biggest takeaway 

from this tasting is the amazing consistency of the wines across all vintages. Considering its modest 

price, Rancia remains one the most fairly priced, cellar worthy wines in the world. As great as 

Rancia can be, the straight Riserva makes a fine substitute at about half the price. I learned that 

lesson again recently at Maialino in New York City, where Wine Director Liz Nicholson served me a 

fabulous bottle of the 1995.I have to say there is something about the wines of the 1980s and mid-

1990s that goes straight to the heart. Giuseppe Mazzocolin describes his early wines from the 

1980s as huge challenges to make because he constantly had to convince his vineyard workers to 

drop fruit, something that was a culture shock and that seemed like an enormous waste of money 

given the mindset of the time. If present-day vintages develop only half as well readers will be in 

for a treat as those wines mature. Readers will notice that the early wines from the 1980s were 

called Vigneto Rancia, rather than simply Rancia, which became the norm beginning in 1990. The 

wine has been made from the same parcel since the first year. Felsina Chianti Classico Riserva 

Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia 

vineyard, a high-altitude site in the south of the Chianti Classico appellation 3. Combines power and 

elegance 4. Aging potential: 20-30 years 

 

  

2007 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 96  

http://www.erobertparker.com/members/info/agalloni.asp
http://www.erobertparker.com/members/info/agalloni.asp


Drink 2017 - 2037 

The 2007 Chianti Classico Riserva Rancia is another dazzling wine. This is a vintage of overt, 

sumptuous fruit and pure sexiness. Despite its richness, the 2007 never loses its sense of structure, 

but in this vintage the tannins are nearly buried by the huge fruit. Today the 2007 comes across as 

a hypothetical blend of the 2004 and 2006, with the finesse of the former and the size of the latter. 

Not a bad combination, to put it mildly. In the glass the wine is alive, vibrant and totally captivating. 

Anticipated maturity: 2017-2037. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 

 

  

2008 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 93+  

Drink 2018 - 2028 

The 2008 Chianti Classico Riserva Rancia is one of the more slender wines in this line up, in keeping 

with the personality of the vintage. That is not a bad thing for readers who are cellaring some of 

the bigger, richer vintages that may take longer to mature. Silky tannins frame a core of black 

cherries, plums, licorice and tobacco through to the vibrant finish. The 2008 speaks of textural 

finesse and silkiness first and foremost. I will not be surprised if the 2008 blossoms further with 

more time in bottle. Today it is immensely beautiful. Anticipated maturity: 2018-2028. I will never 
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forget this once in a lifetime tasting of Felsina’s flagship Chianti Classico Riserva Rancia. What 

started out as a casual survey of a few older vintages turned into a complete vertical as proprietor 

Giuseppe Mazzocolin and long-time oenologist Franco Bernabei surprised me with bottle after 

bottle of fabulous Rancias going back to the inaugural 1983. A few days after this tasting I received 

a complete lab analysis of all the wines, one of the most valuable pieces of data I have ever seen, 

and a presentation worthy of serious wine scholarship. The single biggest takeaway from this 

tasting is the amazing consistency of the wines across all vintages. Considering its modest price, 

Rancia remains one the most fairly priced, cellar worthy wines in the world. As great as Rancia can 

be, the straight Riserva makes a fine substitute at about half the price. I learned that lesson again 

recently at Maialino in New York City, where Wine Director Liz Nicholson served me a fabulous 

bottle of the 1995.I have to say there is something about the wines of the 1980s and mid-1990s 

that goes straight to the heart. Giuseppe Mazzocolin describes his early wines from the 1980s as 

huge challenges to make because he constantly had to convince his vineyard workers to drop fruit, 

something that was a culture shock and that seemed like an enormous waste of money given the 

mindset of the time. If present-day vintages develop only half as well readers will be in for a treat 

as those wines mature. Readers will notice that the early wines from the 1980s were called Vigneto 

Rancia, rather than simply Rancia, which became the norm beginning in 1990. The wine has been 

made from the same parcel since the first year. Felsina Chianti Classico Riserva Rancia Key Points: 

1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia vineyard, a high-altitude 

site in the south of the Chianti Classico appellation 3. Combines power and elegance 4. Aging 

potential: 20-30 years 

 

  

2009 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: 94  

Drink 2017 - 2029 

The 2009 Chianti Classico Riserva Rancia emerges from the glass with freshly cut roses, sweet red 

berries, licorice, spices and tar. This is a mid-weight, silky Rancia that impresses for its textural 

beauty and finesse. The Rancia emerges from a high-altitude site planted from 1958 through1982 

with Sangiovese. The wine is aged in French oak barrels, but the oak is never noticeable, even when 

the wine is young. Anticipated maturity: 2017-2029. Just when I thought I was familiar with the 

wines of Felsina, the estate comes through with one of the very best sets of new releases I have 

ever tasted. From top to bottom, these are marvelous wines that deserve serious attention. 

Proprietor Giuseppe Mazzocolin has stepped down from some of his day-to-day duties, but the 

wines are as good as they have ever been. Felsina fans might also enjoy the Rancia vertical 

published in Issue 201 from the one and only complete Rancia tasting ever staged. Various 

American importers, including: Polaner Selections, Mt. Kisco, NY; tel. (914) 244-0404; Wine 

Warehouse, City of Commerce, CA; tel. (323) 724-1700; Maverick Wine Company, Binseville, IL; tel. 

(630) 860-4600; Prestige Wine Cellar, Dallas, TX; tel. (214) 823-9272; DeLuca Liquor & Wine Nevada 
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Wine Agents, North Las Vegas, NV; tel. (702) 669-3916; Baroness Wine Distributors, Denver, CO; 

tel. (303)934-1300; Transatlantic/Southern Wine & Spirits, Miramar, FL; tel. (305) 625-4171; 

Bacchus Importers, Baltimore, MD; tel. (410) 633-0400 

 

  

2010 Fattoria di Felsina Chianti Classico Riserva Rancia 

A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: (93-96)  

Drink 2020 - 2040  

 
The 2010 Chianti Classico Riserva Rancia (from barrel) explodes from the glass with freshly cut 

flowers, dark red berries and spices. Firm yet well-integrated tannins support the fruit in this 

gorgeous, sculpted wine. The 2010 impresses for its superb power, richness and aromatic 

complexity. It is shaping up to be a magnificent, totally complete Rancia. Anticipated maturity: 

2020-2040. I will never forget this once in a lifetime tasting of Felsina’s flagship Chianti Classico 

Riserva Rancia. What started out as a casual survey of a few older vintages turned into a complete 

vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco Bernabei surprised me 

with bottle after bottle of fabulous Rancias going back to the inaugural 1983. A few days after this 

tasting I received a complete lab analysis of all the wines, one of the most valuable pieces of data I 

have ever seen, and a presentation worthy of serious wine scholarship. The single biggest takeaway 

from this tasting is the amazing consistency of the wines across all vintages. Considering its modest 

price, Rancia remains one the most fairly priced, cellar worthy wines in the world. As great as 

Rancia can be, the straight Riserva makes a fine substitute at about half the price. I learned that 

lesson again recently at Maialino in New York City, where Wine Director Liz Nicholson served me a 

fabulous bottle of the 1995.I have to say there is something about the wines of the 1980s and mid-

1990s that goes straight to the heart. Giuseppe Mazzocolin describes his early wines from the 

1980s as huge challenges to make because he constantly had to convince his vineyard workers to 

drop fruit, something that was a culture shock and that seemed like an enormous waste of money 

given the mindset of the time. If present-day vintages develop only half as well readers will be in 

for a treat as those wines mature. Readers will notice that the early wines from the 1980s were 

called Vigneto Rancia, rather than simply Rancia, which became the norm beginning in 1990. The 

wine has been made from the same parcel since the first year. Felsina Chianti Classico Riserva 

Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. Made from the Rancia 

vineyard, a high-altitude site in the south of the Chianti Classico appellation 3. Combines power and 

elegance 4. Aging potential: 20-30 years 

 

  

2011 Fattoria di Felsina Chianti Classico Riserva Rancia 
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A Sangiovese Dry Red Table wine fromCastelnuovo Berardenga , Classico, Chianti, Tuscany, Italy, 

Review by Antonio Galloni 

WA # , #201 (Jun 2012) 

Rating: (92-94)  

Drink 2017 - 2027  

The 2011 Chianti Classico Riserva Rancia (from barrel) comes across as quite juicy and fruit-driven 

in style, which is typical for young wines in this vintage. It will be interesting to see the direction the 

2011 takes over the coming years, but today it appears to have some similarities with the 2007. 

Anticipated maturity: 2017-2027. I will never forget this once in a lifetime tasting of Felsina’s 

flagship Chianti Classico Riserva Rancia. What started out as a casual survey of a few older vintages 

turned into a complete vertical as proprietor Giuseppe Mazzocolin and long-time oenologist Franco 

Bernabei surprised me with bottle after bottle of fabulous Rancias going back to the inaugural 

1983. A few days after this tasting I received a complete lab analysis of all the wines, one of the 

most valuable pieces of data I have ever seen, and a presentation worthy of serious wine 

scholarship. The single biggest takeaway from this tasting is the amazing consistency of the wines 

across all vintages. Considering its modest price, Rancia remains one the most fairly priced, cellar 

worthy wines in the world. As great as Rancia can be, the straight Riserva makes a fine substitute at 

about half the price. I learned that lesson again recently at Maialino in New York City, where Wine 

Director Liz Nicholson served me a fabulous bottle of the 1995.I have to say there is something 

about the wines of the 1980s and mid-1990s that goes straight to the heart. Giuseppe Mazzocolin 

describes his early wines from the 1980s as huge challenges to make because he constantly had to 

convince his vineyard workers to drop fruit, something that was a culture shock and that seemed 

like an enormous waste of money given the mindset of the time. If present-day vintages develop 

only half as well readers will be in for a treat as those wines mature. Readers will notice that the 

early wines from the 1980s were called Vigneto Rancia, rather than simply Rancia, which became 

the norm beginning in 1990. The wine has been made from the same parcel since the first year. 

Felsina Chianti Classico Riserva Rancia Key Points: 1. 100% Sangiovese aged in French oak barrels 2. 

Made from the Rancia vineyard, a high-altitude site in the south of the Chianti Classico appellation 

3. Combines power and elegance 4. Aging potential: 20-30 years 
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