


 

THE ES TATE 

Perched on a hilltop overlooking some of the most 
beautiful and legendary vineyards in the Chianti 
Classico zone, Badia a Passignano has been 
producing exquisite quality wines for over one 
thousand years. The word “badia” means “abbey” 
and the estate’s main structure is a large, fortified 

medieval monastery still used by the Vallombrosan 
order of Benedictine monks. The Antinori family 
acquired the land around the monastery in 1987 
and ever since has used its splendid cellars for 
winemaking. The estate produces just one wine, 
Badia a Passignano Chianti Classico Riserva.

For more than 600 years − spanning 26 generations −  
the Antinori family has produced exceptional wines 
that celebrate its Tuscan and Umbrian roots. Antinori 
wines proudly honor Italian winemaking traditions,  
but also reflect the family’s relentless push to innovate 
and experiment. No other family of winemakers has 
achieved such consistent excellence.



THE CELL A R S 

Directly below the storied monastery 
are the estate’s exquisite wine cellars. 
With vaulted ceilings and thick walls, 
they maintain constant temperatures and 
humidity throughout the year, providing 
the ideal environment for aging wines. 
Badia a Passignano Chianti Classico 
Riserva is aged in large double-barrique 
Hungarian oak casks.

THE V INE YA RDS 

The 550-acre estate includes 140 acres of vineyards planted with selections of 
the original Sangiovese heritage clones taken from very old vines at the nearby 
Tignanello estate. The vines are planted with a vine density of 2,000 to 2,750 
plants per acre using the spurred cordon system. Badia a Passignano also has  
37 acres of olive groves. 



BA DIA A  PA SS IGN A N O 

This signature Chianti Classico Riserva is produced exclusively 
from the finest, highly selected 100% Sangiovese grapes 
grown on the estate. The grapes are de-stemmed and soft-
crushed before being placed in stainless steel tanks for alcoholic 
fermentation. The wine is later transferred to oak barriques 
and aged for about 14 months. Once selected, the final blend 
is bottled and aged an additional 12 months before release. 
Badia a Passignano Chianti Classico Riserva offers lush aromas 
of vanilla, chocolate, and coffee on the nose. Its strikingly weighty 
structure is expressed in well-rounded and balanced tannins. 
The lingering finish offers hints of blackberries and plums. 

A unique 
expression of 
Sangiovese from 
a higher altitude 
yields a complex, 
elegant wine 
with great aging 
potential

Its 100% 
Sangiovese grapes 
appeal to the 
tradition-minded 
wine buyer

An exquisite 
manifestation of 
Sangiovese in the 
Chianti Classico 
region 

“ I want to produce wines 
that more readily reflect the 
unique identity, personality 
and peculiarities of the Tuscan 
soil, as expressed through the 
Sangiovese grape.” 

Marchese Piero AntinoriIn the 16th century, the abbey became an 
important theological, literary and scientific 
study center. The monastery archives 
document that Galileo Galilei taught 
mathematics there from 1587-1588. 
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