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The family
The Antinori family are well entrenched as part of Tuscan wine royalty, their involvement in the trade dating back to 1385 when Giovanni di Pierso
Antinori first joined the winemakers’ guild. For many years, as was the case with other famous wine families like the Frescobaldis and Ricasolis,
they were involved in the buying and selling of wine estates as well as having interests in many other trades. In 1506 Nicolo Antinori purchased
the beautiful palazzo in Florence which, to this day, remains the HQ of today’s Marchese Piero Antinori and his sprawling wine empire which
encompasses 24 estates in 6 different countries.
For hundreds of years after the Marchese and his descendents had moved in to the palazzo, the wines of the Antinori family established a
reputation as an excellent source for Tuscan wines and they began accumulating land in some of the region’s most famed viticultural areas - in
particular Chianti Classico. By 1863, the family business was doing well enough that the ‘Fattoria dei Marchesi Lodovico e Piero Antinori’ was
formed in order to fully professionalise what they were doing and with the aim of “establishing some order among the various winegrowing activities
developed by the previous generations of Antinoris since the XIV century.”. Before long, this new company had become one of the star performers
and the family’s influence continued to grow as the wines were exported throughout the world. This ambassadorial role was continued by today’s
Marchese, Piero, who is widely heralded as the most important man in Tuscan wine thanks to his wide reaching efforts to improve the quality and
reputation of Tuscan wines.
Tignanello
During the 19th century the Antinoris purchased a number of small farms and plots of land in what is today’s Chianti Classico zone, including a
famous and historic villa that they had recently purchased in the vicinity from the Medici family. The original villa sat on the site since 1346, although
today’s building was erected in the 16th century on the same foundations. It was well known as one of the most beautiful and prestigious properties
in the area but, although it was believed that wine had been made there in the past, it wouldn’t be until the 1970s that an Antinori would be the first
to assign the name to a wine made from the surrounding vines. International varietals were used at Tignanello as far back as 1924, when Niccolo
Antinori (father of today’s Piero) caused consternation by releasing a Chianti wine with Cabernet Sauvignon in the blend. The negative reaction
meant that he got rid of the vines and the first vintage dated release of Chianti (1928) was a conventional blend of red and white indigenous
varieties. The idea had been initiated however, and years later Niccolo’s son Piero would revisit it - causing an even bigger stir than his father did.
Before Niccolo stepped down to let Piero take over in 1966 he made a decision that would prove to be the catalyst for a revolution in Italian
wine in the years to come - he hired a young man called Giacomo Tachis to work in the winery. Before long, Tachis was Antinori’s cellar master
and he was sent on a secondment to Bolgheri where he was responsible for the first commercial vintage of Sassicaia (marketed and distributed
by Antinori, a cousin of Rocchetta at Tenuta San Guido). After returning to Antinori, he introduced barriques in to the cellar and persuaded Piero
in 1970 that one particular vineyard was of sufficient quality to be made separately to the blended Chiantis that had been the status quo until that
point. This wine was a Chianti Classico Riserva, labelled as ‘Tignanello’ and an assemblage of Sangiovese and Canaiolo with the traditional white
grapes Trebbiano and Malvasia. For the following vintage, Piero and Tachis decided to pull the wine out of the DOC and label it as merely Vino di
Tavola because they wanted to exclude the white grapes from the blend and introduce some of his replanted Cabernet vines inspired by Piero’s
father. This was a massive affront to one of Italy’s most prestigious appellations and the decision gained Antinori notoriety at first, followed by
admiration from many (often international) quarters and, finally, the full acceptance of the Chianti Classico authorities (not that Piero cared for it!).
When the DOCG was introduced during the mid 80s, the authorities relaxed the mandate for inclusion of white grapes and even allowed 10% of
non native varieties - proof that Antinori was ahead of his time.
It wasn’t just the grape varieties and the ‘single vineyard’ idea that Tachis had introduced. Tignanello (or Tig as it is affectionately known) was also
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the first Chianti to be aged in small (and brand new) French barriques rather than the large traditional Slovenian casks. It is no exaggeration to say
that, thanks to his trail blazing with wines like Sassicaia, Tignanello and Solaia (to name but three), Tachis is the pioneer of modern Italian wine.
Antinori decided not to make another Tig until 1975, by which time he had settled on the blend as 80% Sangiovese, 15% Cabernet Sauvignon
and 5% Cabernet Franc, an assemblage that remains unchanged to this day. The separately vinified parcels come from a total vineyard area of
47ha, and are fermented in oak casks before being moved to new oak barriques for 14-18 months of maturation.
Solaia
During the early years following the introduction of Tig, Tachis spent a lot of time analysing the various sub-plots of the vineyard and isolating which
parts of the terroir had distinctive personalities. During this process he found that a 10 hectare section of the vineyard was particularly good for
the cultivation of the Cabernet varietals - this plot would be named Solaia, and in 1978 it would get its debut as the second single vineyard wine
from the estate. Solaia means ‘the sunny one’ and refers to the fact that this parcel is the best exposed of any on the estate, sitting at 350-400m
altitude and on stony/calcareous marl and friable albarese rock.
The inaugural vintage of Solaia was 100% Cabernet (a blend of the two with 80% Sauvignon) and this remained the same in 1979. From 1980
however, Piero decided to introduce 20% Sangiovese in to the blend and this has remained the assemblage with the exception of the difficult
2002 vintage when it reverted to 100% Cabernet. The varieties are fermented and matured separately before blending, after spending 18months
in 100% new French barriques.
Both wines are made following a rigorous selection in the vineyard, with the quality fruit that doesn’t make into Tig or Solaia being blended into the
Antinori Chianti Classico. The estate totals 350ha of land, although this includes 37ha of olive groves and a number of other vineyards, some with
Italian varieties (the Trebbiano and Malvasia are now used in Antinori’s Vin Santo) and other experimental plots with international varieties including
Syrah, Merlot and Pinot Noir.

