
•	 La	Chimera	d’Albegna	is	a	family-owned	estate	sprawling	over	thirty	hectares	in	the	stylish	wine	country	

of	Grosseto	of	the	Maremma	district	of	Tuscany.	

•	 We	produce	sophisticated	wines	in	the	designated	DOC	Maremma	Toscana,	as	well	as	Super	Tuscans.

•	 The	Sangiovese	grape	is	the	building	block	of	most	of	our	wines,	with	the	inclusion	of	other	varieties	such	

as	Canaiolo,	Ciliegiolo,	Cabernet,	Merlot	and	Syrah	to	create	the	unique	character	of	each	wine.
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In	 1999,	 the	 Florentine-based	
Becherini	 family	 relocated	 to	
Maremma	to	rediscover	a	family	her-
itage	 of	 producing	 beautiful	 wine.	
With	 the	 aim	 to	 create	 a	 modern	
Tuscan	 winery	 that	 honored	 tradi-
tion,	 the	 Becherini’s	 worked	 pas-
sionately	 to	 realize	 their	 dream	 of	
releasing	the	first	vintage	in	2008.	

Today	La	Chimera	d’Albegna	is	sold	
throughout	 Italy	 and	 exported	 to	
overseas	markets.	It	has	a	total	pro-
duction	of	100,000	bottles	per	year.	

The	winery	takes	its	name	from	the	
river	 Albegna,	 located	 in	 the	 prov-
ince	of	Grosseto	and	passes	nearby	
the	 winery.	 The	 name	 also	 derives	
from	the	Chimera,	a	mythical	Etrus-
can	animal	which	is	depicted	on	the	
logo	and	most	of	the	wine	labels.	

The	 Chimera	 estate	 is	 comprised	
of	 five	 individual,	 sun-soaked	 hilly	
vineyards.	Each	 vineyard	 features	 a	
collection	 of	 different	 grape	 varie-
ties,	which	 include	Sangiovese,	Ca-
bernet	Sauvignon,	Cabernet	Franc,	
Merlot	Canaiolo,	Syrah,	Ciliegiolo,	
Alicante	and	Colorino.	
Our	soils	are	rich	in	minerals	and	the	
grapes	are	harvested	by	hand.

La	Chimera	is	located	in	Manciano,	
province	of	Grossetto	in	the	Marem-
ma	Toscana	district.		

Maremma	 is	unique	because	of	 the	
diversity	 of	 its	 topography:	 Blue	
shimmering	sea,	long	sandy	beaches,	
hills	 covered	 with	 woods,	 marshes	
and	flat	lands,	green	hills	and	natural	
thermal	baths.	

During	 the	 growing	 season,	 the	
weather	 is	hot,	the	hottest	Tuscany	
permits	 for	an	exceptional	 ripeness,	
the	 best	 in	 Tuscany.	 The	 winery’s	
proximity	 to	 the	 sea	 contributes	
to	 well	 structured,	 fresh	 and	 sapid	
wines.		

Our	 wines	 are	 designated	Marem-
ma	 Toscana	 DOC	 or	 Maremma	
Toscana	IGT.	

All	Great	Traditions	Start	Small



 

CHIMERA RISERVA  
 
Appellation:  IGT Maremma Toscana 

Vintage:  2016 

Number of bottles produced: 2000 

Bottling period:  December 2021 

 

Grape Variety: Sangiovese, Cabernet e Merlot 

Fermentation: A controlled temperature not above 28°C, 82° F  

Maceration: 14 days 

Aging in wood: Minimum 18 months in French barriques 

Alcohol content: 14.00% Vol 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 7 tons/hectare. 

Plant density: 4000 vines/ha 

 

Tasting notes 
A powerful wine which captures the sunny environment, the earth reflecting the sun and the 
maturation of the grape. A deep, dark bright purple. An extremely complex, fresh, well rounded 
elegant wine.  Notes of red fruit, tobacco, oak, leather, and sweet spices.  On the palate, a fullness 
and a long finish. A full body, warm wine, balanced with acidity and tannins. 
 
Food pairing 
Stewed and grilled meats, wild game and aged cheeses. Also enjoyed alone as a meditation wine.  



 

 CALETRA  
 
Appellation: DOC Maremma Toscana 

Vintage: 2017 

Number of bottles produced: 4000 

Bottling period:  June 2020 

 

Grape Variety: Sangiovese, Cabernet e Merlot 

Fermentation: A controlled temperature not above 28°C, 82° F  

Maceration: 14 days 

Aging in wood: 12  months in French barriques  

Alcohol content: 14.00% Vol 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 8 tons/hectare. 

Plant density: 4000 vines/ha 

 

Tasting notes 
An intense ruby red color with purple hues. Intense aromas of red fruit, vanilla, dark chocolate and 
oak, as well of nuances of sweet spices give it complexity.  An excellent equilibrium between 
tannins and acidity. An extraordinary smoothness and a lasting finish.  
 
Food pairing 
It is a perfect accompaniment to red meats such as flame grilled filet mignon, slow rustic stews and 
aged cheese. 



 

 SYRAH ORIENTE  

 
Appellation: DOC Maremma Toscana 

Vintage: 2019 

Number of bottles produced: 5300 

Bottling period: August 2020 

 

Grape Variety:  Syrah 

 Fermentation: A controlled temperature not above 28°C, 82° F  

Maceration: 14 days 

Alcohol content: 14.5% Vol 

 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 8 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 

An intense ruby red color with a nose of berries and spices. A medium bodied wine with balanced 

acidity and tannins, with a long finish.  

 

Food pairing 

A perfect match to mature and hard cheese, pasta and grilled meats, as well as spicy ethnic foods. 



 

CABERNET LEONARDO 
 

Appellation: DOC Maremma Toscana 

Vintage: 2018 

Number of bottles produced: 3000 

Bottling Period:  August 2020 

 

Grape Variety: Cabernet Sauvignon e Cabernet Franc 

Fermentation: A controlled temperature not above 28°C, 82° F  

Maceration: 14 days 

Alcohol content: 13.50% Vol 

 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 7 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 

Deep red with shades of purple and violet. Complex nose of red fruit, floral and earthy aromas.  

Warm and harmonious on the palate. Full bodied, elegant and persistent.  

 

Food pairing 

Ideal pairing with seasoned meats such as pork, lamb, chicken, duck and turkey, as well as heartier 

pasta and polenta dishes.  



 

 MERLOT  

 
Appellation: DOC Maremma Toscana 

Vintage: 2019 

Number of bottles produced: 5300 

Bottling period: August 2020 

 

Grape Variety: 100% Merlot 

 Fermentation: A controlled temperature not above 28°C, 82° F  

Maceration: 14 days 

Alcohol content: 13.5% Vol 

 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 8 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 

An intense ruby red color with a nose of red fruits, in particular black and blueberry. A medium-full 

bodied, robust wine, with balanced acidity and a long finish.  

 

Food pairing 

A perfect match to mature and hard cheese, pasta and grilled meats, as well as spicy ethnic foods. 



 

SANGIOVESE RAFFAELLO  
 

Appellation: DOC Maremma Toscana 

Vintage: 2018 

Number of bottles produced: 18000 

Bottling period: June  2020 

 

Grape Variety: Sangiovese 90%, Canaiolo e Alicante 

Fermentation: A controlled temperature not above 28°C, 82° F  

Maceration: 14 days 

Alcohol content: 14.50% Vol 

 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 8 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 

An intense ruby red with aromas of red fruit, berries and cherries. Structured and medium-full 

bodied. On the palate  a warm and fruity wine. Optimal presence of tannins contribute to its 

balance. 

 

Food pairing 

An extremely food friendly wine and can be paired with most foods. Ideal with pasta, meat and 

fresh and aged cheese.  



 

ROSATO 
 
Appellation: DOC Maremma Toscana 

Vintage: 2020 

Number of bottles produced: 3000 

Bottling period:  July 2021 

 

Grape Variety: Sangiovese, Merlot and Syrah. 

Fermentation: A controlled temperature not above 18°C, 64° F  

Maceration:  8 hours 

Alcohol content: 13.5 % Vol 

 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 8 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 
A pale pink, pale salmon color. Nose of cherries and berries with hints of white floral aromas. 
Excellent acidity enhances its freshness. 
 
Food pairing 
Ideal as an aperitif with cured meats and crostini, as well as with white meat, fish dishes, including 
fish soups such as bouillabaisse.  
 



 

PASHA’ 2020 
 

Appellation:  IGT Toscana 

Vintage: 2020 

Bottling period: July 2021 

Bottles produced:  2000 

 

Grape Variety: Chardonnay, Vermentino 

Fermentation: A controlled temperature not above 18°C, 64° F  

Maceration:  Off the skins, 15 days 

Alcohol content: 13 % Vol 

 

Area of Production: Colli di Marsiliana, 

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 10 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 
A pale yellow with a greenish tinge. Aromas of fresh fruit, peach and white flowers. Its excellent 
sapidity enhances its freshness.  
 
Food pairing 
An extremely food friendly wine and ideal as an aperitif, perfect for fish dishes as well as with 
white meat.  
 



 

SULEY  
 

Appellation:  IGT Toscana 

Vintage: 2020 

Bottling period: July 2021 

Bottles produced:  2000 

 

Grape Variety: Sangiovese, Vermentino 

Fermentation:  15 days at controlled temperature 

not above 16°C, 61°F, off the skins 

Maceration:  Off the skins, 15 days 

Alcohol content: 13.50 % Vol 

 

Area of Production: Colli di Marsiliana, 

Average Altitude:  90-100 mt 

Soil type: Clay based, medium-textured 

Grape yield: 10 tons/hectare. 

Plant density: 5000 vines/ha 

 

Tasting notes 
Produced by separating the skins from the must, this white wine offers a fresh fruity aroma with 
some sour cherry, plum and blackberry notes.  Straw yellow in color, full of body and freshness.  
 
Food pairing 
This robust white wine pairs well with seafood, poultry and pork.  
 



 

PASSITO ROSSO IPSUM 
 

 

Appellation:  Passito rosso IGT Toscana 

Vintage: 2019 

Number of bottles produced: 1000 

Bottling period:  July 2021 

 

Vinification:  The grapes are handpicked and put on wooden grates to 

 dry naturally.  Once reached the optimum point of drying, the grapes are  

de-stemmed and fermented until they reach the right balance between  

alcohol, complex aromas and residual sugar. 

 

Grape Variety: Aleatico, Merlot 

Alcohol content: 15% Vol 

Evolution:  In French barriques. 

Area of Production: Colli di Marsiliana, winery’s vineyards  

Average Altitude:  90-100 mt 

 

Tasting notes 
A deep ruby red color.  Naturally sweet, it opens with notes of ripe red fruit and jam. Warm, soft, 
round, sweet and intense flavors, with balanced acidity. A persistent finish. 
 
Food pairing 
A dessert wine, ideal pairing with chocolate, dried pastries, fruit tarts, as well as cheese.  


