
 Brunello di
montalcino

DOCG 

100% Sangiovese Grosso

300m (950-1000 Ft) aSL

Double cordon trained and
spur pruned.

Circa 3,700 plants per hectare 

A moderate continental
climate with a wide diurnal
range and S/SW facing slopes.
 
Fermentation in temperature
controlled steel vats and
long post-fermentation
maceration.

24 months in Slavonian 
oak barrels and at least 12
months in the bottle.

 14.5% 

18-20 C, 65-68 F 

VARIETALS    

VINEYARD ALTITUDE

PLANTING SYSTEM
 

PLANT DENSITY

MICROCLIMATE

VINIFICATION

AGING METHOD

ALCOHOL CONTENT

SERVING TEMPERATURE

TASTING NOTES
Intense bright red that tends toward maroon as it
ages.  Complex on the nose varying from spices to
oak, to tobacco and wild berries. Dry and warm
with refined tannins and a bold, well-rounded

structure.

RECOMMENDED PAIRINGS
Pairs beautifully with game, grilled meats and aged

cheeses.  A great meditation wine.


