
NOTE SULL’ANNATA: Vintage 2018 was characterized by a trend that can best be summarized in a single word: calm. The 
harvest started on 20th September and ended on 5th October. From the outset, nature took its time; due to a harsh winter, 
the season started with a slight delay compared to the norm, and vegetative growth in spring was slow and steady, thanks to 
cool temperatures and heavy rainfall in May and June. The hot but never scorching summer and excellent temperature ranges 
enabled the vines to continue their development in a very balanced manner. This calm trend was subsequently mirrored in 
the harvest, which was among the longest in recent years. Nature took its time, and we like to be guided by its rhythms, so we 
adapted by arranging a phased harvest, according to parcels and sometimes even harvesting grapes from the same plot separately, 
so as to wait for the perfect ripeness of the lovely grapes that this vintage has bestowed on us.

NOTE DI DEGUSTAZIONE: Intense ruby red with garnet highlights. The characteristic aroma is intense, persistent, broad and 
ethereal. There are marked nuances of forest undergrowth, wood and spices and lighter notes of small red berries, a hint of 
vanilla and jammy fruit. The palate is dry and warm, with tannic overtones. The wine is robust, highly-structured and long-
lasting, but at the same time elegant and well balanced.

SERVIZIO: Serve in large glasses at a temperature of 16/18°C (60/64°F) opening the bottle one hour before drinking.
FORMATO: 750 ml - 1500 ml - 3000 ml
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BRUNELLO DI MONTALCINO
RISERVA
D.O.C.G.
2018

100% Sangiovese

ALCOHOL DEGREE: 14,5% Vol TOTAL ACIDITY: 6,2 g/l RESIDUAL SUGAR: 0,6 g/l DRY EXTRACT: 36,4 g/l PH: 3,6

REGION: Toscana
AREA: Montalcino, Siena
VINEYARD LOCATION: The estate’s historic vineyards include Podernovi, Vignavecchia, Vigna del 
Masso and Mezzopagne
ALTITUDE: 400-450 m a.s.l. (1312/1476 feet)
EXPOSURE: South/East - South/West
SOIL CHARACTERISTICS: Rich in calcium and clay
TRAINING SYSTEM: Spurred Cordon
PLANTING DATES: 1990 - 2000
DENTISITY OF THE VINEYARDS: 4.000-7.000 vines/Ha (1.618-2.832 vines/ac)
YIELD: 34 hl/ha (13hl/ac)

HARVEST: Grapes are hand harvested in small 17 kg crates on September 16th. Our Riserva is 
made with the very best grapes from the whole estate
VINIFICATION: After careful selection of the berries, soft crushing of the grapes
FERMENTATION: In concrete tanks
TEMPERATURE OF FERMENTATION: 28-30°C (82-86°F)  LENGTH: 20-22 days
MALOLACTIC FERMENTATION: In new medium toasted 5/6hl tonneaux and 10hl oak casks
AGEING: 36 months in new medium toasted 5/6hl tonneaux and 10hl oak casks, 8 months in 
bottle before it is released onto the market


