
Region: Tuscany

Wine: Brunello di Montalcino 

Areas: Montalcino

Classification: DOCG

Grape Variety: 100% Sangiovese Grosso

Alcohol Level: 14.5%

Wine Maker: Fulvio GalganiWine Maker: Fulvio Galgani

Winery Profile: The winery lies just north of the Roman abbey
of St. Antimo, one of the best agricultural zones for a vineyard
and one of the most beautiful panoramic sites in Montalcino.

Soil Composition: Dense clay and marn

Harvest Time: First two weeks of  October

Aging: Four months in the bottle

Food Pairings: This wine pairs well with game meat, roasted Food Pairings: This wine pairs well with game meat, roasted 
and grilled red meats, and very season cheeses.

Tasting Notes: Classic and rich with a nice beefy edge to black
currant.  Tuscan red cherry and black pepper notes.  Long, 
rich, dark chocolate finish.  
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