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BRUNELLO DI MONTALCINO DOCG
FAMIGLIA CASTELLANI

COUNTRY:

REGION:

CLASSIFICATION:

Italy

Central Italy - Tuscany Region – Montalcino Area

Brunello di Montalcino DOCG

Red

APELLATION:

Sabino RussoWINEMAKER:

$49.99SRP:100% Sangiovese grossoVARIETAL:
BOTTLE SIZE: 750 ml

WINERY BACKGROUND:
Castellani Spa is one of the leading Italian private wineries owned by the Castellani Family that 
started its export activity in 1903; today Castellani exports quality Italian wines to 46 countries in the 
world. The Company owns over 200 hectares of landed estate situated in the territories of Chianti 
Classico and in the prestigious area on the coast of Tuscany, Colline Pisane, planted to specialized 
vineyards where the vines are pruned and tended in ways that assure production of grapes of the 
finest quality, mainly noble Tuscan varietals such as Sangiovese. A winery is located in each vineyard 
estate so that the grapes can be immediately pressed, vinifed and refined in the best traditional way.

WINE BACKGROUND:
Montalcino has one of the warmest and driest climates in Tuscany with the grapes in the area 
ripening up to a week earlier than in nearby Vino Nobile di Montepulciano and Chianti Classico. It is 
the most arid Tuscan DOCG, receiving an average annual rainfall of around 700 mm, in contrast to the 
Chianti region which receives an average of 900 mm. The town of Montalcino is a small medieval 
village located about 564 metres (1,850 ft) above sea level in the province of Siena. The wine district 
is centered to the northeast of the village in densely wooden and hilly terrain. Monte Amiata, the 
highest peak in Southern Tuscany, provides a sheltering influence from the southeast and tempers 
the region's climate and rainfall.

HARVEST: 
September. Grapes are sorted by hand.

WINEMAKING / VINIFICATION:
The wine goes through an extended maceration period where color and flavor are extracted from the 
skins.

AGING & BOTTLING:
Following fermentation the wine is then aged in Slavonian oak casks for a minimum period of 2 years 
that impart little oak flavor and generally produce a more round and austere wine. Brunello can be 
released to consumers from the 5th year after the harvest and after at least 4 months of refinement 
in bottle.

ELEVATION:
Aged in Slavonian oak casks for a minimum period of 2 years. Brunello can be released to consumers 
from the 5th year after the harvest and after at least 4 months of refinement in bottle.

CLIMATE:
Montalcino has one of the warmest and driest climates in Tuscany with the grapes in the area 
ripening up to a week earlier than in nearby Vino Nobile di Montepulciano and Chianti Classico. It is 
the most arid Tuscan DOCG, receiving an average annual rainfall of around 700 mm, in contrast to the 
Chianti region which receives an average of 900 mm. The town of Montalcino is a small medieval 
village located about 564 metres (1,850 ft) above sea level in the province of Siena. The wine district 
is centered to the northeast of the village in densely wooden and hilly terrain. Monte Amiata, the 
highest peak in Southern Tuscany, provides a sheltering influence from the southeast and tempers 
the region's climate and rainfall.

SOIL:     ANALYSIS:
Clayey and calcareous.  Acidity: 5,32 g/L  pH: 3.43     Residual Sugar: 1.45 g/L

PALATE/TASTING NOTES:
Full, soft, velvety, with traces of spice.

PAIRINGS:
Perfect with red meats, wild game and aged cheeses. 
Service Temperature: 18/20°C.

UPC:
887724001762

14%ALC/VOL:


