BRUNELLO DI MONTALCINO
DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

VIGNA DEL LAGO

The northern slope of Montalcino didn’t use to be covered in vines, but
was farmed with cereals, olives and cherries. In this area influenced by
the Apennines, the seasons are more distinct, continental and the north
wind significantly lowers the temperature in winter.
Therefore it is the coldest Brunello area in this season, but also the
wettest.
This northern slope is a gentle hill: a feature more reminiscent of the
Crete Senesi area, right next to it, than the two more rigid, steeper and
warmer southern slopes of Montalcino.
As for the soil, the northern soil is mainly made up of clayey-marl of
Pliocene origin, sometimes alternating with galestro-clay and alberese
soils.
The climate and origin of the soils make this area of Montalcino the last to
be harvested.
Vigna del Lago is the vineyard that welcomes all the visitors arriving from
the north of Montalcino. It gets its name from the lake surrounding it
which plays a fundamental role in the microclimate in this area; the soil is
a continual alternation between clay and strips of very fine galestro.
GRAPES
Sangiovese Grosso from the “Vigna del Lago”, near the winery, at 270 m
above sea level, on the northern slope of Montalcino.
The grape selection during the harvest is extremely strict in order to
obtain grapes that have reached full polyphenolic ripening.
WINE MAKING TECHNIQUES
Fermentation is traditional, like it used to be done in Montalcino (with
temperatures reaching 30°C for several days, towards the end). Once
fermentation has been completed the pomace is left to macerate on the
wine for a period of 15-30 days in order to obtain a natural softening and
lightness of the tannins. The wine ages only in 50-hl oval Slavonian oak
barrels for 24 months. 6 months in concrete tanks and 18 months in the
bottle.
TASTING CHARACTERISTICS
Light garnet with very bright orange-ruby highlights.
It is a Brunello of old. An elegant, subtle, soft wine with great volume but
unmistakable lightness. The tannins are velvety.
On the nose, notes of fresh cherries, violets and candied fruit are
dominant.

0,75 l.

