N
7IN

SANLORENZO e

BRUNELLO DI MONTALCINO
2018

QZénﬂwzhfza/;m'(ﬁze s Ovigiree (,@;/u//z(//Zé/a o Clrarititn
Z 4 /

THE WINE

Sanlorenzo’s finest grapes are devoted to a very fine Brunello di Montalcino, the result is
a perfect combination of terroir, vineyard and winemaking. It is an incredibly elegant and
intense wine, able to express itself at its best over time. It is vinified in stainless steel vats
at controlled temperature and then aged in wooden barrels. After bottling the wine ages 4
months before it is released on the market. After five years this wine has a great variety in its
BRUNELLO bouquet and an unique combination of tastes that unveil with great effect. The colour is dark
garnet red, the wine’s bouquet is generous with hints of dry flowers, spices and ripe fruit. The
wine has a great structure, good tannins of perfect extraction and a long finish. This Brunello
is best paired with game, Fiorentina and Tagliata steak and aged pecorino cheese.

DESCRIPITION OF THE YEAR

The 2018 is considered a cold and rainy year, winter and spring have been characterized by
heavy rains until June and | was abundant even in the end of August it was dry and hot.
Temperatures were often below average and it was never heat peaks, only the month of July
was more constant while September had lower temperatures The vines had a good growth
in June, but with a marked delay due to low temperatures, budding was in mid-April and
flowering a nice may. The stable weather in July facilitated the beginning of the veraison, but
the rains at the end of August and the beginning of September slowed down the maturation.
Luckily the end of September was dry and | felt maturity. Harvest date October 4 with excellent
quality

Location: Fermentation and aging:
Montalcino, Toscana Fermentation in steel tanks at a controlled
temperature, followed by about three years of aging

Grape: in large oak barrels (30-35 hl).

100% Sangiovese
Production:

Name:
11.400 bottles

Brunello di Montalcino DOCG

The vineyards:

are located in the southwestern area of Montalcino
at 500 meters above sea level. They are 5 to 25 years fee sulfuro— 63 mg/L

old. Production per hectare from 35 to 60 quintals Sl

per hectare. Type of vintage:

Similar vintages: 2012 - 2018

Technical information:
Sugar residue - 0g

Harvest date:

4™ october 2018 Certified organic
Maceration on the skins: Bhis
Approximately 25 days bt
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Where Area Vineyards

Sanlorenzo
Podere Sanlorenzo, 280 Montalcino (Si)
infopoderesanlorenzo.net | Tel e Fax +39 0577 832965 | Mobile +39 339 6070930
www.poderesanlorenzo.net


https://sanlorenzomontalcino.it/en/winery/#esposizione
https://earth.google.com/web/@43.04358972,11.45715801,508.90288368a,1264.8147289d,35y,0h,0t,0r/data=MicKJQojCiExVEE5QnpUYlNCTGhyWGd3SFdDVVVlOE5OTTl2YUdyY1Q6AwoBMA?authuser=0
https://earth.google.com/web/@43.01462774,11.30442995,246.42628545a,116046.72815878d,35y,0h,0t,0r/data=MicKJQojCiExRXlocUUyaTh0X2F6NE9QSGdUN0JGUU1SSlV2eUtGVmo6AwoBMA?authuser=0
https://instagram.com/sanlorenzo.montalcino?igshid=1fzhlpglz6dfa
https://www.facebook.com/Sanlorenzo.Montalcino
https://sanlorenzomontalcino.it/
https://sanlorenzomontalcino.it/
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