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Location:
Montalcino, Toscana

Grape:
100% Sangiovese

Name:

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
old. Production per hectare from 35 to 60 quintals

per hectare.

Harvest date:

28t / 29t September

Maceration on the skins:
Approximately 25 days
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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
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 year began with a mild and dry winter and continued with a very warm March which
made the vines sprout very early. At the beginning of April, with most of the buds out, an
anomalous cold wave arrived, culminating in a dusting of snow and three mornings of sub-
zero temperatures, causing considerable damage to the buds. In fact, it froze almost half of the
buds which were then reborn but unfortunately without grapes, immediately compromising
production.

April and May, rainy but also quite warm, allowed the vines to recover from the stress of the
cold and to grow well, flowering in early June. A typical summer ensued, with some peaks of
heat but not excessive, little rain until August, veraison began at the end of July and ended
around 20 August, far earlier than in previous years.

Early September with some heavy rains followed by hot and dry days meant excellent ripening,
the harvest took place for the first time in Sanlorenzo in September. The date of the harvest
was 28 and 29 September. The very high quality wines have nice acidity and an alcohol content
below the average of recent years, with a good and pleasant framework, a style which could
remind us of some harvests of the last century.

Fermentation and aging:

Fermentation in steel tanks at a controlled
temperature, followed by about three years of aging
in large oak barrels (30-35 hl).

Production:
10470 bottles of 0.75 liters and 165 bottles of 1.5 liters

Technical information:
Sugar residue - 0g
Total sulfur - 51 mg/l
Alcohol - 14%

Type of vintage:
Similar vintages: 2004

Certified organic

Kok g K
w *

et

IIQII gg) i

Where Area Vineyards

Sanlorenzo
Podere Sanlorenzo, 280 Montalcino (Si)

info@poderesanlorenzo.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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