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CASTELLANI
BRUNELLO DI MONTALCINO DOCG

Appellation: Brunello di Montalcino Docg

Region: Tuscany
Grapes: 100% Sangiovese

Alcohol: 14%

Vinification and refinement: Selected vineyards in
Montalcino area, south of Siena.

Brunello di Montalcino is the ultimate oenological
expression of an area with a longstanding wine tradition, It
is produced with a special Sangiovese known as Brunello,
the minimum ageing is four years.

Description: Dark and rich ruby red colour.

BRUNELLO Intense and characteristic bouquet, warm, spicy
DI MONTALCINO and harmonious
Full-bodied, luscious and well structured with
long finish

Food Matches: Ideal with roasts, grilled read meat and

@A%”]‘[;: V[} ANI Cheesy Lasagne.
G Serve at room temperature.
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