
Masses of crushed cherries and cloves give way to nuances of spiced citrus peels and cedar as the 2018 Brunello di Montalcino

comes to life in the glass. This is round and pliant on the palate, with a balanced inner sweetness contrasting its mineral-tinged 

acids and tart wild berry fruits. Grippy tannins mount toward the close, yet fail to slow the 2018’s momentum, as notes of salted 

licorice are left to resonate under an air of dried roses. This is a deep and characterful rendition of Col d'Orcia’s Brunello... -E.G.
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