
This is one of the greatest Poggio al Vento wines ever made in my opinion. A late bud burst and rainy spring prepared a long growing

season that, matched with mild and dry summer conditions, produced great grapes come harvest. With 31.5g/l of dry extract this

Brunello is well representative of the vintage and the style of the 2000s, without losing any grace. Restrained cherry and raspberry are

enhanced by clay minerality, fresh leather and tar. Black cherry and prune flavors are finely tuned with velvety, young tannins

alongside almost zesty acidity and full body. A very classic Montalcino which packs a punch. One to hold on to in the cellar for a few

years. A. Fiorelli May 25-2021
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