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Brune l l o  d i  Mon ta l c ino

A bright, invigorating display of wild strawberries laced with sweet smoke, violet and rose tones 
emanates from the 2017 Brunello di Montalcino. This is delicate and lifted in feel, offering ripe 
red berries and plums offset by a hint of candied citrus. Nuances of clove, savory spices and 
currant linger through the long, lightly structured finale. I’m enjoying the 2017 for its beauty, yet 
it seems to be at the expense of depth and power.

Immediately appealing and expressive, aromas of forest berries, pepper and tarragon leap from 
the glass. A juicy mouthful of orange and pomegranate follows with almost a sweetness to the 
fruit. Lovely fragrance speaks to Casisano’s high altitude vineyards, which sit at approximately 
500 metres above sea level. The palate is smooth in texture and fine-boned in structure. 
Attractive mid-term drinking here.

This is toned and dense with energy and focus. Full-bodied, but framed and together, despite 
being very ripe. Cherries, orange peel and walnuts. Solid for a 2017 with outstanding energy. 
Drink or hold.

BEST VALUE

Perfumed aromas of flowers and spices frame the cherry and currant fruit flavors in this elegant 
red. A touch of herbs provide a savory edge, while bright acidity and light tannins lend support. 
Balanced and lingers nicely on the loam- and spice-tinged finish. Drink now through 2037
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