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This wine was originally known as the Biondi-Santi “White Label Brunello”, but changed its name in 1983,
when the Rosso di Montalcino DOC was established. It reflects the signature style of our high-altitude
vineyards with a vibrant freshness and a distinct fruitiness which makes it thoroughly enjoyable at a

young Elg(’.

VINTAGE 2020

In 2020 a mild and dry wincer, distinguished by temperatures higher than average, was followed by a cool spring characterized by
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high day-night temperature swings and one very exceptional snowfall on March 26th, which forcunately did not cause much

damage for our vineyards as bud break was somewhat delayed. The month of June was quite rainy, permitting the soil to

accumulate good water reserves.

In July and August the days turned very warm and dry while maintaining a positive excursion of temperature between day and

night, which sustained the natural balance of the vines and helped develop a good aromatic profile in the grapes. Refreshing

rainfalls appeared at the end of August, right before the harvest which started on September 9th.

ORIGIN

The 2020 Rosso was produced with an accurate selection grapes from our proprietary vineyards.

AGEING

The 2020 Rosso di Montalcino was aged in Slavonian oak barrels for 12 months.

EMOTION
Juicy notes of red berry fruits and plums rise from the glass on an energetic wave releasing flowery sensations of violets and red
roses accompanied by refreshing hints of citron peel and blood orange and a crush of fresh Mediterranean herbs. On the palate it is

vibrant and lively with fine-grained tannins, bright acidity and succulent, crunchy fruit leading towards a long-lasting, savoury

finish. An elegant and charming vintage.
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ALCOHOL CONTENT 13.5%



