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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 Elgt’.

VINTAGE 2017

A year characterized by the absence of rain. During the spring we had a late frost followed by a few downpours. The weather
remained mild until the end of May which saw a significant rise in temperatures, above the seasonal average. The summer was
very hot and dry. Harvest began on September 11th.

ORIGIN

The Rosso di Montalcino 2017 was produced exclusively from our proprietary vineyards.

AGEING

The 2017 Rosso di Montalcino was aged in Slavonian oak barrels for 12 months.

EMOTION

The fresh side of a warm year. This elegant Rosso di Montalcino with a bright ruby red colour exhibits an intensely fragrant
bouquet, characterized by notes of black cherries, pomegranate and blackcurrant, intercwined by aromatic sensations of
Mediterranean scrub and sweet spices. On the palatc in reveals its impressive structure with textured and soothing tannins,

accompanied by the typical Biondi-Santi freshness. The finish is characterized by persistent, sweet fruity notes.

ALCOHOL CONTENT 13,5%



