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CASTIGLION DEL BOSCO

The grapes come the flagship Capanna
vineyard at 350-450m elevation.

The soil is characterized by the presence of
clay shale and gravel-pebble, a terroir which is
ideally suited to the production of
Sangiovese. The richness of the "galestro”
stone in the soil gives the wine its unique

aroma, complexity and structure.

The influences of the sea are felt in this area
with hot, dry summers and constant winds

that remove moisture.

The entire vinification process is
carried out in Castiglion del Bosco’s cellar,

completely gravity-fed.

After malolactic fermentation, Brunello di
Montalcino ages for 24 months in french oak
barrels and 24 months in bottle before being

released on the fifth year after the harvest.

Exclusively imported by
Maisons Marques & Domaines
www.mmdusa.net
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BRUNELLO DI MONTALCINO 2013 p.o.c.c.

“A knockout Brunello that further
confirms winemaker Cecilia Leoneschi’s talent at
making exceptionally good, very classic Brunellos.
| can think of very few wines in all of Italy that have
improved more than Castiglion del Bosco’s over the
last decade. Well done.” - I.d’A., Vinous, 4.3.18

“The rose petal and cherry character
really come through. Full body, layered and spicy.
Orange peel. Flavorful finish. Shows structure and
intensity. | love the texture.” - James Suckling, 11.27.17

“Here's a Brunello that will surely see
a solid ten-year evolution. The 2013 Brunello di
Montalcino offers excellent balance and carefully

delivered power.” - S.R., Wine Advocate, 6.29.18
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100% Sangiovese





