
OVERVIEW
Castiglion del Bosco is one of the most prominent producers in Montalcino, both for the history of the estate and for 
its size, with 5,000 acres unchanged in the last 400 years. In 1967, when the Consorzio del Brunello di Montalcino was 
born, Castiglion del Bosco was one of its 25 founding members. This extraordinary property whose origin dates back 
to the 12th century is located northwest of Montalcino.

As Castiglion del Bosco‘s most representative wine, Brunello di Montalcino originates from Capanna vineyard, located 
in the north-west area of Montalcino. The peculiar characteristics of this vineyard, such as the natural isolation along 
with the altitude and the type of soil, which shows presence of clay shale and marl (Galestro rock), give to this presti-
gious wine a refined elegance as well as great personality.

WINEMAKING
Comes from a careful selection of grapes from vineyards located in the Capanna area of the estate, which lie at an 
altitude of 350 meters facing south, with a density of 4,500-5,600 vines per hectare. The soil is characterized by the 
presence of clay shale and gravel-pebble, a terroir ideally suited to the production of Sangiovese. The influences of the 
sea are felt in this area with hot, dry summers and constant winds that remove moisture. The richness of the ”galestro“ 
stone in the soil gives the wine its unique aroma, complexity and structure.

The entire vinification process is carried out in Castiglion del Bosco’s cellar, completely gravity-fed. The grapes are qual-
ity selected in the vineyards first, then the clusters travel to sorting tables where trained eyes make a further selection 
of the finest fruit. Fermentation is slow and natural, without the aid of added yeasts. Maceration continues beyond the 
end of fermentation allowing the release of noble components from the skins. Once completed, the wines are trans-
ferred to French oak in a spacious, climate-controlled cellar that is partially underground. Alcoholic fermentation lasts 
for 18 days at a constant temperature of 82.4°F. After malolactic fermentation, the Brunello is transferred to French 
oak barriques (20% new oak barrels, 80% first and second passage barriques). Aged for 24 months in french oak barrels 
followed by extensive bottle aging, before being released in the fifth year after the harvest.

TASTING
Vibrant aromas of ripe berries, pepper, and sweet cinnamon, accented by delicate hints of white flowers. The palate is 
rich yet balanced, with refreshing acidity and fine tannins, offering a lively sip without being overly ripe. Elegant and 
expressive, this wine reflects the character of the vintage with a great aging potential.
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100% Sangiovese

Darkly alluring, the 2020 Brunello di Montalcino emerges with an earthy blend of crushed blackberries, grilled herbs and 
smoky, ashen stones. This displays textures of pure silk and a core of ripe wild berries complicated by flinty mineral tones, 
rosemary and hints of blood orange, all guided by brilliant acidity. The 2020 finishes with dramatic length and classical 
structure, leaving a spicy sensation and lingering nuances of red plum. Castiglion del Bosco has captured a remarkable 
depth and concentration here that’s atypical of the vintage.

The Castiglion del Bosco 2020 Brunello di Montalcino is a softly enriched and contemporary interpretation of 
Sangiovese in which ripeness and oak aging play big roles in shaping the final product. The wine is plush and soft and 
definitely feels like it is geared to an international palate that is less interested in the acidic sharpness and rigidity of 
traditional Brunello. Blackberry and dried cherry cede to cured tobacco and barbecue ash. The finish is on the dry side. 
This is an ample 100,000-bottle release.

Castiglion del Bosco’s 2020 Brunello di Montalcino normale is an outstanding young wine. The wine comes in at 14.5 
percent octane in this vintage and was raised in its customary twenty percent new oak. It offers up a deep and beautifully 
sappy bouquet of plums, black cherries, cigar wrapper, a lovely foundation of soil tones, gentle Tuscan herb tones, wood-
smoke and a deft framing of cedary oak. On the palate the wine is pure, full-bodied, focused and complex, with a fine 
core of fruit, excellent soil signature and grip, ripe, buried tannins and excellent balance on the long and complex finish. 
This is excellent young Brunello! 2035-2075+.
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