
Campo del Drago Brunello di Montalcino 2019
C E R T I F I E D  O R G A N I C  V I N E YA R D

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 extraordi-
nary property whose origin dates back to the 12th century was acquired by Massimo Ferragamo in 2003, 
who in turn totally restored the property to its original glory.

As Castiglion del Bosco‘s most representative wine, Brunello di Montalcino is an example of the Sangiovese 
grape‘s perfect symbiosis with the terroir of Montalcino.

Campo del Drago is a single-vineyard Brunello that comes from the finest and highest parcel of Capanna 
vineyard, 3.5 acres at 450 meters with the best exposure. Displaying a noble personality and structure, it 
has a unique character and a great aging potential. It matures two years in French oak. This wine has great 
power and personality and represents a wonderful combination of tradition and innovation.

WINEMAKING
The wine vats are filled by gravity alone, without resorting to mechanical pumps. The entire vinification pro-
cess is carried out in Castiglion del Bosco’s cellar, completely gravity-fed. The grapes are quality-selected 
in the vineyards first, then the clusters travel to sorting tables where trained eyes make a further selection 
of the finest fruit. Fermentation in steel tanks starts with natural yeasts only, once completed, the wines are 
transferred to French oak in a spacious, climate-controlled cellar that is partially underground, where it 
refined for 24 months, partly in barriques and partly in 30-50 HL French oak barrels. This was followed by 
refinement in unglazed concrete prior to bottling.

TASTING
Campo del Drago 2019 is an austere wine with great personality. Spicy notes of juniper and black pepper 
combine with fresh notes of mint and bitter orange. The sip is deep and enveloping, supported by ripe and 
complex tannins. The long, lingering finish anticipates the longevity that the wine will be able to sustain in 
the bottle.

VARIETALS
100% Sangiovese
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Berry aromas with fresh herbs, such as lemon grass and basil, from the mostly whole-berry fermen-
tation. Lots of fresh flowers, too. Medium body with a solid core of fruit and very fine tannins that are 
polished and beautifully curated. Lovely presence and harmony. So drinkable now, but even better 
in 2027. 

Dark and savory in the glass, the 2019 Brunello di Montalcino Campo del Drago lifts up with a bou-
quet of grilled herbs, exotic spices, ashen stones and dried wild berries. It’s soft and enveloping, yet 
there’s an energy within. Zesty acidity motivates its tart red fruits, all underscored by a salty core of 
minerality. This finishes long and staining with a coating of grippy tannins, yet is still remarkably fresh. 
Rosy inner florals linger. The textures here are stunning, as is the 2019’s spry personality. This was 
fermented using 100% whole clusters.

Complex and rich, sumptuous even, boasting flavors of cherry, plum, leather, mineral, dusky spices 
and tobacco, underscored by a stream of dense, dusty tannins. This coasts to a finish that is tactile, 
echoing ripe fruit and mineral accents. Best from 2027 through 2042.
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