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CASTIGLION:DEL'BOSCO:

Castiglion del Bosco extends almost 5,000 acres, 150 of which are dedicated to Vincyards while the rest are forest land and other types of

agriculturc. It is one of the most prominent produccrs in Montalcino, both for the 400 year history and for its size. Since 2003, it has been

owned by Massimo Ferragamo, who fell in love with the estate, its splcndidly isolated woods, and its majestic ridges.

Riserva Millecento is the highcst expression of Sangiovese from the Capanna Vincyard. First released with the 2004 vintage and produccd

only in exccptional growing years, this Brunello Riserva is the fruit of a meticulous selection ofcstatc—grown grapcs—the most classic expres-

sion of our Sangiovese. Elcgancc, character, and persistence make Millecento a wine for the ages.
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VARIETALS:
100% Sangiovese

AGING:

36 months in 30hl
French oak barrels and 6
months in cement tanks

Brunello Riserva Millecento 2015

The rich bouquet indicates the great finesse and elegance
of this Sangiovese. The complexity and harmony give great
balance along with long persistence in the mouth.
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Opulent aromas of cherry, plum, dried meat and
orange peel with some bark and cedar. Full-bod-
ied with firm yet polished tannins that fill mouth
and carry far down the wine to the end. It's
creamy-textured and chewy. Purity and integra-
tion. Very drinkable now, but needs another two
or three years to come around. Try after 2022.

The Castiglion del Bosco 2015 Brunello di Mon-
talcino Riserva Millecento represents a happy
return for a wine that we have not seen in a
few years. This Riserva draws its fruit from an
eight-hectare parcel with schistous galestro soils
surrounded by thick forests and wildlife. Some
10,000 bottles were made. There is soft and
rich cherry fruit at the core with light shadings
of spice, cinnamon, tilled earth and a more san-
guine tone of rust or iron ore.
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PRODUCTION AREA AND SITE OF BOTTLING ESTATES.
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A firm structural edge keeps macerated cherry, plum and underbrush flavors defined, while a lively acidity drives them to a
lingering conclusion. Fresh and shows fine tension. Best from 2024 through 2045.

Brunello Riserva Millecento 2016 R cerririen orcanic vinevaro

The wine preserved the acidic crispness that keeps it very young—thanks to the pH level. At the same time, we can perceive
its extraordinary longevity, thanks to a very long finish. Notes of soil and graphite are combined with delicate hints of violets
and cedar. The mouthfeel is enhanced by a great balance and an incredible length of drinking.
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Blueberries and cherries with hints of cedar and spice, as well as plenty of mixed dried flowers, including violets.
Some graphite and stone, too. Medium-to full-bodied with racy tannins and a long, long finish. It's linear and

This red reveals both power and finesse, with intense aromas of truffle, black currant, violet and iron leading off,
backed by saturated dark berry fruit, floral, leather and tobacco flavors. Big, muscular tannins grab hold of the

POINTS complete, with lovely elegance and structure. Try after 2024.
JAMESSUCKLING.COMY
POINTS finish, with ample fruit in reserve. Best from 2026 through 2045.

Wine Spectator
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The 2016 Brunello di Montalcino Riserva Millecento is dark and animalistic with musky black currants, mocha,
rosemary and underbrush lifted by a hint of camphor. This is decidedly salty and mineral in character, offsetting its
silky textures with tart wild berries tinged with sour citrus, as grippy tannins mount toward the close. Balsam herbs,
cocoa and hints of licorice linger incredibly long over a coating of fine-grained tannins through the heroically

structured finale. There's already so much going on here, but with cellaring, | expect even more.
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