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%@6 The Mltm~premmm wines of Marchesi de’ Frescobaldi come from the most extfptional growing
F/RE S C OB ALDI areas in Tusmny, The fiw Frescobaldi wine estates yield red and white wines that bear elogmnt
testimony fo the excpertise of the Frescobaldi house in prodming Qreat Tuscan wines.

Castelgiocondo, an ancient fortress built in 1100, has produced
wines of distinction, particularly Brunello di Montalcino, since the

late 1800s.

0o ¢ Castelgiocondo Brunello di Montalcino DOCG is produced from

an uncompromising selection of the finest Sangiovese grapes.

e The vineyardss ideal elevation, well-drained soils, and southwest-
facing exposure yield all of the qualities that converge to
produce the finest expression of this ancient grape variety.

o Fermentation takes place over 10 days in stainless steel vats,

followed by 30 days of maceration.

e It is an elegant, well-balanced wine of magnificent structure

CASTE]_GIOCONDO that results from 4 years of ageing.

TASTING PROFILE Plum, cherry and blackberry aromas with a
hint of spicy tobacco and chocolate. Pulpy fruit comes to the
forefront, with expressive tannins and a long finish.

BRUN.EI‘EL(? D‘%?ﬁlﬁ%ﬁﬁﬂm FOOD PAIRING Prosciutto, salami, antipasto, rabbit, roasted quail

and wild mushrooms.

AL VITICOLTORE
LGIOCONDO SPA
CIND - ITALIA

93 POINTS 2006 VINTAGE, WINE ENTHUSIAST, APRIL 2011

95 POINTS 2006 VINTAGE, JAMES SUCKLING TASTING REPORT,
JaNUARY 2011

91 POINTS 2005 VINTAGE, WINE ADVOCATE, APRIL 2010
95 POINTS 2004 VINTAGE, , WINE SPECTATOR, APRIL 2009
90 POINTS 2004 VINTAGE, WINE ADVOCATE, JUNE 2009
90 POINTS 2003 VINTAGE, WINE SPECTATOR, May 2008
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