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“The 2006 Brunello di Montalcino is one of
the richest and most powerful wines of the
vintage. Super-ripe blackberries,
blueberries, mocha, new leather and sweet
spices flow from this textured, opulent
Brunello. The muscular fruit powers through
to the finish, accompanied all the way by
firm tannins from the oak. The sheer
concentration and depth of fruit are
remarkable, but ultimately this comes across
as a heavy, labored Brunello with limited
finesse. Anticipated maturity: 2014-2026.”

Review by Antonio Galloni
Wine Advocate # 194 (May 2011)
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