
Pleasantly abrasive tannins shroud a tight nugget of dark cherry and bitter almond flavor at the wine’s center. Those

flavors gain volume gradually, adding soft notes of tarragon and gentian along with earthy mushroom tones. The

wine is dense and tight, yet manages to maintain a translucent, lifted feeling. It aged for four years in large Slavonian

casks and another two in bottle, and will continue to improve over the next decade. April 2017

Poggio al Vento Brunello di Montalcino 

Riserva DOCG 2008


