
cantinadimontalcino.it



ROSSO DI MONTALCINO 

VINTAGE

HISTORICAL DATA

TASTING NOTES

.

FOOD PAIRINGS

WINEMAKING AND AGING

CLIMATE

cantinadimontalcino.it

CLASSIFICATION

91
POINTS
SILVER

The autumn and winter months were marked by abundant rainfall, which helped partially replenish the soil’s water 
reserves after two extremely dry years. The rains continued through the spring months during the budding period, 
complicating agronomic interventions aimed at ensuring the health of the young shoots. The summer months were 
arid, with temperatures soaring up to 42°C for over 15 consecutive days. This resulted in the plants entering a dormant 
vegetative phase to conserve moisture, effectively slowing production. It was a challenging vintage where separate 
harvesting by zones became essential to extract the best from each vineyard and each area within the appellation. We 
divided the vineyards of our top growers based on ripeness and worked closely with them to implement a zone-specific 
harvest. This approach helped maintain quality during a difficult year. The harvest period lasted about a month (from 

mid-September to mid-October) and saw a decrease in quantity compared to the previous year.
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