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94 Punkte �  2004 Brunello di Montalcino 
 

Der 2004 Brunello di Montalcino zeigt herrlich viel Frucht im Bouquet, Veilchen und 
Sauerkirschen, ist faszinierend reintönig und eindringlich. Er ist kraftvoll und stoffig im 
Mund, konzentriert und eindringlich, besitzt viel reife Frucht, viel Substanz und 
jugendliche Tannine, braucht Zeit. 
  

93 Punkte �  2004 Brunello di Montalcino “Altero” 
 

Feine Würze, viel reife Frucht (Sauerkirschen), etwas florale Noten und dezent 
Schokolade prägen das Bouquet des 2004 Brunello di Montalcino Altero. Er ist füllig 
und kraftvoll im Mund, besitzt viel reife Frucht, gute Substanz und Struktur, feine 
Frische, ist jungendlich und nachhaltig. 
 

93 Punkte �  2003 Brunello di Montalcino Riserva 
 

Die 2003 Brunello di Montalcino Riserva zeigt faszinierend viel Frucht im Bouquet, 
reife Sauerkirschen und Herzkirschen, ist herrlich reintönig und eindringlich. Sie ist 
füllig und schmeichelnd im Mund, besitzt viel reife süße Frucht, feine Frische und 
Eleganz, eine dezente Schokonote, Struktur und Länge. 
 

91 Punkte �  2006 Madre 
 

Der 2006 Madre Besteht jeweils zur Hälfte aus Sangiovese und Cabernet Sauvignon. 
Er zeigt gute Konzentration im Bouquet, reife Frucht, etwas Eukalyptus und Cassis. Im 
Mund ist er weich, füllig und schmeichelnd, besitzt viel reife Frucht, eine feine 
Schokonote, ist lang und nachhaltig. 
 

88 Punkte �  2007 Rosso di Montalcino 
 

Der 2007 Rosso di Montalcino zeigt gute Konzentration und wunderschön reintönige 
Frucht im Bouquet, etwas Sauerkirschen und Veilchen. Er ist weich und füllig im Mund 
bei reifer klarer Frucht.�

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 

POGGIO ANTICO  
 

 
 
 
 
 
 
 
 
 
 
 
 

2006  “MADRE” I.G.T. TOSCANA                                      ($    80,00)      92                      
2004  BRUNELLO DI MONTALCINO “ALTERO”          ($ 1 15,00)      91                      
2004  BRUNELLO DI MONTALCINO                                ($   96,00)      90                      
2003  BRUNELLO DI MONTALCINO “RISERVA”         ($ 1 69,00)      90                
2007  ROSSO DI MONTALCINO                                         ($  49,00)      89   
�
�

%�������
���������
���&�'�
�����
�(���������
�����
 ������
����"�����)�
�������������
���
������&�
��*�����
���+��"����� �����
������������������ ��������&����������
��)�
��)�����
�
�����������&������ ����&�
���� �
�� �)���� ������� �
� �� ����
�*���+�&����"� ���� )�
�� ��������
���
�+��&����������������������
������
��,�����
��� ������&���
���*��������
-�
�"��
����������
���
���+.� !// *!/0!"� ���� ����� ����� � ��� 1/2� ��
�������� �
�� 1/2� 3����
���
��
���
�
� ����� ���
�� 04� ��
���� �
�5��
��� ��-"�6�� �� � �
� ��
��
��� ������+� �
����
�� )�
��
����� ������ ���� ������� )���� ��
���
�� ���-�&�
���� �)� ��� �������� �������� ������ �
�� ���
��� �&�
�������� 5��
��� ��-"� 5�
������ ��

�
�� ��

�� �
�� ���� � &
��*�������� ���
������ ���"�
�
���������� ���
���+.� !/0/*!/04"����� ������(�� �������������� ������������� � ��� �� ��&���
�
����� �&&���"� ���-+� ��

�
��&����� �� �����&
�� ����� �&� ���&
���� �����&�
��"� ����� ����
�*
��������������������&�����
�����
��&��
���
������*) ������������������+��"�����)�
�������-��+�
�����7
���������������,��+��
���������
����������
� ����-�������
���&����������������!//8�
	�

�����"��
�������������
���+.�!// *!/09"����� ����������� ���������-+�����&
����)�
��
������ )���� ���-� &�
���� ���������� 
�)� �������� �
�� 5� �
��� ��-"� '���
�� �
� ���+�� �����
�����������	�

������&&�����
����
��
�������
+��
�� �������
�����&�
�����+��"�����������
���
�)�� +����� �
� ����
�*������ 5��
��� ��-� �������� ������ ��� ���
�� �������"� �
����������
���
���+.� !// *!/0 "� ���� ����� ��������� ��� ����������� 
���� � � ���
�� �
�� +���� �
�
5��
�����-�&����)����+��)��+������
�������������
�� 
���-��������"�6�������&
��*����������&��
	�

�����)�����������������
��
������
��
��������-� &�
����
�)������������������
���������"�
����)�
�������������
����
��
����
�����
����������� ��
�������+�������������
��"  

 



���

��������

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
2004 Poggio Antico Brunello di Montalcino  
 
 
 
 
 
 
 
2004 Poggio Antico Brunello di Montalcino Altero  
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“Brunello is back!” Tom Hyland’s 2004 tasting notes 
 
Posted on March 2nd, 2009 by VinoWire 
 
VinoWire contributor Tom Hyland is the author of Reflections on Wine. 
 
I attended the Benvenuto Brunello tastings last weekend in Montalcino (…) the new examples of Brunello di 
Montalcino from 2004 are first-rate. 
 
These wines have lovely garnet color, rich cherry fruit, excellent concentration, persistence in the finish and healthy 
acidity - in other words, everything you want and expect in a classic Brunello. These wines are most similar to those 
from 1999 and share many of the same characteristics of the 2001 vintage, which was a bit more deeply concentrated. 
While these wines may not age quite as long as the best from 2001, these will have plenty of staying power, as I 
marked down “20 years-plus” for my top selections. 
 
While most estates did make a very successful wine in 2004 (if you didn’t, you’ve got problems), the traditionally 
made wines - those aged in large casks known as botti grandi - performed extremely well. I believe that in a classic 
year such as 2004 where fruit is dominant, using the big casks to minimize wood is the proper way to go, as this allows 
the varietal purity of Sangiovese to shine through. Perhaps in lesser years when the fruit isn’t the controlling factor, a 
bit more wood might be the way to go (maybe), but certainly in 2004, the traditional producers performed brilliantly. 
 
Here are notes on my best 2004 Brunellos, each of which receives a five-star (Oustanding) rating in my book: 
 

Poggio Antico “Altero”  - Poggio 
Antico, one of Montalcino’s greatest estates, 
makes two styles of Brunello: a traditionally 
aged one in large casks and this wine, aged in 
mid-size French barrels known as tonneau. So 
this wine is in between strict traditional 
methods and modern practices. Both wines are 
first-rate this year, but I give the edge to the 
Altero for its power and varietal purity. Red 
cherry, red pepper and subtle vanilla aromas; 
excellent concentration; lively acidity and 
beautiful balance. Great fruit persistence; best 
in 15-20 years. 
 
Sesta di Sopra 
Talenti 
Il Palazzone 
Il Poggione  
Caprili 
Ciacci Piccolomini d’Aragona 
Fuligni  
Uccelliera  
Pian dell’Orino 
 
Wines that just missed out on my outstanding rating, but ones that I rate as excellent include: Caparzo, Silvio Nardi, 
Tenimenti Angelini and the more modern bottlings of Casanuova delle Cerbaie and Siro Pacenti. 
 
—Tom Hyland 
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POGGIO ANTICO 
 

2004  ALTERO - BRUNELLO DI MONTALCINO       92                   
     

Shows currants and raspberries, with a hint of vanilla on the nose. Full-bodied, with fine tannins 
and a long and subtle, yet flavorful finish. Refined and pretty. Best from 2010 through 2015. - 
JS. 
 

2004  BRUNELLO DI MONTALCINO                      91 
 

Displays aromas of raspberries, flowers and minerals. Full-bodied, yet refined and racy, with 
hints of black pepper and blackberry character. Racy finish. Drink now. - JS.   
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POGGIO ANTICO 
 

2003 RISERVA BRUNELLO DI MONTALCINO     91 
 
Shows blackberry and raspberry aromas, with hints of fresh flowers, such as roses. 
Full and silky, with a firm tannin structure and a lot of wood, but there’s ripe, 
classy fruit holding this together. One of the better riservas from this vintage.  Best 
from 2010 through 2015. - J.S. 

 

 



 

 

 

EUROPE 

Winter wine tasting in Montepulciano and Montalcino  in 
southern Tuscany 
The area's famous reds can be found during tours of wineries in the region. 

By Susan Spano, Reporting from Siena, Italy 

04:58 PM PDT, March 13, 2009  

The grapevines of southern Tuscany rest in winter. 
 

You see them in soldierly rows around the hill towns of Montepulciano and 
Montalcino, tethered to stakes like crucifixes, brown, gnarled and 
seemingly dead. 
 

Not so. This dormant time in the life cycle of the grape is the beginning of 
rich and fruitful life to come, which even winter travelers can appreciate by 

touring wineries in the hill country about 50 miles southeast of Siena. 
The region is renowned for complex red wines chiefly made from the Sangiovese grape, brought 
to America by Italian immigrants in the late 19th century, but arguably most deliciously at home in 
Tuscany. 
 

On our trip to Siena last month, my sister, Martha, and I made appointments to tour and taste at 
two vineyards. At Poggio Antico , about five miles outside Montalcino, and Tenuta Valdipiatta , 
near Montepulciano, the tours are free, though sampling the full range of wine costs about $25. 
 

Since 1984, a family from Milan, Italy, has owned Poggio Antico and it's now run by the founder's 
daughter Paola Gloder Montefiori, one of the many women involved in southern Tuscan 
winemaking. The estate's 80 acres of vineyards, winery and acclaimed restaurant (closed when 
we visited) sit atop a ridge reached by a long, curving, cypress-lined drive. In fair weather, we 
were told, the Tyrrhenian seacoast is visible on the western horizon, but in a February fog we 
couldn't see past the parking lot. 
 

Our guide, a young Italian woman who had studied grape cultivation at UC Davis, took us into the 
highly mechanized fermentation room and the cellar, explaining how the estate produces its highly 
prized Brunello, the wine that made the Montalcino region famous. 
 

State-certified Brunello bears the DOCG (Denominazione di Origine Controllata e Garantita) seal, 
meaning that it has been produced following a strict set of rules. A Brunello di Montalcino must, 
among other things, be made of 100% Sangiovese grapes, aged for at least four years (including 
two years in oak casks) and bottled in the Montalcino area. Younger Brunello is called Rosso di 
Montalcino, and is about half as expensive as the older vintage. 
 

After the tour, Martha and I sampled five Poggio Antico wines at a counter in the tasting room, 
including a memorable red-brown 2003 Brunello di Montalcino and a fine Rosso. 
 

From there, we drove on to the lovely Tuscan hill town of Montepulciano where we stayed at the 
four-room Locanda San Francesco , run by Cinzia Caporali, the daughter of a local vintner. She 
arranged a tour for us at Tenuta Valdipiatta, a small, homey winery started by her father in the late 
'80s and now managed by another Caporali daughter, Miriam. (…) 
 
 

susan.spano@latimes.com 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


