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Our editors select the most ageable wines of the year.

] BY THE EDITORS OF WINE ENTHUSIAST MAGAZINE |

As wallets tighten and smart investment becomes ever more key for wine lovers, our collection of the
Top 100 Cellar Selections from 2009 is, we hope, timed auspiciously. Without apologies, this is by and

large a list for collectors with deep cellars and fat wallets, but price and availability are still factors, and

we believe these wines will bring enjoyment—and truly good investment—{or years to come.
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9 4 Poggio Antico 2004 Altero (Brunello di

Montalcino); $115. The wine’s beauty
and intensity are impossible to match. There’s
enormous complexity of aromas here with choco-
late, black tar, spice, blackberry, forest currant and
tobacco. You'll pick up toasted oak tones as well.
but they are carefully balanced within the natu-
rally supple and smooth essence of this standout
Brunello. — M.L.



VENDITA DIRETTA
VISITA SU PRENOTAZIONE
RISTORAZIONE

PRODUZIONE ANNUA 120.000 bottiglie
ETTARI VITATI 32.50
VITICOLTURA Naturale

Paola Gloder, milanese di nascita ma ormai
ilcinese a tutti gli effetti. guida con sicurezza
Poggio Antico dalla sua fondazione. L'azien-
da e bellissima, posta su Uno sperone roc-
cioso che volge a sud-ovest, dal guale la
vista € meravigliosa. | vigneti intorno al-
I'azienda sono alti. Si distingue solo Madre,
un recente vigneto, posizionato piu in bas-
s0. La moderna cantina permette all’azien-
da di mantenere I|ue||| di assoluta eccellen-
le dei vini & differente a seconda
delle etichette: moderni per uso del legno e
fermentazioni il Madre e il Brunello di Mon-
talcino Altero, piu classici il Brunello di Mon-
talcino annata e Riserva.

za. Lo

Ottimi i due Brunello di Montalcino '04, con
I'Altero ad aggiudicarsi i Tre Bicchieri. Il naso
rileva piu apertamente l'uso di legno nuovo,
mentre la bocca ha nelleleganza e nell'inte-
grita la sua cifra stilistica. Il tannino soprattut-
to risulta di estrazione perfetta. |l Brunello di
Montalcino '04 ha una vena speziata meno
accentuata, con il frutto m ﬂgalormeﬂte deli-
neato, mora & mirtilo in evidenza. La bocca é
tannica ma l'acidita non difetta, per un finale
davvero persistente. Stile affilato anche per il
Madr € ‘06, sangiovese e cabernet sauvignon

in parti uguali, con giusto un pizzico di legno
di troppo a naso. Bello stile anche per il Ros-
so di Montalcino '07, di beva
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Abbiamo voluto guest'anno assegnare una particolare menzione ad alcuni vini ottenuti
nel rispetto del’ambiente, delle tecniche vitivinicole tradizionali e della vitienologia eco-
sostenibile. Sappiamo bene che non potranno essere i soli produttori di vino a risclvere i
problemi legati all'inquinamento ed all'effetto serra, perd ci & sembrato giusto farvi sapere
quali sona i vini che sono prodotti in modo particolarmente attento in questo campo. Non
sono tutti quelli che ci sarebbero potuti essere. Ma quelll che segnaliamo sono quelli dei
quali siamo certi, per lunga conoscenza diretta. Qui sotto aggiungiamo un decalogo che
vorrebbe rappresentare una prima bozza di regole che in futuro osserveremo per |'asse-
gnazicne di questi premi. Ecco i dieci punti a nostro parere fondamentali.

La rinuncia all'utilizzo di prodotti sistemici o ad alto impatto chimico in vigna
La lavorazione di sole uve coltivate in vigneti di proprieta o in affitto,

con l'esclusione di uve acquistate da terzi,

La certezza del controllo di tutte le fasi del processo produttivo

da parte del proprietario dell'azienda.

La rinuncia all'utilizzo di prodotti enologici atti a mutare artificialmente

le caratteristiche fondamentali dei vini prodotti

Il rispetto per I'ambiente ne! quale si opera, attraverso la rinuncia totale

o prevalente a pratiche invasive, quali 'irrigazione, I'uso di materiali difficimente
biodegradabili, la costruzione di cantine non armonizzabili con il territoric.
L'utilizzo di sistemi di allevamento tradizionali, di vitigni prevalentemente locali,
vinificati nel rispetto delle loro caratteristiche piu tipiche.

La rinuncia a sistemi di potatura e di vendermmie meccanizzate.

La limitazione dell'uso eccessivo di anidride solforosa.

L'uso parziale o totale di fonti energetiche rinnovabili

L'uso parziale o totale della lotta biclogica contro | parassiti della vite.

Brunello di Montalcino Altero '04 POGGIO ANTICO TOSCANA
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Poggio Antico 2004 Altero
(Brunello di Montalcino); $115.
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93 Poggio Antico 2004 Brunello di
Montalcino; $96. Poggio Antico is one

The wine’s beauty and intensity are impossible
to match. Theres enormous complexity of aro-
mas here with chocolate, black tar, spice, black-
berry, forest cunrant and tobacco. You'll pick up
toasted oak tones as well, but they are carefully
balanced within the naturally supple and smooth

essence of this standout Brunello. —M.I..

of the brightest stars in 2004 Brunello di Montal-
cino. Paola Gloder and her team deliver a gor-
geous wine that reaches to the highest levels of
aromatic richness and intensity. The wine is suc-
culent, concentrated and elegant with amazing
persistency. Only the slight sourness of its tannins
prevented it from scoring higher. Age five more

ABOUT THE SCORES

Ratings reflect what our editors felt about a particular wine.
Beyond the rating, we encourage you to read the accompa-
nying tasting note ta learn about a wine’s special characteris-

tics.

Classic 95-100;
Superb 94-97:
Excellent 90-93;
Very Good 87-8%:
Good §3-86:

Acceptable 80-82;

The pinnacle of quality.

A great achievernent.

Highly recommended.

Often good value; well recommended.
Suitable for everyday consumption;
often good value.

Can be employed in casual, less-

critical circumstances.

years. —M_L.

SPECIAL DESIGNATIONS

Cellar Selections are wines deemed highly collectible
and/or requiring time in a temperature-controlled wine cel-
lar to reach their maximum potential. A Cellar Selection
designation does not mean that a wine must be stored to he
enjoyed, but that cellaring will probably result in a more
enjoyable hottle. In general, an optimum time for cellaring
will be indicated.
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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 reintonig 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 Wirze, viel reife Frucht (Sauerkirschen), etwas florale Noten und dezent
Schokolade pragen das Bouquet des 2004 Brunello di Montalcino Altero. Er ist fillig
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 reinténig und eindringlich. Sie ist
fullig und schmeichelnd im Mund, besitzt viel reife stuf3e Frucht, feine Frische und
Eleganz, eine dezente Schokonote, Struktur und Lange.

O1 punkte 2006 Madre

Der 2006 Madre Besteht jeweils zur Halfte aus Sangiovese und Cabernet Sauvignon.
Er zeigt gute Konzentration im Bouquet, reife Frucht, etwas Eukalyptus und Cassis. Im
Mund ist er weich, fullig 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 wunderschon reintdénige
Frucht im Bouquet, etwas Sauerkirschen und Veilchen. Er ist weich und fullig im Mund
bei reifer klarer Frucht.
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94 Poggio Antico

Brunello di Montalcino Altero 2004
Funkelndes, sattes Rubingranat. Zeigt in der Nase
zunachst Noten nach Haselniissen, leicht erdig,
dann viel Zwetschken und dunkle Kirschen. Am
Gaumen Kompakt und vielschichtig, 6ffnet sich
mit dichtmaschigem, kernigem Tannin, viel saftige,
reife Frucht, stoffig und tiefgriindig, erst in ein
paar Jahren richtig gut antrinkbar.

92 Poggio Antico

Brunello di Montalcino Riserva 2003
Glinzendes, intensives Rubin. Sehr klare und ein-
Prigsame Nase, ersffnet mit Aromen nach
Zwetschken, reife dunkle Kirschen, in Hintergrund
Gewiirznelken und etwas kandierte Orangenscha-
len. Am Gaumen sehr kompakt, tippige, reife
Frucht, sffnet sich mit stoffigem, zupackendem
Tannin, im Finale langer Nachhall mit Noten nach
Zwetschken und Kakao.

NI IO SS(

von Othmar Kiem
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Montalcino {Siena) Ttalia
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92 Poggio Antico

Brunello di Montalcino 2004
Leuchtendes , intensives Rubin. In der Nase ge-
pragt von Noten nach Lakritze, dann viel reife Kir-
schen und Blackpflaumen. Am Gaumen viel safti-
ge Frucht, frisch und klar, 6ffnet sich mit feinma-
schigem Tannin, sehr langer Nachhall.

89 Poggio Antico

Rosso di Montalcino 2007

Funkelndes, intensives Rubin. Fein gezeichnete
Nase mit Noten nach frischen Kirschen, tewas
Himbeere. Am Gaumen feine Noten nach
Gewarznelken, saftig und klar, kerniges Tannin,
im Finale viel Kirsche.

MARZ/APRIL 2/2009
MAI/JUNI 3/2009



POGGIO ANTICO

2006 “MADRE”" I.G.T. TOSCANA

($ 80,00)

2004 BRUNELLO DI MONTALCINO “ALTERO”

($1 15,00)

2004 BRUNELLO DI MONTALCINO

($ 96,00)

2003 BRUNELLO DI MONTALCINO “RISERVA”

($ 1 69,00)

2007 ROSSO DI MONTALCINO

($ 49,00)
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2004 Poggqio Antico Brunello di Montalcino

2004 Poqggio 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 contributorTom Hylandis the author oReflections on Wine

| attended the Benvenuto Brunello tastings lastkeed in Montalcino (...) the new examples of Brunetip
Montalcino from 2004 are first-rate.

These wines have lovely garnet color, rich cherutfexcellent concentration, persistence in thesti and healthy
acidity - in other words, everything you want angbect in a classic Brunello. These wines are miosilag to those
from 1999 and share many of the same charactaristithe 2001 vintage, which was a bit more deephcentrated.
While these wines may not age quite as long adése from 2001, these will have plenty of stayirayvpr, as |
marked down “20 years-plus” for my top selections.

While most estates did make a very successful wir@004 (if you didn't, you've got problems), theaditionally

made wines - those aged in large casks known dsdvahdi - performed extremely well. | believe tha a classic
year such as 2004 where fruit is dominant, usiedoily casks to minimize wood is the proper waydpas this allows
the varietal purity of Sangiovese to shine througgrhaps in lesser years when the fruit isn't tr@rolling factor, a
bit more wood might be the way to go (maybe), lautainly in 2004, the traditional producers perfedhbrilliantly.

Here are notes on my best 2004 Brunellos, eachhihwreceives a five-star (Oustanding) rating inbopk:

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 | 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 ones that | rate as excellent include: Capa®avio Nardi,
Tenimenti Angelini and the more modern bottling<alsanuova delle Cerbaie and Siro Pacenti.

—Tom Hyland
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Web Only, issue #20, March 2009

Wine Spectator

POGGIO ANTICO

2004 ALTERO - BRUNELLO DI MONTALCINO 92

Shows currants and raspberries, with a hint of vanilla on the Rodaodied, with fine tannins
and a long and subtle, yet flavorful finish. Refined and pretigt B'om 2010 through 2015.
JS.

2004 BRUNELLO DI MONTALCINO 91

Displays aromas of raspberries, flowers and minerals.bedlied, yet refined and racy, with
hints of black pepper and blackberry character. Racy fibighk now.- JS




June 30, 2009

Wine Spectator

POGGIO ANTICO

2003 RISERVABRUNELLO DI MONTALCINO 9 1

Shows blackberry and raspberry aromas, with hihtsesh flowers, such as roseg
Full and silky, with a firm tannin structure andiat of wood, but there’s ripe,
classy fruit holding this together. One of the &etiservas from this vintage. Bes
from 2010 through 2015.}.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.

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 | 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 | 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







