JAMESSUCKLING.COM

January 15th, 2011
Tasting Report: 2006 Brunello

The 2006 vintage for Brunello di Montalcino is the new benchmark for this famous Tuscan appellation and
the Sangiovese grape. I can't think of a better expression of Tuscan wines than the best 2006 Brunello di
Montalcinos.

What excites me about the wines is their metamorphic character. They seem to change all the time in the
glass. First they seem elegant and shy, with delicate enticing aromas of flowers and cherries alongside
refined and silky palates, but then with time in the glass, they grow in color, aromatic strength, and
sheer power. I have rarely discovered such energy in a Sangiovese.

As I have blogged bhefore, T have only seen great red Burgundy react like that in the glass — and I am
talking about grand cru or premiere cru Pinot Noirs from top producers. It's a sign of a great vintage.
Brunello makers agree 2006 is their best effort ever — although 2007 is going to be very close in quality
as well. I think the 2007s are a little more fleshy and fruity than the 2006s. But it's the quality of their
amazing tannins and their freshness of acidity that makes the 2006 my slight preference. But what's
wrong with having two great vintages in a row for Brunello?

I think 2006 is THE greatest modern vintage for Sangiovese, and many of the 2006s are setting a new
quality standard for Brunello producers, as well as their region at large.

Most of the wines need two to four more years of bottle age before drinking, but if you decant them two
or three hours before drinking, you can enjoy them now. They will improve with age for decades to come.

[Note: 143 different Brunellos were tasted and reviewed by James Suckling in this report]
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Aromas of beautiful ripe plums and berries on the nose follow through to a full body, with chewy tannins and a long velvety textured
finish. The new wood, cedar, chocolate and fresh mushroom character dominates now. Big and juicy. Best after 2014. £
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Fascinating aromas of blackberries, flowers, dark chocalate and nuts follow through to a full body, with chewy tannins and a lang,
intense aftertaste. Bright acidity. This is structured and held back. Massive wine. Most structured ever from here. Give it four 1o five
years of bottle age before opening. Impressive power. §§
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2006 Poggio Antico Brunello di Montalcino Altero

RATING: 94 points

: : . The 2006 Brunello di Montalcino Altero is aged for
PRODUCER: Poggio Antico &iﬂ two years in 500-liter French oak barrels and another two

FROM: Brunello di Montalcino  years in bottle. Here the oak gives the wine much of its
Tuscany, ltaly volume and shape without coming across as over bearing.
Dark wild cherries, new leather, spices, minerals and
VARIETY: Sangiovese Grosso  menthol flow effortlessly from this seamless, beautifully ripe
. Brunello. The intensity of the fruit carries through nicely on
DRINK: 2014 — 2026 the long, polished finish. Anticipated maturity: 2014-2026.

2006 Poggio Antico Brunello di Montalcino

RATING: 93 points

‘ . . The 2006 Brunello di Montalcino is a very pretty, elegant
PRODURCER: Paggie Antico (f wine. Fine, silky tannins frame a core of crushed betrries,

FROM: Brunello di Montalcino flowers, licorice and new leather in this mid-weight,
brunello Tuscany, ltaly gracious Brunello. The wine's inner sweetness emerges
over time, adding harmony and class. This is a super-
VARIETY: Sangiovese Grosso  elegant, refined Brunello from Poggio Antico. The
estate gave the Brunello three years in Slavonian oak, yet
DRINK: 2014 — 2026 the wine remains fresh and vibrant. Anticipated maturity:
2014-2026.

2008 Poggio Antico Madre

RATING: 91 points

g . . The estate’'s 2008 Madre is 50% Sangiovese and 50%
PRODUCER: Poggio Antico n:ﬁ Cabernet Sauvignon. It is one of the better wines of this

FROM: Brunello di Montalcino challenging year. The Sangiovese and Cabernet come
ol Tuscany, ltal together nicely in this harmonious, expressive red. Layers
e Y y of dark fruit, menthol, spices and new leather flow to the
VARIETY: Proprietary Blend fresh, vibrant finish. The 2008 is a somewhat compact
; Madre, but all of the elements are very well integrated.
DRINK: 2012 - 2018 Hints of sweet oak linger on the finish. Anticipated maturity:

2012-2018.

2009 Poggio Antico Rosso di Montalcino

RATING: 89 points

PRODUCER: Poggio Antico iy Poggio Antico’s 2009 Rosso di Montalcino is an attractive,
mid-weight red with excellent fleshiness in its juicy red fruit.

FROM: Brunello di Montalcino The wine shows good balance and refined, silky tannins.
Tuscany, ltaly Anticipated maturity: 2011-2017.

VARIETY: Sangiovese Grosso
DRINK: 2011 — 2017

Poggio Antico is one of Montalcino’s most consistent producers. The wines are made in a rich, fruit-
driven style.
-Antonio Galloni



INTERNATIONAL WINE CELLAR

20006 Brunello di Montalcino JUL/AUG 11
By Stephen Tanzer

W

Poggio Antico
2006

altero

brunello
di montaleino

brunello

di montaleino

denominazione di origine
controllata e garantita.
Imbottigliato all’eri
gine dalla Societa
.\gr ieola Pn;_q_-_"m Antieo Srl
Montaleine (Siena) ltalia

T5cle  13.5%wol

denominazione di origine
confrollat: aranlita,

Tacle
ITALIA

2006 Poggio Antico Brunello di Montalcino 95

Bright, dark red. Knockout perfume of black cherry, black raspberry, minerals,
violet, rose petal and a whiff of dark chocolate. Silky on entry, then almost
painfully intense in the middle, with terrific backbone and acidity to the classy
fruit, mineral and dark chocolate flavors. This boasts fruit of steel, and great
clarity. Finishes with a compelling savory quality, a spine of noble tannins and
outstanding subtle persistence.

2006 Poggio Antico Brunello di Montalcino Altero 93 [+ 0 ]

Bright, deep red. Aromas of black raspberry and sexy oak are a bit less
forthcoming than those of the classico. Thick and sweet but with great energy
in the mouth, although quite closed in on itself today. Today this very dense,
tightly coiled wine shows less minerality but more chocolatey oak than the
regular cuvee and would appear to need longer in bottle to come into
harmony. Late notes of coffee and mocha.
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LoC. POGGIO ANTICO
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www.poggioantico.com

VENDITA DIRETTA
VISITA SU PRENOTAZIONE
RISTORAZIONE

PRODUZIONE ANNUA 120.000 bottiglie
ETTARI VITATI 32.50
VITICOLTURA Naturale

L'azienda, che fa capo a Paola Gloder, sta
diventando un punto di riferimento per la de-
nominazione. Dopo una leggera flessione,
verso la fine degli anni Novanta, anche dovu-
ta ad annate non brillanti, 1 profondi rinnova-
menti dei vigneti e delle strutture aziendali
hanno riportato I'azienda nel gotha di Montal-
cino. | vigneti, in posizione elevata, permetto-
no alte densita d'impianto senza pericolo di
stress idrici, la perfetta gestione degli stessi
consente sempre di avere uve sane e mature.
La moderna tecnologia presente in cantina,
poi, permette di non rovinare il lavoro in vigna.

Una prova esaltante quella fornita dai Brunel-
lo '06 di Poggio Antico. Difficile scegliere
quale preferire. Il Brunello normale ha naso
compatto, su note di tabacco, erbe medici-
nali, e un fruttato classico. Il tutto & intenso e
persistente, moito pulito. Beva non muscola-
re, di grande piacevolezza, grazie d un otti-
mo equilibrio, con finale compatto. Il Brunel-
lo Altero 06, Tre Bicchieri in scioltezza, offre
un naso maggiormente giovanile, con un
fruttato nitido e intenso molto classico, in cui
sl riconoscono | frutti rossi. Una leggera nota
balsamica e speziata amplia la complessita.
Ottima [a bocca, compatta ed elegante, di
grande progressione.

@ Brunello di Montalcino Altero ‘06 oy
@ Brunelio di Montalcino ‘06 R -
@ Brunello di Montalcino '05 N
@ Brunello di Montalcino '88 L SN
@ Brunello di Montalcino '85 YRY7
@ Brunello di Montalcino Altero '04 Y7
@ Brunello di Montalcino Altero '99 7
@ Brunello di Montalcino Ris.'01 Mg
@ Brunelio di Morttalcino Ris. '85 7Y 8
@ Brunello df Montalcino '04 X 7

@ Brunello di Montaicino Altero ‘05 L7

produttori
vini
tre bicchieri

tre bicchieri verdi
tre bicchieri sotho15 euro

| TRE BICCHIERI VERDI

Segnaliamo con una menzione speciale quella dei Tre Bicchieri Verdi, i

premi ottenuti da aziende che operano con una particolare sensibilita
ambientale. Questa segnalazione ha avuto un grandissimo successo nelle
scorse edizioni, e siamo felici di nproporta. Quest'anno | vini che evidenziamo
sono ben 95, dodicl in piu dello scorso anno. La percentuale rispetto al totale
dei Tre Bicchien, che quest'anno sono 375, sale percido da poco pil del 20 a
oltre Il 25%_ Un segnale incoraggiante, che vuol dire che nelle migliori aziende
vinicole italiane si sta facendo sirada una nuova sensibilita. Poco a poco il
volto delle vigne italiane cambiera. Oltre le aziende biologiche e biodinamiche
certificate abbiamo ricompreso in questa caiegoria | produttori che si
attengono ai seguenti punti:

La rinungia all'utilizzo dl pradotl sistamicl o ad alto impatto chimeo in vigna
La lavorazione di sole uve coltivate in vigneti of proprista, o in affito,
o non controllati direttamente.
La certezza del controlo da parte della proprieta
i tutte le fasl del processe produttivo
Y Larinuncia-al'use di praliche enologiche che aierano |2 caratieristiche
celfannata e del vitignao
Rispatto per I'ambiente nel guale si opera con fa rinuncia prevelente
a pratiche invasive, guali l'use di materiali difficimante biodagradanili,
I'rrigazione & la costruzione di canting non armonizzate con l'ambients
Lutilzzo di sistemi di allevamento tradizionall e di vitignl prevalentemente
locall, vinificatl nel rispetto del lorp caratten piu o
|a rinuncia a sisterni meceanizzati ol potatura e o vendemmia
IFrifiute di utiizzare alire sostanze di stabilizzazions oltra 'anidride solfarosa
La sceltad utillzzare anche fonti energetiche nnnovabil
! Lutilizzo della otta biclogica coniro | parassiti della vite

Brunello di Montalcino Altero '06 ~ Poggio Antico  Toscana
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BEST OF BRUNELLQO
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T ber 150 Weine aus dem aktuellen Jahrgang — dem 2006er - verkosteten wir und kamen zu

dem Schluss: Das ist ein ganz fabelhafter Jahrgang. Es sind Weine mit verfihrerischem Duft,
seidig, elegant und mit viel feinkbrnigem Tannin ausgestattet, Brunellos wie aus dem Bilderbuch.
Hier prasentieren wir Ihnen die besten 2006e!

POGGIO ANTICO - BRUNELLO =50
DI MONTALCINO ALTERO 2006 D MONTALONO TENTA,
Funkelndes Rubin mit leichtem Saten sefdmides bl Erfiet
Granatschimmer. Kompakte, sehr

prasente Nase mit Noten nach

Waldhimbeeren, Brombeeren, sehr
fein gezeichnet, im Hintergrund
feine Gewiirznoten. Offnet sich mit
feinen Fruchtnoten, dann viel fein-

maschiges Tannin, baut sich schén S0 PACENTI_BRUN

auf, beschreibt einen weiten, kom- | s i o, et

SALVION! GIULID - BRUNELLD
DI MONTALCING 2008
Blanzendes dunkles Rubin, Tolle,
klassische Nase mit Noten nach
reifen Kirschen, Brombeeren, et~
wirs Siegellack und Plirsich, Bietet
am Gaumen ein beeindruckendes
Spial, viel satte, reife Frucht, ant-
fattet sich mit fefnmaschigem,
dichtem Tannin, umgeban von
feinem Schmelz, wie aus einerm
Guss und doch vielschichtig.
Bezug: Vinussl, Dornbirm; Gute
Weine Lobenberg, Bremen:
eva-

in der Nase mit betont wiirzigen
Noten, viel Zimt und Kardamom,
dann dunkle, reffe Kirsche, viel-
schichtig. Dicht und zupackend am
Baurmen, zeigt viel griffiges, satbes
Tannin, sehr kraftvoll, tisfgriindig,
im Nachhall viel satte Beeren-
frucht, tolles Lagerpotenzial.
Bezug: Rieger, Salzburg; Fischer
& Trezza, Stuttgart; Superiore,
Dresden; € 60—

~ 0/
LA =y

SIRO PACENT| - BRUNELLD

ALTESING - BRUNELLO DI
MONTALCING MONTOSOL! 2008
Leuchtendes Rubin. Erdffnet in
der Nase mit Noten nach reifen
Zwetschgen, etwas Lakritze, sin-
geleqte Kirschen, zeigt sich viel-
schichtig. Zeigt sich am Gaumen
mit viel Eleganz, antfaltet sich mit
teinkirnigem Tannin, baut sich
sehén auf, klar und geracdlinig, im
Finale guter Druck, dezent nach
Marzipan, salzig.

Bezug: Wein & Cer Superiore,

Drosder € 65
Q4 ; l ;

PIEVE DI SANTA RESTITUTA

BN SucaL e oo Poggio Antico - Brunello

Sattes dunkles Rubin. Eraff-

pakten Bogen, im Finale sehr lan- o M S A, b
ger Nachhall.

sprechend. Begeistert am Gaumen
durch wunderhar siiflen Schmelz,
entfaltet sich mit dichtmaschigem
Tannin, sshr qut ausgewogen zwi-
achen Kratt und Elaganz, langer
Nachhall,

Bezug: Gawsin, Wien; Extraprima,

Mannhwim; Balvini, Drasdan;
€55~

)/
POEGIO DI SOTTO - BRUNELLD
DI MONTALCINO 2006
Leuchtendes, intensives Rubin mit
Granatschimmer. Kompakte, of-

nat in der Nase mit dichten rel- d- M l H 2006 fena Nasa, duftet nach re.ifen Him-
fen Fruchtnoten, nach Brombee- l 0 nta CI no b@ﬂﬁ“.dﬂmgrdheﬁ‘;. ‘I”I':HIH-L_
ren und eingelegten Kirschen, im tergrund gestitzt von Gewdrzne

ken. Klar und saltip am Gaumen,
wirkt wie aus einem Guss, viel
reife Beerenfrucht, entfaltet sich

Saris Sy et Leuchtendes, sattes Rubin. Verfiihrerische

T%I:?Fﬁfw Nase mit ausgepragten Noten nach reifen

e Vg €102 roten und dunklen Friichten, viel Kirsche und
Zwetschge, dazu feine wiirzige Noten. Am
Gaumen klar und geradlinig, 6ffnet sich mit
viel festem Tannin, zeigt sich sehr geschlif-
fen, spannt einen weiten Bogen, im Finale

saftig und lange.

bedéchtig, zeigt felnmaschiges
Tannin, klar und geradlinig.
Bezug: Gute Weine Lobenberg,
Bramen; € 85,-
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Reflections on Brunello

Reviews of Brunello 2006 and reflections on the future.

BY MONICA LARNER

With one in four bottles sold in the U.S., Brunello di
Montalcino is by far one of America’s all-time favorite ltalian
wines. Great anticipation surrounded the new releases,
which became available on January 1st, and all sorts of
events and celebrations followed. Consortium producers are
very satisfied with 2006 and awarded it five stars.

Only one thing seems to get producers more excited than
2006, and that is the 2007 vintage siill aging in cellars. Based
on my barrel samples, next year's release of Brunello di
Montalcino may be the region’s best vintage ever—a milestone
achievement that would rank it higher than classic the vintages
1995, 1997, 2001, 2004 and 2006. Wines from 2007 show the
aromatic purity and intensity of 2006, and the strength,
longevity and staying power of 2004.

Published on Jan 5. 2011

Following an intense blind tasting held at the Consortium
headquarters in Tuscany, Wine Enthusiast is pleased to confirm
that 2006 does indeed deliver on its promise of an excellent
vintage. Overall, 20068 stands out in terms of quality and
elegance. This is not an overblown or overpowering vintage.
Instead, as a group, the wines show balanced acidity, tight
tannins (that in most cases will require from 5 to 10 years of
cellar aging to soften) and beautiful aromas that speak highly of
Sangiovese Grosso (the clone of Sangiovese used to make
Brunello).

Those nuances include fresh wild berries, cassis, dark
cherry, almond, moist earth, tobacco and pressed blue
flowers. The impressive consistency of the vintage should
also be underscored.

Full reviews will be published in the April, 2011 issue of the Wine Enthusiast Magazine.
[Note: 147 different Brunellos were tasted and reviewed by Monica Larner in this tasting]
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2006 Altero Brunello di Montalcino

Plush, modern and big, with dense
extraction, vanilla, cherry and smoke
aromas. Polished and zesty.
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2006 Brunello di Montalcino

Plush and rich, with delicious sweet,
soft succulence. Background notes of
vanilla, spice, clove and black cherry.
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Smagning af Brunello
di Montalcino 2006

Poggio Antico Altero
Bred, dyb duft, bade floral og
meork, med teet baerfrugt og
lakrids, Frugten felger med
tannin hele vejen, moden stil,
anelse braendt sedme |
udgangen. Har mere i sig.
91-93p

Collemattoni

Preeget af rede baer og lyse toner men med
fornem dybde. Flot teethed men elegant og
armonisk og langt fra "overdone”. Ganske
stram og syrerig men i fuld balance 91-93p

Le Ragnalie

Elegant lys duft med rede beer og florale
toner. Ogsa svage volatile elementer der
bidrager til kompleksiteten. Stram, lys og
transparent stil med elegancen i
forersaadet. 90-92 point

Salvioni

Ikke sa ekspressiv men i glimrende
balance, med flot teethed og en mark, let
sedmefuld, fuldmoden frugt med et strejf
lakridspulver. Leekker nu, men har mere at
byde pa. 90-92 point

San Polo

Flot teethed og relativt merk stil men samtidig med stor
spaendstighed i frugten og en behagelig frisk tone hele vejen
gennem vinen. Spiller pa hele registret og far harmoni ud af det.
90-92p

Ciaccl Piccolomini Vigna di Pianrosso

Ganske kompleks duft med relativt lyse baertoner og en
merkere lakridsside. Der er fuldmoden

beerfrugt hele vejen men med syre og tannin som

fint skelet. Harmonisk og indbydende vin. 90-92p

Lisini

Intens og ganske patrasngende vin trods dominerende

praeg af rede beer. Let krydret tone i en umiddelbart indtagende
duft. Lys stil men med en teet, stram, sort kerne. 90-92p

Tenuta Oliveto
Dyb og let animalsk nazse med rat ked og pibetobak
men ogsa en laskker, fuldmoden beerfrugt. 89-91p

Vasco Sassettl

Lettere animalsk duft med lidt stald og sedmefulde/

varme toner. Smagen er te=t med fuldmoden frugt, i en merk,
fyldig stil. 89-91p

Canalicchio di Sopra (lys etiket)

Let vegetal, men pa den florale/positive made.
Der er fin teethed i smagen med forst en let
sedmefuld, "slicky” red baerfrugt, efterfulgt af
stramme men velindpakkede tanniner. 89-91p

88-90 point

Caprili

Castelgiocondo

Fanti

Il Marroneto Madonna delle Grazie
La Fornacce

La Gerla

La Maggia

Podere Ganalino

Podere La Vigna

Siro Pacenti

Tenuta di Sesta

Valdicava

87-89 point

Agostina Pieri

Baricci

Caparzo

Casanova di Neri Tenuta Nuova
Castello Romitorio
Cerbaiona

Col d'Orcia

Il Marroneto (Normale)

La Chiuse

Pian Delle Vigne

Pieve Santa Restituta (normale)
Pieve Santa Restituta Rennina
Pieve Santa Restituta Sugarille
Paggio Antico (normale)
Poggio Salvi

Ruffino Greppone Mazzi
Santa Maria (Fadpreve)
Solaria

Stella di Campalto

Talenti

Ucelliera

Villa | Cipressi

86-88 point

Camigliano

Corte Pavone

Il Poggione

La Fortuna

La Rasina

Le Macchioche

Quercecchio

Silvio Nardi

Tornesi

85-87

Casanova di Cerbaia
Casanuova di Neri (normale)
La Fornacca

La Poderina

Sesti

Silvio Nardi Manachiara
84-86 point

Canalicchio di Sopra (merk etiket)
Coldisole

Il Paradiso Di Frassina
Mastrojanni

Defekt

Fuligni

Gianni Brunelli

La Lecciaia
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WINES OF THE TIMES
Pure Montalcino, Minus the Wait
By ERIC ASIMOV

Published: October 24, 2011

IN retrospect, what was all the fuss about? Here sat the wine panel, having tasted 20 bottles of Rosso
di Montalcino, reveling in the unmistakable earthy, dusty flavors of pure sangiovese. With their
winsomely bitter, citrus-tinged cherry flavors, these wines were soulful and elemental, like good
trattoria food. They wanted less talking and more drinking. (...)

For the tasting, Florence Fabricant and I were joined by two guests, Lacey Burke, a sommelier at Del
Posto, and Gabrio Tosti di Valminuta, the proprietor of De-Vino, a largely Italian wine shop on the
Lower East Side.

We all found common ground in our love for sangiovese, and thought our favorites were excellent
representatives of the grape. Most of the wines were from the 2008 and 2009 vintages, with one 2007
thrown in. In the past I've tasted Brunellos and Rossos that 1 suspected were not exclusively
sangiovese, but none of these wines raised suspicions.

Naturally, we did find some stylistic deviations. Some wines were leaner and lighter-bodied; others
were more robust. Some tasted of new oak barrels; others tasted just of the grape. But very few of the
wines were polarizing. It seemed as if, in the case of these wines at least, the so-called traditionalists
and modernists were meeting somewhere in the middle. (...)

Our No. 1 bottle was the 2008 from Le Chiuse, a lovely, pure and balanced wine that seemed perfumed
with the exuberant essence of young sangiovese. Likewise, our No. 2 bhottle, the 2009 Altesino, was
graceful and silky with clear, direct aromas and flavors. The 2008 Poggio Antico, our No. 3 wine, was
denser and more tannic than the first two but with attractive aromas of red fruits and flowers. No. 4
was the gorgeous, earthy and vibrant 2009 Uccelliera.

Unlike Brunellos, most of these Rossos are ready to drink now and over the next few years. They are
less structured than Brunellos, and simpler, but offer great values. ()

' Poggio Antico
1.LE CHIUSE Rosso di Montalcino 2008 ***

2 ALTESINO Dark and tannic with earthy, spicy aromas of
cherries and violets.

3.POGGIO ANTICO
4 UCCELLIERA

4]
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