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BRUNELLO Dl
MONTALCINO
COSIMO
D.O.C.G.

2016

A Brunello dedicated to the memory of the founder Cosimo Loia, who
strongly believed in the potential of the vineyards in the this land of
Montalcino. The grapes for this wine are harvested directly from the first
vineyard planted by Cosimo himself in 1985 - Today we call that vineyard
X KOOI Vecchia”. Produced with a selection of grapes from the estate's
highest and richest vineyard in marl, this is an intense ruby wine with
sparkling garnet notes. It has a particularly seductive and complex nose:
notes of woodland and undergrowth, medicinal herbs, but also of red roses,
spices and small ripe red fruits. On the palate it is refined and elegant, then
more powerful and concentrated, with perfect minerality, freshness and a
never unpleasant acidity. A very long, persistent, memorable wine. For great
occasions.A wine for meditation. For important, tasty, quality dishes,
ION'[)\I.(:\\'G especially roasts and game.
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VINTAGE
2016

TYPOLOGY
Denominazione di Origine
Controllata e Garantita

ZONE OF PRODUCTION
Municipality of Montalcino

GRAPES
Sangiovese Grosso 100%, with a
yield per hectare of 45 qg.li

AVERAGE AGE OF VINES
35 years

HARVEST
Handpicked 1st and 2nd week of
October.

VINIFICATION

In concrete tanks, spontaneous
fermentation without adding
yeasts, maceration for 24 days with
delicate pumping over, all takes
place at a controlled temperature
27° -28°C

AGEING
40 months in Slavonian Oak, of
different capacity 5hl-10hl.
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BOTTLE AGEING
6 - 8 months of bottle ageing.

TASTING NOTES

Colour Ruby red with garnet glints.
The bouqguet is intense, balsamic
and floral with hints of red berry
fruits, walnut and spicy notes. On
the palate warm, sapid and mineral,
very well balanced with soft
tannins. The finish is rich, persistent
and elegant.

SERVICE SUGGESTIONS

Open an hour before pouring and
serve at temperature 17-18°C
Bottles should be stored in a
horizontal position, far away from
light and changes of temperature.

FOOD PAIRINGS

Great companion to any roasted
meat, perfect with wild game,
excellent accompaniment with
seasoned cheeses.

BOTTLES PRODUCED

1.000 bottles of 0,75It. Limited
Edition - Special selection from a
single vineyard, produced in the
best vintages only. Each bottle is
numbered on the back label from
n.1/1000
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