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FATTORIA DEI BARBI MONTALCINO

Toscana, Italy

BRUNELLO “VIGNA DEL FIORE” D.O.C.G.
2003
Grape Variety: 100% Sangiovese Grosso
Vinification Process: The grapes underwent prefermentative cryomaceration, which consists of cooling the
grapes for 48 hours at a temperature of 3°-5° C in an
environment protected by CO2. The low temperature causes a
temporary freeze of the grape skins, with the consequent rise
in volume and the breakage of the cells. This process increases
the softness, balance, complexity and color stability of the
wine. The regular alcoholic fermentation followed and lasted
16 days. The wine was aged in small-medium size oak
barrels for the first months and completed the aging in larger
oak barrels for 2 years. It was bottled 4 months before release.
Description: Deep red ruby colour with just a touch of touch
of garnet at the rim. The bouquet opens with well focused
hints of blackberry, cherry and morello cherry, followed by
delicate balsamic notes, ending with a touch of toasty and
undergrowth, which will develop with the years. On the palate
this Brunello is warm, elegant and stunning for the tannins of
exemplary suppleness weaving into the texture. The finish,
driven by perfectly crafted acidity, seems endless and expands
to reprise in masterly fashion the qualities of the nose.
Food Pairing: A wonderful wine for roasted and grilled red
meats. Excellent match for the complexity of “haute cuisine.”
Alcohol: 14.3%
Awards:
• 90 points – Robert Parker’s Wine Advocate
“This single-vineyard selection, the 2003 Brunello di
Montalcino Vigna del Fiore, is made in a more full-bodied
style. This brooding, deep Brunello offers plenty of smoke, tar,
chocolate, earthiness and toasted oak notes wrapped around a
plump core of dark cherries. It reveals outstanding density,
with a pretty note of sweetness from the oak that lingers on the
finish.” Wine Advocate #176, April 2008
Additional Winery Information:
The “Vigna del Fiore”is an unique vineyard: its 14 acres (5.7
hectares) are situated in an area where the vine is cultivated
since the XVI century. It is one of the southern vineyard in the
whole area of Brunello di Montalcino and one of the oldest.
The particular exposure and the composition of the soil give to
this Brunello special qualities, with a very elegant bouquet and
a harmonic and complex taste. The Brunello Vigna del Fiore
has been produced since 1981; for its harmony and charm it
can be drunk and appreciated from the earlier years in bottle,
despite being a wine with an excellent aging capacity.

