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Brunello di Montalcino 2000

Brunello {h Montalc:nu 1s Tuscany's most prestigious DOCG. PETER McCOMBIE MW
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mtmduceg a style of wine that offers high levels of ripeness, with structure and finesse

mid the tangle of grape varieties
Aantf denominalions crowding the
ltalian wine scene, there are a
limited number of names that stand
proud. of which Brunello di Montalcino is
one. The wine has a reputation and
herilage perhaps equalled only by Barols.
It has been said that Brunello di
Montalcine was “invented” by the Biondi-
Sanli family towards the end of the 19th
century. In fact. Ferruccio Biondi-Santi's
genius was to recognise that the hard
tannins in the local clone of Sangiovese,
Brunello, needed long ageing. and he
and his son Tancredi helped establish
Brunello’s reputation as rare. expensive,
powerful and long lived.

DOC regulations were promulgated in
1940. These stipulated the only permitted
grape as the local Brunello clone, and a
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requirement dropped to 38 months, with
the total ageing period remaining at 42
menths. Today Brunello di Montalcing,
now elevated to DOCG stalus. remains
one of the more sought-after and
expensive of llaly's wines,

The area has a Mediterranean climate
and is warmer and drier than the Chianti
zones to the north, but because of ils
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down the wines tend to be more forward
and open. In between, as Nick Belfrage
writes, ‘slructure meets ripeness of fruit,
to produce what many consider the
finest Brunello in the medium term’.*
Quality is generally high in the zone,
and most Brunello. whether made in a
modern or traditional style. remains
resolutely Tuscan. The last decade has
seen a run of generally good vintages.
The 2000 vintage was marked by a
heal spike in Augusl. causing vine stress,
which can inhibit physiological ripeness.
Picking was early, so the zone avoided the
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Central and Southern Italy (Mitchell Beaziey)
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