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Brunello
di Montalcino

DOCG

Wine is constant proof 
that God loves us 
and loves to see us happy.

Brunello di Montalcino is the icon of Italian enology,  
fame and pride all over the world.  
This grape, known as “Brunello” or “Brunellino”, was 
identified as a variety of Sangiovese. 

The founding father of Brunello di Montalcino 
was Clemente Santi.  In 1869, his 1865 vintage was 
awarded a silver medal by the Agrarian Committee of 
Montepulciano. 
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For several years, Brunello remained a prestigious 
wine, the province of just a few refined connoisseurs.  
Only in the second half of the 20th century finally the 
wine  transition from an exquisite delicacy known by 
the elite to an international symbol of the finest Italian 
wine.The production area of Brunello di Montalcino 
is restricted only to the municipality of Montalcino, in 
the province of Siena. In 1960 Brunello di Montalcino 
was recognized the DOC, and obtained the DOCG 
in 1980.  The small quantity produced made export 
difficult. Efforts to market Brunello took off in the 
‘70s, but the global market was only reached  after 
1980.  Many awards attest the quality: in 1999, “Wine 
Spectator” listed Brunello among the 12 best wines of 
the 21st century. In 2006, Brunello was crowned the 
absolute best in a worldwide ranking. Brunello can 
be aged for a long time, improving with the correct 
aging from a minimum of 10 years to around 30 
years, but it can be kept for even longer.

Brunello di 
Montalcino

DOCG

Is produced  in the southern part of the territory 
of Montalcino between Sant’Angelo in Colle and 
Castelnuovo dell’Abate by an historical Estate 
preparing the wine under our brand. This land is 
considered the most suitable for the production of 
Brunello di Montalcino.

The vineyards are sheltered from the cold northern 
winds and benefit from the warm stream of air 
from the Maremma thanks to the nearby Monte 
Amiata favouring a mild microclimate. 
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GRAPES

100% Sangiovese Grosso.

                

VINIFICATION

Aged in Slovenian oak barrels for 36 months; 12 months 

in stainless steel containers, refinement in bottle:  

4 months.

TASTING NOTES

Colour: ruby red with garnet hints with ageing.

Bouquet: intense, elegant, rich in scent of mellow red 

fruit, spicy in notes of liquorice and tobacco.

Taste: dry, warm with velvet tannins, balanced, persistent 

and elegant.

ALCOHOL 14% vol.

Serving temperature: 18-20 C. Decant one hour to breath 

before drinking. 

FOOD PAIRING

Great wine with roasts, grilled meats, wild game, and 

elaborate dishes, as well as rare T-bone steaks. It can 

also be served alone, as a “meditation” wine.

Brunello di 
Montalcino

DOCG

BOTTLE CASE  CS WEIGHT KG
CASES / 

PALLET 

CASES / 

LAYER

PLL WEIGHT 

KG

750ml 6 8,10 100 25 x 4 810

750 ml 12 16,20 50 10 x 5 810

PACKAGE & PALLET

Ean code   8013345000521

www.gamafood.com

REGION: 

Tuscany

Montalcino, 

Siena


