
     
CELESTINO PECCI

BRUNELLO DI MONTALCINO RISERVA

Style: Red  
Varietals: 100% Sangiovese
Soil: Medium-textured slightly clayey soil
Elevation: 350 meters
Exposure: Spurred cordon
Age of Vines: minimum 20 years old
Farming practices: Sustainable  
Aging: 36-40 months in 10 and 35 hectoli-
tre wooden barrels, followed by 6 months in 
the bottle.

Elegant and complex with notes of matured 
dark fruit, leather and underbrush. Well 
balanced with pronounced and integrated 
tannins, a touch of dried tomato leaf, 
macerated cherry, cloves, and anise. Long 
savory finish. 


