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FIRE AND |CE

FROM A YEAR OF CLIMATIC EXTREMES,
THE 2012 BRUNELLOS DI MONTALCINO EXCEL, WITH RIPE FRUIT,
DEPTH AND FRESHNESS BY BRUCE SANDERSON
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Francasco Ripaciei o Consictio
aiScps produced sne ol e top.
2012 Bronelos i repost

the conditions to make ripe, complex and powerful
with excellent structure and freshness. The combina.
vion of an unusually cold and frosty winter and spring,

1 very hot and dry summer and a perfect September reaulied in

wines that manage to balance concentration and power with fresh.

Wl cleganse
ine wines replete with ripe fruit flavars of cherry, strawberry

pectator 100-poimt seale,

o Sangiovese from the Canalicchioand Montasoli estare

i
juniper, leather, iron, tobacco and tea
prcrsshiows that great reds were made through.

cne. Altesino’s Brunello di Montalcino Our

Brunellos ot the Monak

plush tannins. That describes the bes
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40th Harvest (96, $65) and the La Serena
Bruncllodi Montalcino (96, $50) deliver the
elegance and vibrant character of the northern
par of the regon. From the southen sector
the San Felice Bruncllo di Montalcino Cam-
pogiovanni (96, $60) and Collem

Brunello di Montalcino (96, $65) offer more
tannic structure, though the later also has an

elegant side.

 was a fantastic summer season, very hot
Ange
lini, who owns both Alesino and Capar

but very dry,” notes Elisaberta

“[There was] very liele production, but it was

very special. The grapes were <o healthy, es-
pecially in the north part of Montalcino, with
incredible phenolic maturation and concen-
tration of color and tannins.”
few of the highlights among
the nearly 100 wines | tasted from the 2012

Thesearejust

harvest. Abo in the classic range arc Altesi-
no's Brunello di Montaleino Mor
$125), Casanova di Neri Brunello di Mon-
taleino (95, 365, Le R

Montalcino Ragnaie V.

ali (95,

duo from San Filippar it re
Montalcin (95, $70) and the single-vineyard

Le Lucére (95, $80).

Overall, mo 2012

e than 90 percentof th

| tasted rared ourstanding or higher. (A free
alphabeical list of scores and prices for all
wines in this teport is available at wwwavine
spectator.com/063017.) The wines combine
thefreshness of the 2010y with the density and

power ofthe 2006, yet with an extra clement

of ripe Sangiovese fruit. 1 rate the vintage at
%6

dapted to the lttle amount

water so that there was less vegetation and the

TASTING REPORT | _BRUNELLO DI MONTALCING

clusters were smaller. 2012 isa vintage whe

the final result s extraordinary” reports San
Filippo owner Roberto Gianelli
s from the 2011 vintage. Like 2012,

a came in a three-week period

Talso tasted about 20 ris

*11 was a warm vintage, but the b

in August, when temperaturcs peaked at 105" E This eaused the

wines to shut down, making optimum ripeness difficult o achieve
Unlikethe 2010s, the 201 | riservas have not benefited from the

extra year of aging. Most seem to be developing quickly, and offer

softer structures than cither 2012 or 2010. Some wine

p
proachable now, while orhers should reach a good peak in the next

w0 to three years

runellodi Montalcino ismade from 100 percent S c.
specifically the Sangiovese Grosso subspecics. The area is

of vineyards, forests and grain productio

in elevation from 500 to almost 2,000feet for thecultiva

giovese for Brunello di Montalcino. Montalcino's complex mix of

clay and limestone soils and a Meditcrranean clima

the influence of the Tyreheniar

-1 and the peak of Monte An

combine to create the region’ unique te

The

them portion of the zone i more susceptible
from the scaand is lowet in elevation and warmer, Thus it is often.

harvested two to-three weeks earlier than the northern vineyards.

Giacomo Neri, proprictor of Casanova di Neri, has vineyards

both areas. He began pickis e southerly Tenw

onSept. 18 but didn’ harvest his Cesretalto vineyard in the north-

castern part of the appellation until Ocs. 9.

The extreims weather began i the winter January 201 Zushered
in warm temperatures, but the me
of Febru

weather extended into March, where a risk of frost at the end of

ury plunged at the

nicd by plenty of snow. Colder-than-ay

the month was narrowly avoided.
Spring advanced ina regular fashion. Then the heat tumed up

over the summer months, exacerbated by the lack of rain from May

uniil the end of August. A few days of rain at the beginning of
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Some producen, such as Grudi Angelini,started picking at the

bt most waired unil mid

end of August in the sour Sepember

and finished in the first or second week of October.

ely. it was the lack of developmen of the vines before:
she Scptember
grapes from the hea

and the ¢

weather that protected the

lowving them to ripen and re

in freshness

What would have been an early harvest tumed out to be within

the average range of picking dates for many.

ke that this protective mechanism that the p
il

gatthe sime

wt adopted

woward the fruit was the ke of this vintage. it

in spiric, and fresh in the mouth, sapid and envele

time,” says Ripaccioli

w all grear vintages follow the same path to grandeur,” he
continues. “There are years in which the path s perfect and lincar,

such as in 2010. And then there are vinages like 2012, where the

seasonal and agronomic path i more tortuous, some

treme, and where the winemaker is called upon to incerpret

Scptember, partcularly on the Sth and 6th in the south, rechared Those who dared made brilliant Brunellos di Mantalcino that

the vines. The arrival of more seasonal temperatures in September | will delight fans of the region’s wines for years £ com

and 2 good diumal range advanced ripening of the grapes slowl. | Senior editor Bruce Sanderson is Wine Spectator'slead uater on the
“The grapes were under-weight at the end of August, buc on | wines of Tuscany.

September Sth and 6th rainfall gave the hoost to

the vintage " says Giacomo Bartolommei, the wine.

wker for his family

e, Caprili (2012:94,355)

in [the entire] Montaleine

but just ins the south

This rain was really 2 masterpicce for the full

sipening of the grapes that were under-weight but
rich in color 1

Wl hiad good acidity as well

. Bartolom.

apes from the he
vl

Caprili's vineyards. In the end, however, the yickd

es during August in

5 percent lower tha snudi Ange.

northem part of the appellation and as much as
30 percent lower in the south. Overall, the Con.
sorzio del Vino Brunello di Montalcino reported

a 14 percent deerease in the size of the crop com

pared with the long-term average

Rating Brunello di Montalcino

|
| .

[ producing rich, and freshness: Hoid
| the best have the structure 10.0ge.

2023 | 81 | A warm year with a heat spike in August, producing forward wines with ample ru. Drink o hold.
| The best are vely 3nd balanced; rpe and dense i the south

2010 | 98 | Perfect ste-summer weather resulted in el ipening for Sangiovese; wines ar Hold

g Saanc 30 e whl B o It Roore: Th s ho e ERBLARY
2009 | 89 | Warm summer gave elegant, ruity and balanced wines i the north; denser and more muscula i the south. vk o hotd
Bright fru, for early enjoyment
2008 | 81 | Acoolgrowing harvest; those who vomatic, wines Drink or hold
2007 | 93 | Hotter and riper than 2006; frui-forward,rch and slegant, ffering immediate charm and softe textures Dvink o hold
2006 |95 | Complex and powsriul wines thak impress with e yet fesh Irl, fm, dense tructures and e balance. s

Vit e 110, s .Gt

94 wie spEcTA
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ded Brunellos di

Bruce Sanderson’s Rec

Nearly 100 wines were reviewed for this report. A free alphabetical lst is available at wwwinespectator 3017
WineSpectator.com members can access complete reviews for all wines tasted using the online Wine Ratings search.

TOP 20125
wine

TOP 20125 (eontinved)
e

e LRE AT scone_omice R S Ll s
ALTESINO Brunello diMontalclno Our 40th Harvest 2012 96 $65 | LA COLOMBINA Brunelio diMontaicino 2012 %
ent o but e st feshand oo on the i, Chenyarct lum rutreacent by e, tobacco and inera.
COLLEMATTONI Brunello d Montakino 2012 9 365 | LAFORNACE Brunello di Montaidno Oriini 2012
Thsis very Bgundian sy, withefusive chery, sirawbery ang e ey, i Ugerb, L0 arc g afornas e on
ool o g s e tese e pabte. Famystrcure withan clomentof wedness.
sanreLice % 80 "

| " on beetanether

|| LASERENA Brunelo i ontacine 2012 96 $50 | LISIN Brunellodi Hontalcino 2012 %

T srourd

| sumple redis bokaced and expressive. Elegant frame, ety accity. plabl profie. The acdity and tannins emerg o the fivsh.

| ALTESINO Brunsilo i Montakino Montosoll 2012 95 8125 | ILHARRONETO Bruneliodi Montaicino 2012 5

| mar

| andteanct
CANALICCHIO DI SOPRA Brunelo di Hontalcing 2012 95§78 | ILHARRONETO BrunelociMontaicio 5

| stand slongsidechermy; sgune and tobecco ntes. Very pure an elegant, fferngpety<hery, iackdeny ikt arl
CASANOVA DI NERI Brunallo i Montalcno 2012 el et oo

Effaive raspbery,chey, ol mineral and tobecco aromas e flo-

MASTROJANNI Brunello i Montalcino Vigna Loreto 2012 94
an

|
o s Harmons
| LE RAGNAIE Brunellodi Montakcno Rograie v 2012 95 g2s | """ i
s chy, sambers oo ot o120 i ASTROIAN st o s s
thmeand sagefavors, ke by copact s v s ari
s spckd with e ey coran, i and Kok ol
SAN FILIPPO Bruntodi Monta 5 gz |0 SRRl e
Al sl it ko ke ey e o Craimoan e
”
Adea g wre o ostng soubary curant s e s
SAN FILIPPO Brunllo di Montalcno Ls Lucére 2012 95 30 | e chi, e e et v o
| Adense,bcoward e with sty of ey s, ice nd v ¥
It s, brod wath f s an iy oty LERAGHALE Branetia i Womtacns 2012 e
. ]
D s ars | SRy e b ey s,
ook
chorving B, with e, 100, st o e
TOP RISERVAS
FATTORIA DEI BARBI Bruelodi Montacno 2012 st 852 | e e
namot smel the cooniyside i s exesse -
a0k e cboet. COLDOREIA Bruneiodt Hontaicns Poggio Vento "
Risera 2010
FATTORIAGE|BATS Bt Mot 54 8125 | i ruachshoukdere anc s, with phm,chey et e
Vigna ol Fiors 201 oo emors g ity 2 4 evhes o he .
srmml.mmmmumum<mnmrsm
R et s T BIONDI-SANTI Brumstlo i Mortaicno Teaua Gregpo 53
Riserva 20m
SARICE e Hoatin 01 98 50| Acupe, mmonious e, showagsomeseang i ey,
saawbary et
. e b i e A
LA GERLA Brunetlo i Montaicna Risera il Angei20m 53
CAPRILI Bt diHontakino 2012 o 55 chey, . o e flacsre he Rk ot
hooes lnond Jestes onnd polstd, sphit
arth e halmarkof s s e Frihand pessent.
POGGIODISOTIO Brunalod MontalcmoRiena20n 55
AsanovA S
vl e b .
e fors s oot s . Wel-tegted .
SAN FELICE runolloc Wontatcina Campoovan u
LE CHIUSE Brunello dl Montalcina 2012 4 485 | 0 uerions Remvazon
- (i

i

474

price.

so

s170

75

s150

sus.

il
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