
The Estate:
LLocated near the town of Montalcino, which is 
50 km South East  of Siena  in the Tuscany wine 
region . The climate is warm and temperate and 
the winters are rainier than the summers, with 
average temperatures of 12.4 °C, and average 
rainfall of 691 mm. The estate covers 15 
hectares and the average altitude is 300 - 340 
metmetres above sea level. 

Alberto & Andrea Bocelli say:
The Bocelli Brunello has a complex and austere 
structure and with further prolonged ageing and 
integration will reveal all its velvety complexity. 

833 cases

Fermentation 50% in
temperature controlled
stainless steel tanks
50% in open wood tanks

Grilled meat,
Florentine steak,
Pasta with game ragout
and aged cheeses 

42-months in oak
( tonneaux and 25 hl
barrels ) and 18-months
in the bottle

100% Sangiovese

1.8 g / l

6.0 g / l

Spurred Cordon
4.800 - 5.200 vines
per hectare

All the grapes for Bocelli Wines are hand-harvested and the 
vineyards are farmed without irrigation with no pesticides or 
chemical agents are used in them.

Single Estate, 2011 or 2012 Vintage, 14% ABV, 750ml
This is a red wine of extraordinary elegance and concentration obtained 
from a long ageing process. It has a full and ethereal fragrance with hints 
of chocolate, wild berries, black cherry and vanilla.
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