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Brunello di Montalcine DOCG, 2009, Agostina Pieri
Robert Parker's Wine Advocate: g punti

* The 2009 Brunello di Montalcino comes across as timid and restrained on first nose and needs a few minutes of
swirling before it starts to open. Once it does, slowly, It reveals seductive tones of red currant, Indian spice, balsam
herb and chopped mint. This dark, garnet-hued wine is ultimately more expressive in the mouth, where it delivers rich
texture and a more substantial, fleshy sense of cherry fruit closed by drying, evident tannins. It is aged for 12 months
in demi-muid barrels typically used in the Rhone Valley and subsequently aged in large oak cask for an additional 12
months. Classic, elegant and ethereal, Agostina Pieri releases some of the most rewarding wines in Montalcino today.
Pieris son Francesco Monaci manages a seven-hectare estate located in the southern part of the appellation just
south of the hilliop hamlet Sant'’Angelo in Colle. The estate is celebrated for its traditional approach to Brunello and
the high standards it achieves with impeccably farmed fruit. ,, - Monica Larner



