Il Poggione
Toscana, Italy

*LIFFORD WINE AGENCY?~

We are very pleased to have Alessandro Bindocci here to represent Il Poggione today. Steven Campbell: “It goes without say-
ing that these Brunellos are extraordinary but | encourage you to sample the Rosso and the San Leopoldo. Great effort is put
into these two wines and the result is pleasing to the palate as well as the pocketbook.”

=~ 2007 Rosso di Montalcino DOC 2004 San Leopoldo IGT
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- > Younger, more accessible version of Brunello,
=9 L but already very well-developed with a
2 strong character, Rosso di Montalcino is a

R{}SS{] Dl very important wine for Tenuta Il Poggione. . ‘ .
MUNTALCENG Produced entirely from Sangiovese grapes IL P{}GGIGNE "I Ferralino” vineyard, which also belongs to Tenuta

bl epfmmiy e from the youngest of the estate’s vineyards Il Poggione; it was the first vineyard in Montalcino to

A more modern style of Montalcino wine, San
Leopoldo is the offspring of an expert blend of
Sangiovese, Cabernet Sauvignon and Cabernet
Franc. The Cabernet grapes are harvested from the
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Rosso di Montalcino is matured for 12 el be planted with Cabernet (in 1974).
v months in large barrels before undergoing s Very int by red colour. Fruity b  with
: ) ) ery intense ruby red colour. Fruity bouquet wi
a period of bottle aging.
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TR TN - P LN, (: ] U
ey e Intense ruby red colour. Fruity bouquet with opo Austere on the palate, extremely well structured,
sarcren oy prees B sorcere Lommoes g berry notes. Very well structured, mellow, full smooth round flavour with velvety tannins.
$ 29.95 Consumer long-lasting flavour with smooth, velvety $ 40.95 Consumer Long finish, another hint of spices and a very clear
$ 24.95 Licensee tannins. $35.00 Licensee peppery note
(750ml x 12) (750ml x 6)

2003 Brunello di Montalcino Riserva
DOCG

2004 Brunello di Montalcino DOCG

Brunello is the prince of Montalcino wines,
Il produced exclusively from Sangiovese grapes
: picked by hand from vines at least 20 years
M old. After careful fermentation at controlled

Brunello di Montalcino Riserva is produced
only in the best years and in limited quantities.
This wine comes exclusively from “I Paganelli”
vineyard, the oldest vineyard on the estate,
planted in 1964. These vines, used for sourcing
the Sangiovese clones when new vineyards

temperatures, Tenuta Il Poggione Brunello di
Montalcino is matured for 3 years in French
oak barrels. After being aged in wood, the wine
is bottle aged for a time, an essential process in
guaranteeing the pleasing quality and complex

are planted, grow top quality grapes which are
picked by individual selection of the best and

ripest bunches.
attributes that have made this wine world- P

famous. Intense ruby red, elegant nose with notes of red
fruit, leather and spices; persistent, balanced
$ 66.50 Consumer Ruby red tending to garnet, very intense, fml . ' " . F“
$ 57.50 Licensee ersistent nose with red fruit notes. Warm lavour, with long seductive finish
(750ml x 6) P " ' $ 89.50 Consumer
balanced flavour with velvet-smooth tannins. $ 77.50 Licensee
Long-lasting aroma (z50ml x 6)

For more information
http://vwwnww.tenutailpoggione.it




