
 DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

2016

B r u n e l l o  d i  M o n t a l c i n o

The 2016 Brunello di Montalcino shows a classic bouquet with a mix of dried cherries 
and strawberries, complemented by shavings of cedar, cinnamon, leather and dusty 
earth. Soft, silky textures soothe as tart woodland berries, salty minerals and fine tannins 
saturate, creating a youthfully poised expression. Tension remains high throughout the 
structured finale, yet with plenty of primary fruit to balance.

There is a mix of cherry, currant, plum, leather, spice and sanguine flavors highlighting this 
stylish, yet firmly-structured red. Harmonious, the ripe fruit balances resonant tannins, 
ending with a fine iron-tinged finish.

The Casisano 2016 Brunello di Montalcino is a nicely contoured and sharp expression with fresh and vibrant 
fruit that cedes to toasted almond, potting soil and crushed flowers. With fruit from galestro-rich soils, the wine 
delivers varietal purity in terms of its bouquet, but it ultimately comes in short and thin in terms of mouthfeel.
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92 / 100

93 / 100

93 / 100

Subtle aromas of sweet berries and flowers with some cedar and cured meat. It’s firm 
and very creamy with ripe tannins and a soft, pretty finish. Lovely ripeness at the end. 
Drinkable now, but better in two or three years.

Bright, elegant ruby red. In the nose notes of cherries, ripe raspberries, a hint of 
hazelnut, aftertaste of dried rose petals. Smooth and elegant on the palate, with a fine 
enamel and salty core, spreads out finely, with a really intense aftertaste.
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 DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

2017

B r u n e l l o  d i  M o n t a l c i n o

A bright, invigorating display of wild strawberries laced with sweet smoke, violet 
and rose tones emanates from the 2017 Brunello di Montalcino. This is delicate 
and lifted in feel, offering ripe red berries and plums offset by a hint of candied 

citrus. Nuances of clove, savory spices and currant linger through the long, 
lightly structured finale. I’m enjoying the 2017 for its beauty, yet it seems to be 

at the expense of depth and power.

90 / 100

Immediately appealing and expressive, aromas of forest berries, pepper and 
tarragon leap from the glass. A juicy mouthful of orange and pomegranate 

follows with almost a sweetness to the fruit. Lovely fragrance speaks to 
Casisano’s high altitude vineyards, which sit at approximately 500 metres 

above sea level. The palate is smooth in texture and fine-boned in structure. 
Attractive mid-term drinking here.

91 / 100

This is toned and dense with energy and focus. Full-bodied, but framed and 
together, despite being very ripe. Cherries, orange peel and walnuts. 

Solid for a 2017 with outstanding energy. Drink or hold.

91 / 100

BEST VALUE



 

Colombaiolo 
Brunello di Montalcino Riserva 
DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

2015

Ripe and supple, boasts cherry, raspberry and plum flavors, augmented by juniper, thyme 
and earth notes. It firms up, staying balanced and long as fruit, savory and mineral 

elements converge on the finish. Best from 2024 through 2047.

94 / 100

Since taking over the Casisano property in 2015, the Tommasi family has revived the 
estate’s Riserva from the low yielding Colombaiolo parcel. It opens with pretty lilac, violet 

and woodland nuances. Full but not heavy, it's fluid in texture with gracious powdery 
tannins. It possesses an underlying juiciness with accents of strawberry and orange which 

linger on the appetising finish. Drinking Window 2023 - 2035.
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R o s s o  D i  M on t a l c i n o
 DENOMINAZIONE DI ORIGINE CONTROLLATA 

2020

90 / 100


