CIACCI PICCOLOMINI D'ARAGONA
Brunello di Montalcino 2009

CLACCE FIOCOLOMINT SARAGONA

Tim 93 POINTS
Atkin

The cycling-mad Paolo Bianchini only uses Slavonian oak on
his Brunello, keeping his barriques for his Sant’Antimo. This
benefited from the inclusion of the old vine Pianrosso fruit in
2009 and it's very impressive. Structured, sensitively oaked
and sweet, with silky tannins, chalky acidity and a hint of wild
Mediterranean herbs. It carries its alcohol with ease.
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Welcome to timatkin.com. | hope you like the site and find lots to read and enjoy, especially the
in-depth reports we've published in the last few months on 2013 Burgundy, Rhéne and
Bordeaux, Oregon, South Africa, Brunello, Washington State and Argentina. There are also
monthly columns by Ron Washam (aka The HoseMaster of Wine), Matt Walls and Andrea Frost.
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