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Castello Tricerchi - Brunello di
Montalcino | Brunello di Montalcino

DOCG
Italy (TUSCANY) — 2019

Domain
Castello Tricerchi
The estate is situated on the north side of Montalcino and extends for 400 hectares, of which
thirteen are cultivated as vineyards. In the centre stands the castle, originally built in the
thirteenth century by the Altesi family and completed in 1441 by the Tricerchi family. It served as
a fortress for pilgrims marching to Rome on the Francigena road. Many of its decorative and
structural features have been attributed to Baldassare Peruzzi. In the sixteenth century the castle
was occupied for a time by the Spanish who made it their own stronghold. Until it went back into
the hands of the Tricerchi’s when it once again became a fortress for pilgrims on their way to the
Vatican. It was during the sixteenth century that the chapel, originally located within the fortified
walls (as demonstrated by the presence of the belfry), was relocated to the path to the front of
the castle and dedicated to the Virgin of the Veil. A fragment of the Veil, certified by a Papal Bull,
is still in the church. In 1982 the Altesi castle was declared as an artistic and historical heritage
site.

Vinification
The harvest is early October – by hand. Maceration in stainless steel vats at 23°C controlled
temperature for 14 days. The malolactic fermentation continues for 5 months. Barrel ageing in
15hl and 20hl Slavonic oak casks for 42 months. Bottle ageing: at least 6 months.

Taste
Appearance: limpid, deep ruby. This is a tasteful, fruity wine with aroma's of black cherry and
strawberry confiture, slightly spicy with notes of tobacco and chocolate. Sensations on the palate
are warm, smooth, slightly tannic, balanced and intense. The finish is harmonious and long.
Suggestions: perfect with meat, ripe cheese or for meditation. Serving temperature: 20°C, open 2
hours before serving.

Food pairing
Saltimbocca | Partridge | Osso buco | Truffle | Cheese - aged | Cheese - Pecorino
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General information
Type: Red wine
Grape varieties: Sangiovese
Viticulture: Traditional
Storage (years): "> 10"
Serving temperature: 20°C

DULST wijn met advies - Bierbeekstraat 21 - 3052 Blanden
Tel: 016/40 10 28 | E-mail: wijnen@dulst.be | www.dulst.be 


