
Robert Parker says, “uses a healthy amount of the 
property’s best Sangiovese, and it offers penetrating 
aromas of red currant fruit, resin, rosemary, and vanilla, 
a firm but fine-grained texture, and important length 
and continuity.” 
Wine Spectator calls it “Exceptional” Consider this a 
“Big Red” and enjoy with roasted meat dishes, steak, 
rich pastas. 
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