
Castello di Brolio
Chianti Classico DOCG 2006

The Castello di Brolio expresses the refined elegance that only the 
specific terroir of  Brolio could produce. It is the “great wine” achieved 
by selecting the best grapes of  Brolio, matured in barriques with a long 

fining in the bottle which enhances its noble elegance. Castello di 
Brolio production is closely connected to the evolution of  the year’s 
harvest. Therefore, it is only possible when the quality fully expresses 

itself, creating complex wine, with great style and texture.

GROWING SEASON
Very rigid Winter days with temperatures often below freezing (with 
12.2° F recorded in January) until March. April and May were quite 

rainy with average temperatures around 50 degrees. The growing phase 
of  the vines started again with the opening of  the buds taking place at 

the end of  April with flowering in May. The Summer months were 
mild in the high 60s and mid 70s with scarce rainfall. However, around 

mid-August, there was a turnabout in the temperature giving way to 
warm, sunny days to mark the remainder of  August, all of  September, 
and the first half  of  October. This set of  much-needed factors made it 

possible for the grapes to reach a perfect maturation. The harvest 
started at the beginning of  September with Merlot, followed by 

Sangiovese during the latter part of  September.

TASTING NOTES
This harvest made it possible for the Sangiovese to express its 

maximum potential. Intense ruby color with glints of  garnet, this blend 
has good aromatics and complex bouquet featuring chocolate, coffee, 

and spice with an elegant tannin content and a lingering finish.

GRAPE VARIETY
80% Sangiovese, 10% Cabernet Sauvignon, 10% Merlot

WINEMAKING NOTES
Fermentation and maceration at controlled temperatures between 82.4°

and 87.8° F for approximately 19 days.

AGING
18 months in 66% new barriques
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