
THE VINEYARDS
Castello di Ama purchased and replanted the Montebuoni vineyard in 1997, which is nestled on 
the slope of the hill parallel to Bellavista vineyard. The 2018 vintage was the debut wine from this 
vineyard. The sustainably managed vineyards are planted in calcareous clay soils at an altitude 
of 1,375–1,610ft (420-500m), with northwest and southeast esposure. The vine training system is 
vertical trellis with single Guyot, planted at a density of 12, 850 vines/acre (5,200 vines/ha).  

WINEMAKING
Grapes were hand-harvested from September 13th–October 6th, into 10-12kg crates. Each 
variety was fermented separately, using only indigenous yeasts in stainless steel tanks. The 
Sangiovese had manual pumpovers and fermented  for 25 days. After racking, the wine 
goes through malolactic fermentation in thin-grain oak barriques, and aged for 12 months. 
Varieties were blended after MLF, then the wine was bottled in the Spring of 2023.

NOTES 
Red ruby punctuated by purple glints. Fruity aromas of blackberry, raspberry, currant and 
blueberry. Sophisticated, elegant and balanced, with a persistent and harmonic finish. 

Montebuoni Chianti Classico Riserva 2021

Grapes 95% Sangiovese, 5% Merlot 

Winemaker Marco Pallanti

Region  Tuscany, Italy

Vine Age  planted in 1997

Training System vertical trellis 
with single Guyot

Elevation  1,375–1,610ft (420–490m)

Soils  calcareous clay

Aging  1 year in oak barriques

Alcohol  13.5%

TA  5.8 g/L

Residual Sugar < 1.0 g/l

Extract 31 mg/l

93pts                                 Aug., 2024

•94pts                        July, 2024 94pts		      May, 2025 93pts	        Sept., 2025

www.thesortingtable.com

•

• 92pts	           June, 2024


