
LA COLOMBINA BRUNELLO 
DI MONTALCINO DOCG 2011

Stop rushing around. Good things come to those who wait. Like this. 

La Colombina’s Brunello di Montalcino is not a wine to be hurried. 
Grapes are ripened in the warm Tuscan sun before being slowly macer-
ated, fermented and then aged for up to forty months in oak, which is 
longer than legally required for even vintage Champagne or single malt 
whisky.

This laid back “slow cooking” gives this classic Sangiovese its depth and 
complexity. Its freshness and meaty structure mean that it will continue to 
improve over the next decade and beyond. Now, at Humble Grape we 
don’t like to tell you when you should and shouldn’t drink your wines, but 
we have to make an exception here. This needs you to take your time 
over it, relax with it, age it if you can bear to, savour it and fall in love with 
it.

La Colombina  was founded as a company in 1997 due to the need to 
enhance the property that the family had owned for generations in 
various parts of the territory of Castelnuovo dell'Abate. Soils that until that 
time had been cultivated with the traditional system of our territory (olive 
trees, vines and small spaces for grazing). 

The choice of the land, the exposure and orientation of the rows, the 
selection of the clones and the training system has been taken care of in 
every detail by those who, with experience, are linked to the world of 
wine-growing in Montalcino. The start of the new business has created 
the need for a winery set up with new technologies that confirm the 
product's high quality.
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TECHNICAL DETAILS

TASTING NOTES

YOUR ONE STOP WINE SOLUTION

Producer
Vintage
Country
Region
Appellation
Grape Variety
Colour

: La Colombina
: 2011
: Italy
: Tuscany
: Brunello di Montalcino
: 100% Sangiovese Grosso
: Red


