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“Dark cherries, plums, wild 
strawberries and spices. Medium 
body, dusty tannins and a tangy 

and chewy finish. Drink now.”
– James Suckling, September 2018

ABOUT THE WINERY 
A historical producer in Montalcino that dates back to the 1960s, Val di Suga is a pioneer 
in the production of terroir-driven Brunello and the only producer making three single-
vineyards in three different estates: Vigna del Lago in the North-East, Vigna Spuntali in 
the South-West and Poggio al Granchio in the South-East. Because of the different micro-

climates, soils and winemaking styles, the wines show different expressions of Sangiovese.

ABOUT THE WINE
Sourced from the younger vines in Val di Suga’s three vineyards (40% from Vigna del Lago, 
30% from Poggio al Granchio and 30% from Vigna Spuntali).  Aged for only 6 months in oak 
to emphasize the fruit character of Sangiovese. On the nose this wine has fresh fruit notes of 
cherry and red currants mixed with sweet spices.  Full-bodied and soft with ripe fruit flavors 
and a long finish. A versatile wine that pairs well with light fare, white meats and heavy pastas.  

KEY SELLING POINTS
• Val di Suga is the only producer in Montalcino that makes three different expressions of 

Brunello from three different single-vineyards

• The estates are located in the North-East (Vigna del Lago), South-West (Vigna Spuntali) 
and South-East (Poggio al Granchio)

• Because of the different micro-climate and soil in each site, Val di Suga uses a different 
approach in terms of viticulture, winemaking and analytical research

TECHNICAL DETAILS
Varietal Composition: 100% Sangiovese

Aging: 6 months in Slavonian oak followed by 3 months in bottle 
Alcohol: 13.5%    |    TA: 5.20 g/L
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