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2003 BRUNELLO DI MONTALCINO

COLDISOLE

“The 2003 Brunello di Montalcino from Coldisole offers lovely density and weight on the 
palate in a fat, rich expression of ripe dark fruit, chocolate, scorched earth and toasted 
oak... It saw three years of aging in French oak, which gives the wine its roundness 
but also adds a touch of dryness to the tannins. Still, it is a delicious, modern-styled 
Brunello to enjoy now and over the next decade or so.”
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