
Brunello di Montalcino 2011 Release Offer 

 

Introduction 

Last March we witnessed an unprecedented level of interest in the 2010 Brunello release, which was arguably 

the finest vintage offering in a generation and one that will mature effortlessly in the cellar for 20+ years or 

more. Like 2000 and 2005 Bordeaux, it was always going to be a hard task for the vintages that followed.  

However, the 2011 vintage continues the recent trend of being a captivating new release from this famous area 

of southern Tuscany. The wines offer density, power, concentration and complexity in a slightly more fleshy 

and accessible format to the 2010 wines ... similar to what 2011 is to 2010 Barolo up north. For any one who 

bought 2010 Brunello, we encourage you to look at these fabulous 2011 releases with view to drinking them 

before your 2010 wines are mature and ready. Handford’s buyers are self confessed Brunello lovers, perhaps 

obsessively so, and certainly very regular Brunello drinkers. We hope you will join us in the pleasure of 

discovering this fantastically priced fine wine region of Italy. 

The Vintage 

The winter preceding the harvest was unusually warm promoting an earlier than expected budding on the vine. 

Everything seemed to be progressing ahead of schedule but with the risk of late frosts keeping the growers 

firmly on their toes. The flowering happened in normal circumstances but then, as the region headed into early 

summer, it suddenly became noticeably cooler potentially stunting the development of the grapes. The pressure 

on many growers to cut back the canopy of leaves over the grapes fearing unripeness proved insurmountable 

and it was this decision (whether to leave the canopy or remove it) that fatefully proved pivotal to a successful 

outcome... or the grower's undoing.  

During the middle of August a huge heat wave arrived from Africa which quickly cooked any exposed fruit on 

the vines of those growers who had taken the decision to cut back their canopies. This 'roasting' of the fruit 

would have a massive effect as the growers were then forced to make the critical decision of whether to pick 

early to retain some form of acidity in the grapes and risk unripe tannins, or later, which might allow the grapes 

to reach their full physiological ripeness. To prune or not to prune? Handford Wines tasted over 100 wines to 

source and assess the best wines of the vintage. Once again, the great terroirs, partnered with expert 

winemaking, have counter balanced difficult climatic conditions to allow producers, with grapes on the best 

sites, to produce fantastic quality grapes and opulent, expressive, tantalising wines. We encourage you to taste 

and buy! 



How the Offer Works  

Prices are quoted per case of 6 (unless stated) in bond (i.e. duty free) at London City Bond. Wines may be stored 

by us or transferred in bond. Most wines will be shipped toward the end of spring or summer of 2016 for 

onward delivery. When you choose to receive wines the duty (currently £25.01 per 9 litre case) and VAT on the 

total value (including duty) must be paid prior to delivery. Transfer under bond and delivery to the UK mainland 

are free for orders over £500 (in bond value). Otherwise delivery charged at £25 per address or per transfer. 

Wines may be collected from 105 Old Brompton Road. Wines will automatically be transferred into storage 

should no preference be stated. Storage with us at LCB is £0.90 per 9 litre case per month inc VAT. Payment by 

credit card, if not with order, will be charged at 2%. And please note that we must charge this 2% if payment of 

duty bills is made by credit card.  

 

 

Due to high demand, many of the wines, especially the Brunello Riservas, will be under tight 

allocation and will be linked to purchases of smaller straight Brunello 2011 wines. 
 

 

Tasting notes have been included with reference to both our scores and critic’s scores from across the globe. 

Drinking dates give an idea of when the wines will be ready. There are never fixed rules and wines should be 

enjoyed at as many stages of their life as possible.  

 

Orders will be invoiced for payment by return.  

 

James Handford MW, Greg Sherwood MW & Mick O’Connell 

 

 

 

The current releases - 2011 Annata and 2010 Riserva - offer an 

impressively wide drinking window spanning the two vintages. The 

2011 Brunellos are near and medium-term, and 2010 wines are 

medium to long-term. A common refrain heard around these parts is: 

"Hold the 2010, drink the 2011." – Robert Parker’s Wine Advocate 

 

 

 

 

 

 

 



 

Sesti 

Wines of great personality and generosity mirroring the owner Giuseppe Maria Sesti and his daughter Elisa who 

run the estate. Giuseppe bought the Castello di Argiano originally as a place to write his astronomy books and 

raise his family. His wines call on this celestial expertise particularly in relation to how he farms and conducts 

winery operations by the cycles of the moon. 

 

Sesti Brunello di Montalcino 2011 @ £195 IB per 6 

Sesti's 2011 Brunello di Montalcino is a rich, resonant wine with plenty of near-term appeal. Sweet tobacco, 

licorice, cherry, iron, dried flowers and dried mint leaf all meld together beautifully in the glass. The palate is 

soft, silky and voluptuous but perfectly framed by ripe spicy tannins and a vibrant acidity. The 2011 is already 

quite delicious like so many Brunello wines of the vintage and can easily be enjoyed on the younger side. But 

don’t confuse fleshy opulence with frivolity. This is a serious wine with classic Sesti sous-bois depth and 

complex, seductive allure. Drink from 2017 to 2025+. 93/100 Greg Sherwood MW 

Sesti Brunello di Montacino 2011 Magnum (3) @ £225 per 3 

 

Sesti Phenomena Brunello di Montalcino Riserva 2010 (6) @ £345 per 6 

A dense, deep, expressive bouquet laced with tobacco, sweet briary herbs, dried cherries and baking spices 

opens up nicely in Sesti’s 2010 Brunello di Montalcino Riserva Phenomena. A serious, layered, silky tannin’ed 

Brunello, the 2010 impresses for its sheer seductive, expressive personality and supreme class. This 

harmonious, impeccably balanced wine is one of the best Brunello Riservas Giuseppe Sesti has made and that 

we have tasted over the years. Anticipated maturity: 2018-2035+. 95/100 Greg Sherwood MW 

 

Greg tasting the 2011 Brunello with Elisa Sesti 



Gianni Brunelli 

The formidable and passionate Laura Brunelli runs both the estate and the family’s fantastic restaurant in Siena, 

Le Logge – a must visit if... you can get a booking! With very small land holdings (4.5ha in total) this is truly a 

handmade labour of love. They have two sites, one on the Northern side of Montalcino (Le Chiuse di Sotto) and 

one on the Southern side (Podernovone), allowing them to blend the cool elegant style of the North with the 

power and depth of the South. The results are outstanding with Tim Atkin MW in a recent Bordeaux style 

classification of the area rating it a ‘second growth’ property belying the estate’s excellent value pricing! 

 

 

Gianni Brunelli Brunello di Montalcino 2011 @ £140 IB per 6 

The 2011 Brunello di Montalcino is sleeker and more elegant than we expected. This spectacular estate shows 

so much promise every year. The Brunello is fine and elegant, for sure and it offers classic aromas of wild 

berry, blue flowers and toasted nuts that are characteristic of Sangiovese. The wine speaks at a lower volume 

overall than the 2010 but of course, the house style still tends to favour elegance and streamlined flavours.  The 

wine has fine persistence and a special kind of allure on the finish. This wine will definitely flesh out further 

with a few more years of bottle aging and develop into one of the more special wines of the 2011 vintage. Drink 

now to 2025. 94+/100 Greg Sherwood MW 

Gianni Brunelli Brunello di Montalcino Riserva 2010 @ £275 IB per 6 

The 2010 Brunello di Montalcino Riserva is an impressive creation with a unique and interesting read of this 

classic vintage. The wine is bold and bright, with great intensity that accompanies it from start to finish. Dark 

cherry and blackberry find balanced contrast against layers of spice, cumin and cardamom. I mentioned the 

intensity but keep in mind that it is very well balanced. The wine never goes over the limit. That same fact is true 

of the mouthfeel. On the palate, it offers tight textural richness with more fruit flavours and bright acidity. A 

very attractive wine. Drink now to 2030. 95+/100 Greg Sherwood MW 

We have a limited number of cases of Riserva 2004, 2006 and 2009 available. Please enquire. 

 

 



Biondi Santi Il Greppo 

A visit to the Il Greppo estate is always fascinating, as the estate is literally packed with history at every corner. 

The old casks, some of which date to the late 1800s, the collection of rare bottles and the impeccably clean, 

traditionally outfitted cellar are all worth a look. We were particularly impressed with the wines tasted from 

Biondi-Santi this year, especially considering the success of their stellar 2010 offering. 

 

The Il Greppo estate in late Winter 

 

Biondi Santi Il Greppo Brunello di Montalcino Annata 2011 (6) @ £359 IB per 6 

Biondi-Santi’s 2011 Brunello di Montalcino Annata is a much more expressive, fragrant and generous than the 

2010. Medium-red in colour, it opens with a very pretty floral nose of violets and cherry blossom followed by a 

delicate core of sweet red fruits with enough fatness to fill out its structured frame, providing exquisite balance. 

As always, it possesses a lively note of acidity that frames the long, suave finish. A lovely effort and one of our 

outright favourites of the 2011 vintage. Anticipated maturity: 2018-2038.  95+/100 Greg Sherwood MW 

 

 

 



Podere Salicutti 

2011 is a very exciting release from Podere Salicutti, a winery that has enjoyed a meteoric rise in reputation 

over the last few years. This is an incredible year for owner Francesco Leanzo. Not only has he crafted one of 

the top wines from this vintage, but he has arguably (and time will tell) produced a wine in the Brunello 

'Piaggione' that will surpass even his 2010, a rare feat in this testing year. Part of the reason for the success of 

Salicutti lies in the location of the vineyards, situated at an altitude of 420 metres, which allowed the vines to 

benefit from excellent ventilation and exposure during the August heat. The resulting wine is nothing short of 

spectacular. 

 

Salicutti Brunello di Montalcino ‘Piaggione’ 2011 (6) @ £220 IB per 6 

Of the three vineyards that Salicutti own, the 'Piaggione' vineyard is the most precocious; a 1 hectare plot 

producing a wine that is rich and intense as a result of the ripeness of the grapes and one that will be 

outstanding to drink from 2018-2030. 95+/100 Greg Sherwood MW    

 

 

 

 

 

 

 

 

 



Gaja Pieve Santa Restituta 

One of Angelo Gaja’s two Tuscan properties, on the site of an old church, Santa Restituta, which dates back to 

the 4th century. As is the family’s style, their’s is a fusion of modern and traditional winemaking. They too own 

land on the Buonconvento Northern side of Montalcino and some prestigious lands in the South, a stone’s throw 

from Sesti. The Northern sites tend to go into the Brunello di Montalcino with Sugarille and Rennina located 

around the winery on the Southern side of the town. 

 

 

Gaja Pieve Santa Restituta Brunello di Montalcino 2011 (6) @ £175 per 6 

The grapes for Brunello 2011 come from both the vineyard named Deserti, in the area of Torrenieri - which is 

located northeast of Montalcino village - and from a selection of Rennina and Sugarille vineyards that surround 

the church of Santa Restituta - southwest of Montalcino village. Deserti vineyard has a northwest and southwest 

exposures, and its soil is a well-balanced mix of sand, clay and tuff. The area is windy and characterized by 

significant night-and-day temperature variation. The 2011 Brunello opens with a bouquet of wildflowers and 

red berries, followed by fresh balsamic notes, notably sweet liquorice and thyme. The palate is very clean, with 

flavours of fresh plum and red cherry, well integrated wood aromas and silky tannins. 93+/100 Greg Sherwood 

MW 

 

Gaja Pieve Santa Restituta Brunello di Montalcino Rennina 2011 (6) @ £395 per 6  

Rennina is a blend of three sites: Pian dei Cerri, with a southeast exposure and high amounts of galestro (a type 

of sedimentary schist), Castagno Vecchio, with a southwest exposure, mainly sandy-stony soil and less clay and 

Santo Pietro, with a southwest exposure, clay and tuff soil with sporadic traces of sand. All these sites surround 

the Santa Restituta Church. This area is historically called Rennina, and the wine take its name from it. The 

Rennina 2011 displays an open floral nose, rich in dog-rose and pansy flower notes with a hint of aromatic 

herbs and spices, in particular juniper and white pepper. Juicy palate of fresh red fruit, acidity and alcohol are 

well balanced. Firm and fine tannins lead to a fresh finish. 

The 2011 Brunello di Montalcino Rennina is made from a blend of fruit from three different vineyard parcels. 

The sites total 25 hectares, with 15 located next to the church, or the Pieve, after which this estate is named. The 

sites have southwest exposures and different soil types. That flexibility explains the smooth and seamless 

bouquet offered by this wine. Compared to the single vineyard Sugarille expression, Rennina is more open and 

immediate. The wine presents fleshy and beautifully plump aromas of red cherry, dried blackberry and exotic 

spice with tobacco and chocolate at the back. 94/100 Wine Advocate 

 

Gaja Pieve Santa Restituta Brunello di Montalcino Sugarille 2011 (6) @ £445 per 6 

A bit closed at first, the 2011 Brunello di Montalcino Sugarille sees fruit harvested from a five-hectare cru site 

with galestro limestone soils and all-southern exposures. Despite the initial shyness of the bouquet, this wine 

ultimately shows a more profound and elegant approach in this warm vintage. It just takes a little longer to get 

there. The nose offers a full spectrum of fruit, floral and earthy tones that speak so highly of this all-Sangiovese 

appellation. The wine is smooth and rich in terms of density with beautiful firmness at the back. 95/100 Wine 

Advocate 

 



 

Poggio di Sotto 

Poggio di Sotto is understandably going through a bit of a transition. Former proprietor Piero Palmucci sold the 

property to Claudio Tipa of Grattamacco in 2011. That was followed by the passing of long-time winemaker 

Giulio Gambelli in late 2012. It will take some time for those two events to sort themselves out. Poggio di Sotto 

isn’t a winery – it’s an icon. Hopefully the new team will be able to equal and eventually surpass the wines 

made here by Gambelli, but it will require the same type of rigorous approach instilled by Palmucci, one of the 

most strong-willed and tenacious people I have ever met. Piero Palmucci seemed to rule with fear, and while I 

am not sure that is always so pleasant, the results were beyond reproach. ~ Wine Advocate. 

 

Poggio di Sotto Brunello di Montalcino 2011 @ £595 IB per 6 

The 2011 Brunello di Montalcino offers an immediate sense of generosity and openness that makes it attractive 

on first impact. In this regard, 2011 is very different from the slow-to-reveal-itself 2010 vintage that proceeds it. 

Bold tones of dark cherry, plum, spice and resin rise to the top with enthusiasm and intensity. The wine holds 

back nothing. It shows a velvety texture that is rich and enduring. All the while, this Brunello remains faithful to 

its time honoured traditions and its territorial roots. 93/100 Wine Advocate 

 

 

Cerbaiona 

Cerbaiona has been one of the top names in Brunello among lovers of fine Italian wines for decades. This 

longevity comes down to the ability to combine classicism and modernity in perfect balance and is a testament 

to the influence of visionary owner Diego Molinari. Operating in one of Italy's most deeply traditional regions, 

Molinari has been able to produce elegant wines with the classic aromatics of stewed black cherry, forest floor 

and wilted flower petals that remain elegantly polished and poised. With the Molinari family's recent 

announcement of their intention to sell Cerbaiona, it is likely that great vintages such as the 2011 will quickly 

become collectors' items. Given the age-worthiness of the wines, it will be a true pleasure to enjoy Brunelli of 

the Molinari regime a decade or two hence, so this is not an opportunity to miss for the true lover of classic 

Italian wine. 

 

 

Cerbaiona Brunello di Montalcino 2011 @ £570 IB per 6 

Cerbaiona's 2011 Brunello di Montalcino is one of the protagonists of the vintage. There is no denying the sheer 

beauty and focus of this wine. It makes a fabulous first impact with super sharp tones of wild berry, cola, 

balsam herb, flint and crushed oyster shell. Those drying mineral notes leave a lasting impression. In the mouth, 

this wine is super elegant, tight and delicately nuanced. Unfortunately, I have not had the best track record with 

aged Brunello from Cerbaiona (ten years or more) personally, but I am hopeful that a wine of this caliber and 

depth will restore my faith. No matter what the aging trajectory ultimately demonstrates, this wine certainly 

does taste fantastic at this young stage. 96/100 Wine Advocate 

 

 



Podere Scopetone 

Loredana Tanganelli is the daughter of Montalcino’s former postman; her husband Antonio, the son of a 

zafferano farmer from nearby San Quirico. In 2003 they met and together they planted some vines in the 

Porrona zone of Montecucco. From 2009 they began to rent the tiny Scopetone estate from Angela Corioni; an 

estate that first rose to prominence in 1982, under the supervision of Giulio Gambelli. Scopetone’s vineyards lie 

under the ‘city’ walls, in the ‘Montalcino’ zone, high up on cool chesnut wood soils facing south / south-west. 

Scopetone Brunello di Montalcino 2011 @ £175 IB per 6 

The 2011 Brunello di Montalcino shows ethereal tones of licorice, dried cherry and pressed violets from the 

outset. These are quintessential Sangiovese aromas that ground this wine to an impressive sense of varietal 

pureness. It sings with elegance and this is especially well played in the tricky 2011 vintage. Another quality of 

the wine is the beautifully delicate way it evolves in the glass to deliver slow moving tones of licorice, cola and 

grilled herb followed by very long persistence. Drink from 2018 to 2025.  93/100 Greg Sherwood MW 

Le Potazzine Gorelli 

Another fabulous family run estate that make pretty and elegant as opposed to blockbuster wines. 2011 was a 

huge success for the Gorelli family – they will have a Riserva in 2011 when they didn’t make one in the much 

lauded 2010 vintage. Their altitude of 500 metres helps in warmer vintages like 2011 and you can really see the 

freshness preserved in these wines. 

Le Potazzine Gorelli Brunello di Montalcino 2011 @ £269 IB per 6 

Beautifully etched, focused and sharp, the 2011 Brunello di Montalcino is one of the best wines released this 

vintage in Montalcino. This is a spectacular effort that underlines the high quality of fruit that was obtained in 

this challenging vintage. Wild berry, cola and balsam herb aromas are followed by drying mineral tones that 

are elegant and graceful. The effect lingers long on the palate. Given its genuine and streamlined texture, the 

wine promises to flesh out further as it completes its long evolution. If you are in the market for 2011 Brunello, I 

highly recommend Le Potazzine Gorelli. Le Potazzine Gorelli always delivers a delicate touch with its territory-

inspired wines. The 2011 Brunello di Montalcino Gorellli is among the top three best wines of this 

vintage. Drink from 2017 to 2030. 96/100 Wine Advocate  

Cupano 

We have long been an admirer of Cupano. This tiny winery sits in one of the most strikingly beautiful, 

picturesque spots in all of Montalcino, with breathtaking views in all directions. Ornella and Lionel Cousin farm 

their vineyards biodynamically. Work in the cellar is equally non-interventionalist. The wines are neither fined 

nor filtered prior to bottling. Cupano favours a flashy, up-front style with generous fruit and at times generous 

oak, when the vintage allows it. As good as the wines are young, the real surprise is just how well they develop 

in bottle with age.  

Cupano Brunello di Montalcino 2011 @ £285 IB per 6 

The 2011 Brunello di Montalcino is another of the more serious offerings of the vintage. Taut cherry pith, lifted 

red apple, tar and dusty mineral burst out of the glass as it opens up. There is plenty of sweet caramelized black 

fruits, hints of vanilla pod and crème brulee opulence intertwined with great aromatic definition and precision. 

The palate is rich and generous, seamless and intense with vibrant pithy cherry acids and a sweet / sour twist. 

The texture is super suave and elegant but there is always a feeling of nerve and tension in the wine. The 

concentration is admirable and the wine possesses great length. This is another class effort from Lionel. Drink 

from 2018 to 2028. 94+/100 Greg Sherwood MW 

 



Stella di Campalto 

Stella di Campalto has traditionally released her Brunello di Montalcino one year later than her peers. Her 

current release is from the 2010 vintage. She has recently opted to call the wine Riserva and her idea is to only 

produce Riservas from now on following an organic and biodynamic farming philosophy. The estate’s position 

on the backside of Castelnuovo dell'Abate is one of the most unique, and perhaps more challenging of 

Montalcino's many microclimates. The vineyards face vast open spaces with southern views that extend to 

Monte Amiata. There is a stronger quality of light here than elsewhere in the appellation. You can feel that extra 

luminosity and heat in the 2011 Rosso di Montalcino. By the same token, you feel the power and elegance of the 

2010 Brunello di Montalcino Riserva in full force. 

Stella di Campalto Brunello di Montalcino Riserva 2010 (6) @ £445 IB per 6 

The 2010 Brunello di Montalcino Riserva is a masculine expression from the wild and rustic quadrant of the 

Montalcino appellation where Stella has her beautiful vineyards. The bouquet delivers sheer power and 

determination with dark fruit followed by smoke and crushed mineral. Slightly shut down at first, the wine opens 

to a silky and polished texture once it starts to gain momentum. The finish is smooth and long. 96/100 Wine 

Advocate 

 

 

 

All wines offered subject to availability and subject to Handford Wines standard En-Primeur Terms & 

conditions of sale. Many wines are subject to allocation. Wines will be shipped to arrive Under Bond UK 

Spring/Autumn 2016. 

 

Due to high demand, many of the wines, especially the Brunello Riservas, will be under tight 

allocation and will be linked to purchases of smaller straight Brunello 2011 wines. 
 

Free onward delivery or transfer (IB) for orders over £500. 

Contact Greg Sherwood MW or Mick O’Connell to discuss your portfolio requirements 

020 7589 6113 or email greg@handford.net or mick@handford.net 

 

 

mailto:mick@handford.net


 

 

 

 

ORDER FORM 

 

Cases 

Sesti Brunello di Montalcino 2011 @ £195 IB per 6 

 Sesti Brunello di Montacino 2011 Magnum (3) @ £225 per 3 

 Sesti Phenomena Brunello di Montalcino Riserva 2010 (6) @ £345 per 6 

 Gianni Brunelli Brunello di Montalcino 2011 @ £140 IB per 6 

 Gianni Brunelli Brunello di Montalcino Riserva 2010 @ £275 IB per 6 

 Gianni Brunelli Brunello di Montalcino Riserva 2009 @ £275 IB per 6 

 Gianni Brunelli Brunello di Montalcino Riserva 2006 @ £275 IB per 6 

 Gianni Brunelli Brunello di Montalcino Riserva 2004 @ £275 IB per 6 

 Biondi Santi Il Greppo Brunello di Montalcino Annata 2011 (6) @ £359 IB per 6 

 Salicutti Brunello di Montalcino ‘Piaggione’ 2011 (6) @ £220 IB per 6 

 Gaja Pieve Santa Restituta Brunello di Montalcino 2011 (6) @ £175 per 6 

 Gaja Pieve Santa Restituta Brunello di Montalcino Rennina 2011 (6) @ £395 per 6 

 Gaja Pieve Santa Restituta Brunello di Montalcino Sugarille 2011 (6) @ £445 per 6 

 Poggio di Sotto Brunello di Montalcino 2011 @ £595 IB per 6 

 Poggio di Sotto Brunello di Montalcino Riserva 2010 @ £1100 IB per 6 

 Cerbaiona Brunello di Montalcino 2011 @ £570 IB per 6 

 Scopetone Brunello di Montalcino 2011 @ £175 IB per 6 

 Le Potazzine Gorelli Brunello di Montalcino 2011 @ £269 IB per 6 

 Cupano Brunello di Montalcino 2011 @ £285 IB per 6 

 Stella di Campalto Brunello di Montalcino Riserva 2010 (6) @ £445 IB per 6 

  

 


