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Details of production

Located in the south east of the Montalcino region close to the beautiful medieval 
village of Castelnuovo dell’Abate, the estate of Ciacci Piccolomini d’Aragona can 
trace its roots back to the 17th century. They have a total holding of 220 hectares 
of the rolling Tuscan hills bordered by the Orcia River which helps moderate the 
temperature of this hot dry part of the region. 

7,76 Ha located in soil of medium grain with good levels of marl dating to the Eocene 
period. The altitude of the vineyard varies from 240 to 360 meters above sea level. 
Fermentation occurs in temperature-controlled stainless steel and glass concrete 
vats. Ageing takes place in 20-75 Hl Slavonian oak barrels.

Tasting notes

Ruby red in colour with notes of red berry fruit enriched by slightly floral and 
spicy hints. Warm and soft on the palate with great structure and round tannins.

How to serve

This wine is excellantly suited to all courses, particularly vegetable soups, cold cuts, 
cheeses, first and second courses featuring red meat.

Vintage  
2020

Style 
Red

Blend of grapes
100% Sangiovese 

Winemaker
Paolo Bianchini

Alcohol
14%

Rosso di Montalcino, 
doc

“A pretty mix of crushed cherries, roses And sweet spice wAfts up from 
the 2020 rosso di montAlcino. this is A pure And lifted expression 
with pleAsAntly ripe red fruits thAt mix with sour citrus And sAvory 
herbAl tones to creAte lovely contrAsts. its minerAlity comes forwArd 
through the licorice-tinged finAle, Along with A gentle grip of fine 
tAnnins thAt frAme the experience quite nicely. ciAcci did A fAntAstic 
job with their 2020 rosso.” 91 points 

Eric Guido, Vinous
October 2022


