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Toscana, Italia.
(Montalcino)
7 hectares. 300 meters.
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For years, Mauro Brunelli worked long days atop a sun-drenched tractor,
tilling the soils of Biondi Santi, producer of the “original Brunello”;
and he dreamed someday of owning his own Brunello estate. Had he lived
in another less storied and expensive region, that dream would have not
been so far-fetched. But he grew up in Montalcino, he met his young bride
Anna there; and he was a determined man. So little by little, he scraped
and saved, denying himself nearly every comfort. And finally in 1996,
after 20 years, he had enough money to buy a small plot of land he could
call his own. He immediately set about training its old vines, replanting
some, and building an aesthetic, but practical cellar. He put his son Luca
to work, too; training him in the family vocation of winemaking.
Luca, an engineer, took to it with a passion, perfecting every inch of their
farm that sat on a famous battle site between Florence and Siena in 1540.
Within a decade, Brunelli Brunello would garner rave reviews from
neighbors, fellow winemakers, and journalists around the world. Today,
it is one of the most respected boutique wineries in all of Tuscany.

Hand-harvested.
To taste Brunelli is to taste a very special piece of land; its dense vines,
No irrigation. No pesticides.
about 5000 per hectare, concentrate the fruit. The family emphasizes
No pavement on vineyard roads.
Minimal intrusion in all steps of the process. pristine large barrels, imparting gentle tannins, and enhancing the wine’s
dark cherry and wild sage flavors. The wines truly are a testament to the
Brunelli character, and to their remarkable land.
40,000 cases.

Luca Brunelli has been part of the
Small Vineyards family since 2011.

