POGGIO DORIA BRUNELLO DI MONTALCINO DOCG 2010
TENUTE SILVIO NARDI
In 1950 Silvio Nardi bought Casale del Bosco situated west of Montalcino, he
then purchased Manachiara to the east in 1962 and Bibbiano Castle. In 1967,
the Nardi Estate was among the founders of the important Brunello
Consortium. Since 1990 Silvio’s youngest daughter Emilia, has been at the
helm, ably assisted by her brothers. Tenute Silvio Nardi aim to produce a
modern style Brunello, delicate whilst maintaining the traditional Brunello
style. These wines remain full-bodied, are matured 5 years in
cellar and may be drunk for years to come.
Grape: 100% Sangiovese
Vineyard & Vinification Note:

Poggio Doria vineyard located in North-West side of Montalcino with
South/West/North-West exposure at approximately 260 m a.s.l.
Soil composition: jasper, sand and clay
Training system: spurred cordon with 5,200 plants/ha.
Harvest: manual in cases in the second week of October
Wine-making and ageing: fermentation and maceration for at least 26
days, at a controlled temperature of < 30°C. Maturation for 18 months
in new and used French oak TONNEAU (Allier), followed by 12 months
in large oak barrels from Slavonia. Then bottle aged for at least 36
months

Tasting Note:

Ruby red colour with garnet highlights. Ample and highly complex
flavours at the nose develop then to mineral notes of graphite, fruity
tones of red berries and spicy aromas of clove and vanilla. Long and
balanced at the palate, smooth and persistent notes bring to the elegant
end characterised by present and velvety tannins
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Cont’d:
Wine Spectator Tasting Note:
Supple, laced with cherry, strawberry, floral and graphite flavors, this is elegant and
harmonious, with a solid base of tannins for support. Still needs time to resolve itself, yet
finds a nice balance in the end. Best from 2021 through 2036. 150 cases imported.
95 Points, Bruce Sanderson, June 2018

James Suckling Tasting Note:
This is tight and very layered with ripe yet fresh fruit, chewy and polished tannins and a
long and flavorful finish. Full body and a crisp finish. Needs two or three years to soften.
94 Points - September 2018

Robert Parker Tasting Note:

With only 3,000 bottles produced, the 2012 Brunello di Montalcino Riserva Vigneto
Poggio Doria is the top-shelf expression presented by the historic Tenute Silvio Nardi
estate. This is a darkly concentrated and elaborate wine that displays some of the extra
color and fleshiness that comes courtesy of the warmer growing conditions and dry
summer of 2012. The aromas are broad, flat and powerful. More than nuanced complexity,
the wine delivers a confident and direct dose of flavor intensity that is lasting and long.
92 Points – Monica Larner, February 2018

Food Pairing:

Pair with roasted lamb, steak and mature cheeses
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