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CASANOVA DI NERI ROSSO DI MONTALCINO 
DOC 2020

W I N E  I N F O R M A T I O N

Country:   Italy

Producer:   Casanova di Neri 

Principle Grape (%):  Sangiovese (100)

Closure:   Cork

Winemaker Name:  Giovanni Neri

Bottle Size:  75cl

Region:   Tuscany

Sub-Region:  Montalcino

Wine Name:  Rosso di Montalcino DOC

Vintage:   2020

Wine Type:  Red

Case/Pack Size:  6x75cl

ABV (%):   13.50%

Acid (g/L):  5.61

A P P E A R A N C E ,  A R O M A  A N D  T A S T I N G  N O T E

A vintage with great balance. To the sight it shows a lively and bright red 
color. The nose explodes with small fruits, like red and black cherry. The 
palate is rich and elegant, with a thick tannic texture, and a long, persistent 
taste. It’s already very enjoyable but will reach its apex in a few years.

W I N E M A K I N G  N O T E

We select the bunches manually before de-stemming and selecting the 
grapes with an optical selector. After that, spontaneous fermentation without 
added yeasts follows and maceration is facilitated by frequent pressing. 
Everything takes place in conical steel vats at controlled temperature for 18 
days. Ageing takes place over 12 months in oak barrels.

W I N E M A K E R  V I N T A G E  D E S C R I P T I O N

Winter 2020 has been characterised by mild temperatures and lees then 
average precipitations. The return of cold temperatures at the end of March 
has slowed down thevegetative cycle, so the budding has taken place at the 
same time of the previous vintages. Spring has followed normally, with a mild 
climate, and flowering and fruit set taking place under optimal conditions. 
In the month of June there have been good rainfalls. The summer has been 
hot and sunny, without excessive temperatures. All these conditions have 
contributed to a slow and consistent ripening of the grapes. 

W I N E  I N T R O D U C T I O N

The Casanova di Neri Rosso di Montalcino demonstrates how a Sangiovese 
in our vineyards in Montalcino can produce substantial wines ready for 
immediate enjoyment. For us, the Rosso di Montalcino is paramount. For 
its production we use grapes from dedicated vineyards and ensure that they 
receive the same attention and care intended for the production of Brunello. 
The strong identity of this wine is also due to our selection of Sangiovese. It 
is a wine that spends 12-15 months in wood.


