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Montalcino, Province of Siena 

Established: 1923 

Owners: Maria Flora Fuligni & Roberto Guerrini Fuligni 

Winemakers: Roberto Guerrini Fuligni & Paolo Vagaggini 

Production: 46,000 bottles 

Hectares under vine: 11 

Viticulture: Conventional 

 

 

This beautiful property, surrounding a 16th century Medici villa, was founded in 1923 by a 

descendant of the Venetian Fulignis.  Although the wines labels still bear that city’s symbol, the lion 

of St. Marco, the family has long been thoroughly Tuscan.  The present generations are Maria Flora 

Fuligni and nephew Roberto Guerrini Fuligni, a.k.a  Professor of Criminal Law at Siena University, 

who styles the wines with oenologist Paolo Vagaggini.   

 

The property is on an almost continual strip on the eastern side of Montalcino, divided into four 

vineyards: San Giovanni, Il Piano, Ginestreto and La Bandita. The vineyards are predominantly 

east facing at 380-450 metres on rocky terrain. The soil is low in organic components and 

conducive to minuscule yields, further restrained by the age of the vines (mostly between 15-35 

years with peaks of 55 years).  Over the last decade, Roberto’s profound revision of the winery’s 

quality criteria - drastically reduced crops and even stricter selection of grapes that are vinified 

separately according to cru - have maximized the superb potential of his terroir and propelled Fuligni 

to be amongst the finest in the region.  The wine is aged for three years in a combination of 

Slavonian oak barrels and tonneaux, followed by a year in the bottle.   

 

Stylistically, the wines capture the middle ground between modern and traditional, bursting at the 

seams with plum and cherry fruit sustained by a firm, full structure and polished tannins. 

 

Rosso di Montalcino DOC ‘Ginestreto’ 

Fuligni's Rosso comes from younger vines, some of which are classified as Brunello vineyards. 

Bright and juicy cherry and raspberry fruit with floral and spice notes, the palate silky and elegant. 

 

2016. The 2016 Rosso di Montalcino Ginestreto shows all the natural translucence that makes 

Sangiovese so alluring. Sweet tobacco, mint, red cherry, orange peel and spice are finely 

delineated in a vibrant, mid-weight wine that pulses with energy. There is so much to like. This is 

pure and total class. 92 points, Antonio Galloni 

 

Brunello di Montalcino DOCG 

2015. Fuligni's 2015 Brunello di Montalcino is dark and alluring, pulling me closer to the glass with 

each swirl, as a mix of ripe black cherry, rosemary, smoke, and moist earth lift from the glass, with 

sweet florals and a bit of animal musk developing over time. On the palate, it glides across the 

senses like silk, with ripe dark red fruits paving the way for sweet spice, as saline-minerals slowly 

saturate in a display that was perfectly balanced and not missing a single step. The finish is long, 

showing the first notes of tannic heft, with dried red fruits and minerals. The 2015 Fuligni Brunello 

balances its beautifully ripe fruit with classic tannins and a truly gorgeous perfumed character. It’s 

sure to have a lot of fans, and as it youthfully closes up in the glass. I can imagine a long life 

ahead for it. 96 points, Eric Guido – Vinous  
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2014. The Fuligni 2014 Brunello di Montalcino is a beautiful wine. To my mind, it represents one of 

the best interpretations you will find from this difficult vintage that caused so much unease. The 

Fuligni family shows a deft hand, resulting in a wine that offers more balance, intensity and depth 

than a good majority of its peers. It opens to a compact and streamlined style, but it follows 

through with an articulate set of aromas including cassis, red rose, camphor ash and aniseed. The 

mouthfeel is thin in texture but lengthy in flavor and freshness. This is a very traditional expression 

of Sangiovese in heart and soul. 92+ points, Monica Larner, Wine Advocate 

 

Brunello di Montalcino DOCG Riserva  

2013. Initially closed and shy, the 2013 Brunello di Montalcino Riserva needs a little extra time in 

the glass before it starts to shine. The wine is made according to a very classic blueprint that prizes 

delicate primary fruit freshness, fully integrated tannins (nudged forward by Slavonian oak casks) 

and bright acidity. Fruit for this wine is sourced from 20-year-old vines that deliver the added 

extract and concentration worthy of a Riserva expression. This wine is impeccably balanced and 

radiant. It drinks beautifully straight out of the gate, however, it has the natural DNA to assure a 

graceful aging future. 95+ points, Monica Larner 
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