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Montalcino, Province of Siena 

Established: 1989 

Owner: Claudio Tipa 

Winemakers: Federico Staderini  

Production: 40,000 bottles 

Hectares under vine: 12 

Viticulture: Biodynamic 

 

 

Established by Piero Palmucci in 1989, Poggio di Sotto quickly shot to fame to be one of 

Montalcino’s cult wines. Piero’s search for the perfect location was meticulous and he spent several 

years researching the regions soil types and climates to best suit Montalcino’s Sangiovese Grosso.  

 

He settled on Castelnuovo dell'Abate in the southern part of the region and collaborated with the 

University of Milan to assist in selecting the best clones. Although the climate here is warmer than 

other communes within Montalcino, the hot sea breezes from the Mediterranean are moderated by 

Monte Amiata and the Ombrone River generates cooling breezes at night.   Biodynamic viticulture, 

high vine density, extremely low yields and extended cask ageing combine to produce what many 

refer to as ‘the Burgundy of Brunello’.  

 

Piero had an uncompromising committment to Sangiovese in purezza and enthusiastically 

supported the creation of sub zones for Montalcino, saying “I would love for Castelnuovo dell'Abate 

to become an official sub-appellation so consumers can know that this Brunello is made in one of 

the sunniest parts of Montalcino where Sangiovese matures perfectly”.   The wines are 

characteristically light in colour, with complex aromas of red berry fruit, earth, leather and tobacco.  

 

Firm acidity and silky yet substantial tannins give the wine a long-lasting flavour. One of the key 

differences here is that no distinction is made between grapes destined for Rosso or Brunello. The 

vineyards are picked and fermented according to the day of harvest, not necessarily the vineyard.  

The wine spends 4-5 weeks on skins and fermentation occurs naturally with no temperature 

control. At the end of the year the various parcels are blended and moved into botti (sometimes 

before malo is completed) and they are aged: two years for Rosso; four years Brunello; five years 

for Riserva.  

 

In 2011, with no descendants, Piero sold his beloved estate to Claudio Tipa of nearby Colle Massari. 

Importantly, Claudio made no changes to Poggio di Sotto. The wines are, however, extremely 

limited and we recommend looking out for the new releases on our Italy Direct ex ship offers. 

 

Rosso di Montalcino DOC 

2015. It has been too long since I last tasted the Rosso made by Poggio di Sotto, so I was very 

happy to include this sample in my flight. The 2015 Rosso di Montalcino opens to a mild garnet 

color and light appearance. The bouquet is very polished and precise. It offers clean aromas of wild 

berry and rose hip with some bitter almond and blue violets. To me, this wine delivers on all the 

expectations of this lower-tier category. The wine imparts beautiful Sangiovese purity with a bright, 

streamlined and informal personality. This is a lovely, lovely Rosso. 92 points, Monica Larner. 
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Brunello di Montalcino DOCG 

2015. Luminous red. Delicately smoky and ripe on the nose, with deep raspberry and red cherry 

aromas complicated by notes of sandalwood, licorice, graphite and sweet pipe tobacco. Full and 

rich but also very bright, with red and dark berry flavors given life by juicy, harmonious acidity and 

very nicely framed by supple tannins. Closes long, fresh, and expansive, deeper and less sweet 

than the estate’s 2018 Rosso di Montalcino also released this year. Utterly delicious and already 

accessible, this boasts noteworthy elegance and freshness for such a big ripe wine. 96 points, Ian 

D’Agata. 

 

Brunello di Montalcino DOCG Riserva 

2011. This wine floored me. The 2011 Brunello di Montalcino Riserva is a stunning beauty and a 

wine well worth the attention (if you can afford its lofty pricing aspirations). Thankfully, the beauty 

of the contents will help alleviate some of the sticker shock. This is a supple and silky expression 

with an infinite array of Sangiovese-based aromas. You'll recognize wild cassis, forest floor, 

autumnal leaf, button mushroom, grilled herb, rosemary, balsam herb and red rose petal. The 

effect is fragrant and delicate. The mouthfeel is equally ethereal and nuanced. With only 3,500 

bottles made, not many of us will have the luxury of trying this beautiful wine. And, that is really 

too bad. 96+ points, Monica Larner 
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