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Monti in Chianti (Gaiole), Province of Siena 

Established: 1994 

Owner: Marco Ricasoli-Firidolfi 

Winemakers: Marco Ricasoli-Firidolfi & Attilio Pagli   

Production: 80,000 bottles 

Hectares under vine: 18 

Viticulture: Certified Organic 

Vegan Friendly  

 

 

Rocca di Montegrossi is located in the heart of Chianti Classico, about seven kilometres from 

Gaiole. The name comes from the historic fortress that was built during the Longobard period (600-

800 AD) by Geremia, ancestor of the Ricasoli–Firidolfi family, and destroyed in 1530. Marco is part 

of the Ricasoli family that wrote the story of Chianti Classico, creating the formula for the wine we 

know today at the site of what is now his San Marcellino vineyard.  

 

The estate covers 60 hectares, of which 18 are under vine and 20 with olives trees. The vineyards 

are situated on gently sloping hills that are calcareous origin, at between 300-450 metres and 

planting densities range from 3,300 vines per hectare in the old vineyards to 5200-6200 in the 

new. The soil is very rocky and just planting a vineyard here is costly exercise thanks to the work 

required to break the ground but the flip side is that the vines are forced deep into the soil and 

yields are naturally low. 

 

Rosato IGT 

Made from Sangiovese with 5% each of Merlot and Canaiolo, this is a pretty pink with classic 

Sangiovese red cherry fruit and floral notes, the palate crisp and refreshing.  

 

Chianti Classico DOCG 

This is 90% Sangiovese with 5% Canaiolo and 5% Colorino, aged in tonneaux and barriques for 

twelve months. An intense ruby-red colour with violet reflections, the fruity aroma is atypical of 

Sangiovese with notes of cherry and wild berries. Harmonious, well-structured and lightly tannic, it 

is a wine that can easily mature for eight years, more in the best vintages.   

 

Geremia IGT 

Made in the best vintages, Geremia is a blend of 75% Merlot and 25% Cabernet Sauvignon. Aged 

for 24 months in barrique and tonneaux (15% new), it is a structured and complex wine with an 

intense nose of wild berry fruit, sour cherry, currants, liquorice and vanilla. The palate is both 

powerful and velvety with great balance and will reward cellaring. 

 

2015. The Geremia, Rocca di Montegrossi's Merlot/Cabernet Sauvignon blend, is outrageously 

beautiful in 2015. Racy and pliant, with soft curves, Geremia captures all of the radiant beauty of 

the vintage. Sweet red cherry, plum, mint, mocha and sweet spice are all fused together. At the 

moment, there is a touch of new oak that still needs to integrate, but a few more years in bottle 

should do the trick. Time in the glass brings out attractive floral notes and red-toned fruit character 

that lend freshness and lift to play off the wine’s more extroverted leanings. The 2015 is a 

gorgeous Geremia. 96 points, Antonio Galloni 
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Chianti Classico DOCG Gran Selezione ‘San Marcellino’ 

Mostly Sangiovese, with a little of the very rare Pugnitello, from the San Marcellino vineyard which 

surrounds the parish church of the same name. Made only in outstanding vintages, its bouquet is 

full and complex with spice and mineral notes. It has excellent structure, balance, and prolonged 

persistence. 

 

2015. The 2015 Chianti Classico Vigneto San Marcellino is fabulous. Sweet red cherry, red plum, 

mint, sweet pipe tobacco, cedar, licorice, blood orange and dried herbs all race out of the glass. 

The Sangiovese is so expressive. Even so, the 2015 is a wine of reserve. I would cellar it for at 

least a few years, as it has clearly entered a period of post-bottling closure. Its energy and 

vibrancy are notable. 95 points, Antonio Galloni  

 

Vin Santo DOC 

Made from Malvasia Bianca with 5% Canaiolo, the grapes are naturally dried in an attic, hung in 

bunch by bunch on netting. The netting is on a unique custom rail system that allows those grapes 

affected by noble rot to be removed for pressing. It is a process that requires many hours of 

attention to detail. Once pressed, the treacle like juice is aged in small casks (caratelli) made of of 

cherry, oak and mulberry wood. They ferment and age in these casks for between six and seven 

years and average production is 2500 half bottles. The resulting wine is a deep amber colour with 

intense notes of apricot, dried fig, toasted almond, date and caramel. As Marco would remind you 

himself, a wine like this is most definitely not for dunking biscotti! 
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