BADIA A COLTIBUONO

FACT SHEET

Location: 


Chianti Classico, Tuscany

Website:


 www.coltibuono.com
Principals: 
The Stucchi Prinetti Family (Emanuela, Paolo, Guido and Roberto)

Winemaker: 


Maurizio Castelli 

About Badia a Coltibuono: 
Literally translated as “Abbey of the Good Harvest,” Badia a Coltibuono was founded in 1051 by the Vallombrosan Order, a Tuscan reform of the Benedictine Monks. They built the abbey (today used as a private residence and  luxury bed and breakfast) and planted the first vineyards in the Upper Chianti area.


In 1810 Tuscany yielded to secular Napoleonic rule and the  monks were forced to leave Coltibuono. In 1846 the property was bought by Guido Giuntini, a Florentine banker and the great-grandfather of Piero Stucchi Prinetti. Under Stucchi Prinetti’s direction, the estate prospered and built a strong reputation for quality in Italy and abroad.

Today, the estate is still managed by a new Stucchi Prinetti generation: Emanuela, Paolo, Roberto and Guido and includes a ‘’wine resort’’ that features a bed and breakfast, a popular restaurant focusing on regional cuisine, and a cooking school founded by their mother, Lorenza de’ Medici. De’ Medici has hosted a popular television program on cooking, and both she and Emanuela have authored several cookbooks. Badia a Coltibuono is also highly regarded for their organic olive oils. 

Wines Produced: 
All grapes grown in Badia a Coltibuono’s estate vineyards are organically grown, hand-picked, and vinified using natural yeast. The estate is strongly dedicated to the preservation and vinification of Sangiovese:  it has dedicated its own vineyards to the production of three different Chianti Classico wines and  one IGT  exclusively made from  Sangiovese. The winery’s production facility at Monti in Chianti combines state of the art technology with respect for tradition to create wines that directly express their varietals and terroir. Badia a Coltibuono also produces a line of “Coltibuono” wines, made from grapes selected from small growers in Tuscany.  These wines are made with the same reverence for quality over quantity 
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Estate wines: 


2003 Chianti Classico DOCG 

ICEA certified organic Sangiovese and Canaiolo 

SRP: $22

2001 Cultus Boni Chianti Classico DOCG
80% Sangiovese with Colorino, Ciliegiolo and Merlot

SRP: $27

2001 Chianti Classico Riserva DOCG
SRP: $30

1995 Chianti Classico Grandi Riserve
Re-release

SRP: $52

1993 Chianti Classico Grandi Riserve
Re-release

SRP: $45

1999 Sangioveto IGT
100% Sangiovese

SRP: $50

1999 Vin Santo del Chianti Classico DOCG 

Trebbiano and Malvasia aged in oak for four years

SRP: $28

Grappa di Sangioveto
SRP: $35

Negociant Wines:

2004 Cancelli IGT 
Sangiovese/Syrah

SRP: $10

2004 Chianti Cetamura DOCG
Sangiovese/Canaiolo 

SRP: $10

2004 Chianti Classico RS
Sangiovese from select Chianti Classico vineyards, aged in oak barriques

SRP: $15

2004 Trappoline IGT
Chardonnay/Sauvignon Blanc

SRP: $12

Wine Region: 
Located in the heart of Tuscany, the Coltibuono estate consists of over 2000 acres in the original and oldest district of the Chianti zone, the only one allowed to produce Chianti Classico. Within this property Badia a Coltibuono has 172 acres of specialized vines. The vineyards, situated in the area called Monti in Chianti, are on well-drained land and enjoy a particularly temperate microclimate with good contrasting day and night conditions.
Extra Virgin Olive Oils:
Badia a Coltibuono is synonymous with high quality olive oil worldwide. It was the first producer to realize the enormous potential of quality extra virgin olive oil and to launch it both in Italy and abroad. 

Badia a Coltibuono was one of the first estates to implement selective growing of olives.

More than 7,000 olive trees are planted in a variety of strains: Leccino, Pendolino, Frantoio and Moraiolo, which are grown exclusively on the Badia a Coltibuono estate.

All the olives are handpicked early to avoid any possible damage from frost and to guarantee low acidity. The olives are processed the same day of harvesting to ensure a product of exceptional freshness and to guarantee that the flavor and aroma remain unaltered.

Badia a Coltibuono. Albereto 

ICEA Certificated Organic Extra Virgin  Olive Oil is the result of expertise in the pressing techniques used for the different varieties of olives: Frantoio, Pendolino and Leccino blended with a small quantity each of Moraiolo and Maurino.

Unfiltered.

$ SRP 40-44

Badia a Coltibuono. Campo Corto
ICEA Certified Organic Extra Virgin Olive Oil is produced   using the same techniques using only the Frantoio strain, the most characteristic variety of olives of the region.

Unfiltered.

$ SRP 40-45

Coltibuono. Olio d’Uliva

Made from olives carefully selected from small growers of the hillside groves. 

$ SRP 40-44 liter, $ SRP 23-25 500ml, $ SRP 13-15 250 ml

Visiting Badia a Coltibuono: 
Guided tasting sessions of Badia a Coltibuono wines are     available by appointment. Guests may visit the cloisters of the old abbey, the ancient aging cellars
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which are still used, and the famous formal Italian-style garden of the villa. 


Cooking classes are offered as both day sessions (10:00 a.m.-3:00 p.m.) and residential courses (3-5 days including accommodation in the villa and guided tours of some of Chianti’s most exclusive locations.)


The restaurant at Badia a Coltibuono is open between March and November.  The estate wine shop featuring all of Badia a Coltibuono’s products as well as a selection of ceramics and local produce is open from March until January 7th. 


The abbey was recently converted into a bed and breakfast. Guests sleep in one of the monastery’s ancient cells, surrounded by art and a millennium of history.

For more information and for information on U.S. distribution, go to www.dallaterra.com.

###

FOR MORE INFORMATION PLEASE CONTACT JARVIS COMMUNICATIONS AT 310.313.6374

