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The vintage at the Stucchi Prinetti family's iconic 
Badia a Coltibuono is made from a mass selection 
of Sangiovese plus about 10% total of three 
complementary varieties: Ciliegiolo, Canaiolo and 
Colorino. The fruit comes mainly from the Alberese-
dominant plateau of Monti in southern Gaiole but 
also some plots in Vagliagli. The nose of the 2022 
opens with perfectly ripened morello cherry fruit, 
with a resinous oud perfume; a string of quinine, 
styrax and sandalwood meets a freshening note of 
lavender. The entry is aflame with acidity, its smoky 
translucency enveloping mulberry fruit, a gentle 
black pepperiness and the same resinous perfume 
as the nose. Tannins are suede-like and fine, 
leaving behind a subtle green cardamom spice.
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