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The Riserva at Coltibuono is made from the same 
blend of varieties as the vintage
(Sangiovese with 10% total of Canaiolo, Colorino and 
Cieliegiolo), but a portion of the grapes is harvested 
earlier in the season, with the balance harvested 
later, adding complexity . The nose of the 2020 is 
quite gentle and understated; there is a subtle layer 
of latex sap over perfumed morello cherry, dried 
thyme and tar. The entry is lush and exuberant, 
reveling in the opulence of cherry fruit at the optimal 
point of ripeness. It acquires medicinal edges of 
ginseng and dried ginger, followed by refined tones of 
quinine, cedarwood and Earl Gray tea. Tannins on 
the finish have a polished-plaster sheen.
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