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Kesauatn PYOVIHA Pusepsa DOCG

Becnoi1 2010 roga oTMe4aAuCh 4acThle 40KAM, KOTOpBIe B 3HAUNTEABHON Mepe OCAOKHMAM pabOTy BUHOTpajapell o
BBRIpAIMBAHMIO U CAHUTAPHOM 3aIlUTe, HO CBOEBPEMEHHO TIOAINTa A TIOANIOYBEHHbIe BOABL. /leTHIe MeCsITbI
XapaKTepn30BaAyCh paBHOMEPHBIM YepejoBaHleM YMePeHHBIX 0CaAKOB I COAHEYHBIX JHeir. 1, HakoHen, ceHTA0pD
XapaKTepu30BaACs MAeaAbHBIMI KAUMaTUYeCKVIMI YCAOBYMMU C XOAOAHBIMI HOYaMU U TeTIABIMU COAHEYHBIMI JHAMI A0
KOHITa cOopa BuHOTrpaja. Takum 00pa3oM, BUHOTpa HUKY MTOKa3aAy cebs B AydIneM Bije, a BUHOTpaJ IOCTYINA B
norpeba onTnMaabHO cozpesrmM. Aast Kacreaao an Humonmano cbaaaHcupoBaHHbBIE M POBHBIE KAMIMATMIECKIe
yCa0Bus 0DeIaIoT CIIocoOCTBOBaTh CO34aHNIO BIIHA, KOTOPOMY HPVCYII BEICOKas M3BICKAHHOCTb, XOPOINast KMCAOTHOCTh
U AOATOBEUHOCTB, U HACHIIIEHHBII apOMaT, UMEIOIIII OTPOMHOE KOAMYeCTBO cocTaBAsonmx. [locae BeceHHMX 0cagKoB
AeTHIe MeCSITHl OTAUJaAUCh MATKON M COAHEYHOI TIOTO/0I, BILIOTH A0 OCeHM. B ceHTsAOpe ymMepeHHEIe 40KAM He
MTOBAVSIAY Ha OT AMYHBEIe (PUTOCAaHNUTapHbIe XapaKTepUCTUKY BUHOTPaJa, ¥ eT0 ONTYMaAbHOe BEI3peBaHIie TIO3B0ANUT
IIPOM3BECTY BMHO C XOPOIMMI XapaKTepUCTUKaMIL: B 4aCTHOCTH, oxXudaeTcs, uTo MonTtesoan Kesatu Pyduna Pusepsa
(100% Canazxosese), mepsoe kpio Kesautu Pyduma, OyJeT mpeKpacHBIM IIOKa3aTeAeM AAs palioHa I A4 KadyecTBa BUHA

ypoxas aToro roga. Coop sunorpaga B 2010 roay saseprmacs 20 oKTA0ps.
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KanMmaruueckast TeHAeHITNS

Spring 2010 was marked by frequent rainstorms, which made life difficult for the viticulturalists with regard to vineyard
operations and anti-fungal efforts, but the rain also had the benefit of build-ing up groundwater reserves. The summer
months experienced a rather even alternation of decent rains and sunny days. September brought ideal conditions, with
cool nights and warm, sunny days right through to the end of the harvest. The upshot was that the vines performed
splendidly, and the fruit arrived in the cellar with optimal ripeness levels. At Castello di Nipozzano, the weather
conditions, even and balanced throughout the season, will produce wines of remarkable elegance, bright acidity, and
emphatic aromatics, with superb com-plexity and cellaring potential. After the spring rains, the summer months were
marked by mild, sunny conditions that lasted into autumn. September brought some rain, but it did no harm to the
health and soundness of the fruit. The fine ripeness levels of the grapes will ensure remarkably fine structures for this
year’s wines. In particular, predictions are that Montesodi Chianti Rufina Riserva (100% Sangiovese ), historically Chianti

Rufina’s first cru wine, will perfectly mirror its exceptional terroir.



XapakTepuCTUKN TeEpPUTOPUN

ITponcxosxenme: Castello di Nipozzano, Pélago

Aapruverprst: 400 m (1312 feet)

ITosepxroctn: 20 hectares in the Montesodi vineyard (49 Acres)

Konraxr: Southwest

Tur oussr: Dry and stony, with clay, limestone, well drained, poor in organic matter
ITaorHocTs pactennin: 5,850 vines/hectare

Paspesenne: Guyot

Bospact sunorpagnnka: 6oaee 20 aer

Copt Bumo: Sangiovese

AaxoroabHas creriedn: 14,50%

Bpemst marnepar: 30 days

S6a0uno-moaounoe Opoxenne: Immediately done after the alcoholic fermentation
EMkocTy aast BpIAepoKKi: barriques of one year of split oak

Janreavrocts spigepskki: 18 months in barriques and 6 months in bottles

Texumueckue IIpIMedYaHIs1

MonTe3oau 2010 1meeT HaCBIITIEHHBI SPKO-KPACHBIN 1IBET, YMCTHIN U CBeT AN, VIMeeT GppyKTOBBIT apoMaT, B KOTOPOM
COYeTalOTCsA apoMaT BUIIHI MapaCKIHO, CAMBLI U YepHUKN. Tak>ke IPUCYyTCTBYIOT IIBeTOYHBIe HOTKM (pMaAKM AyIIACTO¥,
OyKeT ceHa U TI11040B POKKOBOTO JepeBa, 3a KOTOPhIMIU cAeAyeT He3HauuTeAbHasl MuHepaabHocTh. C apoMaToM crienuii,
C HOTKaMMU I'BO3AVIKY, AaKPUIIHI ¥ MyCKaTHOTO Opexa, MMeeT apoMaT >KapeHoro MmHAaas u tabaka. ITopasxaeT caeskecThio
U OIy TUMBIM IPUCYTCTBYEM TaHUHOB. ' p0o3Abs XOPOITo IPUHUMAIOT GpOpMy, HapsIAy C APYTUMM XapaKTepuUCT MKaMu

CangxoBese B 9TOM paiioHe. [110THasI KOHCUCTEHINS, BBICOKASI CTOMKOCTb.

Compsoxenne: Roast or grilled lamb, game birds (pheasant), pan-fried beef.

IIpu3er 1 Harpaabl

The Wine Advocate: 92 Points
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