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CORTONESI LA MANNELLA
BRUNELLO DI MONTALCINO

BRUNELLO DI MONTALCINO DOCG, TUSCANY,
ITALY

95
POINTS

“The nose recalls an October day, as an
autumnal earthiness mingles with the
density of dark chocolate and the spice of
anise, and the last of the summer's stone
fruit. On the palate, the chocolate grows
sweeter as Halloween approaches, but
earthy, bitter notes persist through the
astringent, chalky, tannic finish.”
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