MASTRO JANNI

TUSCANY



GRAPES
REGION

BARREL AGING

BOTTLE AGING
TASTING NOTES

AWARDS

BRUNELLO DI MONTALCINO DOCG
MAJSTROJANNI

100% SANGIOVESE (BRUNELLO)
TUSCANY

36 MONTHS IN 16-33-54 HL BARRELS MADE OF
ALLIER OAK.

IN OUR CELLARS, FOR AT LEAST 6 MONTHS.

COLOR: BRILLANT RUBY RED WITH GARNET
REFLECTIONS

AROMA: INTRIGUING NOSE IN ITS YOUNG
CLASSICITY, STANDS OUT RIPE FRUITY NOTES
EMBELLISHED WITH A VARIEGATED SPICE FLA-
VOR.

TASTE: IT OFFERS ITSELF WITH FRANKNESS WITH
AN INTENSE ENTRANCE THAT ENDS PLEASANT-
LY TANNIC AND SAVORY.

JAMES SUCKLING - ON LINE, 94/100
VINOUS 93+

JANCIS ROBINSON.COM - 17/20
WINE ADVOCATE, 94 PTS

WINE ENTHUSIAST MAGAZINE, 90/100
WINE SPECTATOR, 92 PTS

JAMES SUCKLING, 92 PTS

JANCIS ROBINSON.COM, 17/20
WINE ENTHUSIAST MAGAZINE, 91PTS
WINE ADVOCATE, 92 PTS

WINE ADVOCATE, 91 PTS

JANCIS ROBINSON.COM, 16/20
WINE ENTHUSIAST MAGAZINE, 91 PTS
JAMESSUCKLING.COM, 91 PTS
DECANTER, 92 PTS

WINE ADVOCATE, 97 PTS

WINE ADVOCATE, 94+

WINE ENTHUSIAST, 95
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GRAPES
REGION

BARREL AGING

BOTTLE AGING
TASTING NOTES

FOOD PAIRING

ROJSSO DI MONTALCINO DOC
MAJSTROJANNI

100% SANGIOVESE (BRUNELLO)
TUSCANY

6-7 MONTHS IN 54 HL BARRELS MADE OF ALLI-
ER OAK.

3 MONTHS.

COLOR: INTENSE RUBY RED.

AROMA: NOTES OF PLUMS AND BLACKBERRIES
WITH SPICY AND BALSAMIC NUANCES.

TASTE: COMPACT AND RIPE TANNINS STIMU-
LATED BY FRAGRANT ACIDITY LEADING TO A
LONG SAVORY AND PERSISTENT FINISH.

ALL COURSES OF A MEAL, THE PERFECT EN-
HANCEMENT FOR GRILLED RED MEATS.
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JCHIENA D’ASINO
BRUNELLO DI MONTALCINO DOCG

GRAPES
REGION

BARREL AGING

BOTTLE AGING
TASTING NOTES

FOOD PAIRING
AWARD{

MAJSTROJANNI

100% SANGIOVESE (BRUNELLO)
TUSCANY

42 MONTHS IN 16 HL BARRELS MADE OF ALLI-
ER OAK.

12 MONTHS.

COLOR: DEEP RED, THICK AND CLEAR.
AROMA: RIPE RED FRUIT AND BALSAMIC MEDI-
TERRANEAN SCRUB.

TASTE: A NOBLE AND AUSTERE OPENING, FULL
AND SAVOURY, BORN TO STAND THE TEST OF
TIME.

WITH OR WITHOUT FOOD, IN COMPANY.

| VINI DI VERONELLI 2020 - 3 STARS
VINI BUONI DITALIA - CORONA
VITAE 2019 — AIS - 4 VITI TTT
WINECRITIC.COM - 94 PTS

DOCTOR WINE - 95 PTS

BIBENDA 2020 - 5 GRAPPOLI

WINE ENTHUSIAST MAGAZINE, 96/100
WINE ADVOCATE, 926 PTS
BIBENDA 2021 - 5 GRAPPOLI
WINE SPECTATOR - 93 PTS
FALSTAFF - 97 PTS

WINE ADVOCATE - 98 PTS
VITAE 2021 - 4 VITI

VINI BUONI D'ITALIA - CORONA
WINE ADVOCATE, 97 PTS

WINE ENTHUSIAST, 95 PTS
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JAN PIO ROSSO IGT
MAJSTROJANNI

GRAPES 20% SANGIOVESE
80% CABERNET SAUVIGNON

REGION TUSCANY

BARREL AGING 18 MONTHS IN FRENCH OAK TONNEAU AND
SMALL BARRELS.

BOTTLE AGING 6 MONTHS.

TASTING NOTES COLOR: DEEP RUBY RED.

AROMA: MIX OF FRESH FRUIT WITH SPICES.
TASTE: BROAD AND PERSISTENT WITH SMOOTH
TANNINS.

FOOD PAIRING GCRILLED AND STEWED RED MEAT.
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ROJSO DI MONTALCINO
VIGNA PALAZZETTO DOC

MAJSTROJANNI

GRAPES 100% SANGIOVESE (BRUNELLO)

REGION TUSCANY

BARREL AGING 10-12 MONTHS IN BARRELS OF SLAVONIAN
AND ALLIER OAK OF 35 AND 16 HL

BOTTLE AGING 6 MONTHS.

TASTING NOTES COLOR: BRIGHT AND BRILLIANT RUBY RED.
AROMA: THE NOSE IS BROAD WITH NOTES
OF RIPE RED FRUIT ALTERNATING WITH SPICY
HINTS.
TASTE: AN ENVELOPING ENTRANCE IS FOL-
LOWED BY A FULL AND DYNAMIC SIP SUP-
PORTED BY A DENSE TANNIN AND A JUICY
ACIDITY LEADING TO AN ELEGANT, SAVORY
AND PERSISTENT FINISH.

FOOD PAIRING FOR THE WHOLE MEAL, IDEAL WITH RED MEATS
GRILLED.

THE DEEP SOIL AND THE COOL CLIMATE OF
VIGNA PALAZZETTO GIVE BODY TO A CHARAC-
TERISTIC AND HARMONIOUS WINE, IN CONSTANT
BALANCE BETWEEN STRENGTH AND SWEETNESS,
DYNAMISM AND ELEGANCE.
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GRAPES
REGION
BARREL AGING
BOTTLE AGING
TASTING NOTES

FOOD PAIRING

dLIeGIOLO IGT
MAJSTROJANNI

100% CILIEGIOLO
TUSCANY
ABOUT 8 MONTHS IN BARREL

MINIMUM 4 MONTHS

COLOR: INTENSE WITH PURPLE SHADE ALMOST IM-
PENETRABLE

AROMA: GREAT INTENSITY RECALLING THE RIPE
CHERRY ACCOMPANIED WITH BLUEBERRY JAM.
TASTE: OPULENT, SOFT ENTRY WITH SWEET TANNINS
THAT ACCOMPANY A DEPTH AND SAPIDITY TYP-
ICAL OF THE GRAPE VARIETY AND THE SOILS IN
WHICH IT IS BORN

PASTA, ROASTED WHITE MEATS AND COLD CUTS
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BRUNELLO DI MONTALCINO DOCG

GRAPES
REGION
BARREL AGING

BOTTLE AGING
TASTING NOTES

FOOD PAIRING
AWARD{

DOCTORWINE.IT, 96
WINE ADVOCATE, 94+
WINE SPECTATOR,94 PTS
JAMES SUCKLING, 97

VINUM, 17.5/20

JANCIS ROBINSON.COM, 17+

VINI BUONI D’ITALIA, CORONA
JANCIS ROBINSON.COM, 16.5
WINEENTHUSIASTMAGALZINE, 90
JAMESSUCKLING, 92 PTS
FALSTAFF,MARZO APRILE 2015,96
GAMBERO ROSSO 2016, TRE BICCHIERI

VIGNA LORETO
MAJSTROJANNI

100% SANGIOVESE (BRUNELLO)

TUSCANY

36 MONTHS IN 16-25-33 HL BARRELS MADE OF ALLIER
OAK.

6-8 MONTHS.

COLOR: BRIGHT AND DEEP RUBY RED.

AROMA: THE ORIENTAL SPICES AND THE FRESH TO-
BACCO LEAVE ENHANCE ITS RIPE RED FRUIT NOTES.
TASTE: BROAD AND ENVELOPING ENTRY, SUPPORTED
BY A POTENT AND RIPE TANNIN, TO CONCLUDE WITH
A SILKY AND ELEGANT ENDING.

WITH GOOD COMPANY, TO FULLY APPRECIATE ITS ELE-
GANCE.

BIBENDA 2017,5 G
DOCTORWINE.IT, 96
JAMES SUCKLING, 94
VINOUS, 93+
WINEADVOCATE, 92
WINE SPECTATOR, 94
BIBENDA 2022, 5G
VITAE 2022, TTTT

VITAE 2023, TTTT
BIBENDA 2023, 5G
WINE ADVOCATE, 95 PTS
WINE ETHUSIAST, 91 PTS

VINOUSMEDIA, ANTONIO GALLONI, 96 PTS
BIBENDA 2016, 5 GRAPPOLI

L"ESPRESSO, VINI DELL'ECCELLENZA

GUIDA ORO - | VINI DI VERONELLI, SUPER 3 STELLE

JS, MY TOP 100 ITAIAN WINES OF 2015, 60° POSTO
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