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A
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T

Tzingana is an intensely fruity, elegantly tannic, w
ell-

balanced w
ine.  It is a blend (Bordeaux style) consisting of 

M
erlot (45%), Cabernet Sauvignon (20%), Cabernet Franc 

(20%), and Petit Verdot (15%).  The unique characteristic 
of this w

ine is due to the sim
ultaneous vinification of 

the four varietals, w
hich allow

s for greater com
plexity 

and integration. After natural ferm
entation in stainless 

steel, the w
ine is placed in French oak barriques w

here 
it undergoes m

alolactic ferm
entation. The w

ine rem
ains 

in a com
bination of barriques and tonneaux for at least 

24 m
onths, follow

ed by finishing in the bottle for another 
12 m

onths. 

This full-bodied w
ine is packed w

ith fruit that is richly 
com

plex and sm
ooth. Its tannins, acidity and cherry soul 

are unm
istakably Tuscan w

ith the added character of 
fresh cassis, blackberries and m

inerality characteristic of 
Bordeaux. This w

ine can be laid dow
n to be enjoyed in the 

years to com
e, but can also be enjoyed upon release.

Approxim
ate yield per hectare:	

2,000 kilos

Annual production:	 		


1,200 - 1,500, 750m
L; 

				





100 - 200, 1500m
L

Probable aging ability: 		


15 – 20+ years

O
z Clarke - Supertuscan Blends

Selected: Best producers

Falstaff
2006: 92 pts; 2005: 90 pts; 2004: 92 pts

N
icolas Belfrage

1 of the top 5 Bordeaux blends in Tuscany

W
ine Spectator

2001: 91 pts

Robert Parker - W
ine A

dvocate
1999: 90 pts; 1997: 92 pts

G
am

bero Rosso
1997: Tre Bicchieri



SA’ETTA (Thunderbolt) 
Chianti Classico D

O
CG

 This reserve style Chianti Classico (100% Sangiovese) has 
great com

plexity and m
inerality, and therefore requires 

m
ore tim

e prior to release. O
nly the best grapes are 

selected from
 Sa’etta, a single vineyard w

hich benefits 
from

 the best position, exposure and terrain on our 
estate. After natural ferm

entation, in large oak casks, the 
w

ine is placed in a com
bination of G

erm
an and Austrian 

oak w
here it undergoes m

alolactic ferm
entation. The 

w
ine rem

ains in oak for at least 24 m
onths, follow

ed by 
finishing in bottle for another 12 m

onths. 

The vineyard from
 w

hich this w
ine is born consists of highly 

reflective sandstone (Arenaria-Calcare-Pietraforte), rich 
w

ith quartz inclusions, resulting in a com
plex reserve 

style 
Sangiovese 

w
hich 

is 
elegantly 

balanced; 
given 

tim
e, 

this 
w

ine 
reveals 

luscious 
fruit 

com
ponents, 

a 
strong m

inerally-driven backbone, balanced acidity and 
firm

 elegant tannins. This w
ine can be laid dow

n to be 
enjoyed in the years to com

e, but can also be enjoyed 
upon release.

Approxim
ate yield per hectare: 	

2,200 kilos

Annual production: 			


1,500 - 4,000, 750m
L;

				





100 - 200, 1500m
L

Probable aging ability: 		


15+ years

O
z Clarke - 20 Classic Tuscan Reds

Selected

Falstaff
2006: 91 pts

Vini Buoni D
’Italia

2006: Vino D
a N

on Perdere (w
ine not to m

iss)

Jancis Robinson
2007: 17.0 pts; 2001: 17.5 pts (out of 20)

w
inejournal.com

2001: O
ne of the 6 M

em
orable Italian W

ines of 2005

Robert Parker - W
ine A

dvocate
1999: 91+ pts; 1997: 90+ pts

M
O

N
TE BERN

A
RD

I
Chianti Classico D

O
CG

This  is an elegant and rich Chianti Classico, m
ade from

 
Sangiovese 

(95%) 
and 

Canaiolo 
N

ero 
(5%) 

grapes. 
A 

proportion of the Sangiovese com
es from

 our cru vineyard, 
Sa’etta, giving the w

ine m
ore structure, com

plexity and 
age-ability. After natural ferm

entation in a com
bination 

of oak and stainless steel, the w
ine is placed in oak 

barrels w
here it undergoes m

alolactic ferm
entation. The 

w
ine rem

ains in oak for at least 24 m
onths, follow

ed by 
finishing in bottle for another 12 m

onths. 

This Chianti Classico originates from
 vineyards w

hich 
are over 40 years in age, and a soil rich in friable shale 
(G

alestro) and lim
estone (Alberese). The result is a fruity, 

arom
atic Sangiovese based w

ine w
ith soft, fine tannins. 

This m
edium

 to full-bodied, w
ell balanced w

ine is ready 
upon release, but w

ill rew
ard significantly w

ith ageing.

Approxim
ate yield per hectare: 	

2,200 kilos

Annual production: 			


5,500 - 8,000, 750m
L;

				





50 - 100, 1500m
L

Probable aging ability: 		


10 - 12 years

Jancis Robinson
2007: 17.5 pts (out of 20) - “Sangiovese at its best (W

S)”
 Eric A

sim
ov for The N

ew
 York Tim

es
2005: Recom

m
ended w

ine

Stephen Brook for D
ecanter

2004: 4 stars (out of 5) 

D
ecanter

2004: Recom
m

ended w
ine 

Robert Parker - W
ine A

dvocate
1999: 90 pts; 1997: 92 pts



Annual production: 			


800 - 1,200, 750m
L

Probable aging ability:	
 	

U
p to 3 years

M
O

N
TE BERN

A
RD

I 
RO

SÉ IG
T

This is a rosé of great elegance and sim
plicity. It is 

m
ade 

from
 

a 
blend 

of 
‘traditional’ 

Chianti 
Classico 

grapes 
(Sangiovese-90%, 

Canaiolo 
N

ero, 
M

alvasia 
and 

Trebbiano) that are hand selected from
 the cooler areas 

of our vineyards, w
hich yield m

ore arom
atic and delicate 

fruit. After being left on skins for 12 to 24 hours, the 
free run juice is naturally ferm

ented and then undergoes 
m

alolactic ferm
entation in oak. The w

ine rem
ains in 

barrel for 8 to 10 m
onths, follow

ed by finishing in bottle 
for a m

inim
um

 6 m
onths. 

This structured rosé is characterized by its soft fruit and 
lively acidity; it is a w

ell-balanced, food friendly w
ine, 

w
hich has a rich texture, soft tannins and a touch of 

m
inerality.

O
U

R LO
CATIO

N

 M
O

N
TE BERN

A
RD

I 

Via Chiantigiana, Km
 33.V-VI

50020 Panzano in Chianti (FI)

Tel: +39 055 852 400/305

Fax: +39 055 852 355

m
b@

m
ontebernardi.com

w
w

w
.m

ontebernardi.com

O
pen daily for tastings

Private tours by appointm
ent



O
U

R ESTATE

The M
onte Bernardi estate extends over 53 hectares (130 acres), of w

hich 10 hectares (24.7 acres) are vineyards varying in age 
(up to 40+ years). The vineyards are situated in the hilly, southern m

ost region of Panzano, an area that has been acknow
ledged 

as one of the G
rand Cru of Chianti Classico, and is considered capable of m

aking w
ines that can com

pete w
ith the best in 

the w
orld. The vines are planted on a soil of a high rock content m

ixture, w
hich dependent on the vineyard consists of shale 

(G
alestro), sandstone (Arenaria-Calcare-Pietraforte) and lim

estone (Alberese). The vineyards are perfectly situated -  standing 
at an altitude of 350 m

eters above sea level, surrounded by our ow
n forests and enjoying a prim

arily southern exposure, w
ith 

the river Pesa flow
ing just a few

 hundred m
eters to the south. These factors contribute to the unique m

icro-clim
ate of M

onte 
Bernardi. 

O
U

R M
ETH

O
D

S

O
ur m

ethods involve m
axim

izing the quality of the fruit that com
es from

 our vineyards, harvesting at optim
al ripeness and 

selecting only the best fruit w
hen hand picking and sorting. The fruit is de-stem

m
ed and lightly crushed directly into sm

all, 
stainless steel or oak ferm

entation tanks. The grape m
ust is held 3 to 5 days in pre-ferm

entation m
aceration in a tem

perature 
controlled condition; thereafter the tem

perature is allow
ed to rise to a m

axim
um

 of 30°C for alcoholic ferm
entation. D

uring 
this tim

e the ferm
ent is regularly hand plunged. After 20 to 27 days, the w

ines undergo m
alolactic ferm

entation in oak. 
D

epending on the desired style, varying sizes of oak are selected for m
aturation. After m

aturing 10 to 28 m
onths in oak, the 

w
ines are bottled w

ithout filtration or fining*. All fruit is sourced from
 M

onte Bernardi and only indigenous yeast and bacteria 
are used. The norm

al addition of sulfites is kept to the m
inim

um
 consistent w

ith ensuring the longevity of the w
ine’s natural 

flavor and color. In short, the result of this labor of love is pure w
ines w

hich express the essence of Panzano.

* As a result, a fine deposit m
ay form

 in the bottle  



O
U

R PRO
M

ISE

O
ur estate w

ines are m
ade only from

 our grapes; sourced from
 the vineyards w

e farm
. W

e have great affection for Sangiovese, 
Chianti Classico and the distinctness of Panzano. Every decision w

e m
ake is w

ith the aim
 of creating w

ines w
hich are true to 

our land. 

W
e farm

 our vines biodynam
ically*. This allow

s for the greatest expression of terroir, ultim
ate quality, and harm

ony betw
een 

our vineyards and the environm
ent.

W
e live and w

ork to serve our consum
ers w

ith delicious, high quality w
ines. O

ur m
ethods respect both the environm

ent and the 
people w

ith w
hom

 w
e w

ork. Enjoy the fruits of our labor!
 * *Biodynam

ics is a collection of traditional farm
ing practices w

hich originated out of the w
ork of Rudolf Steiner

 M
ichael and Jennifer Schm

elzer 

A
CCO

LA
D

ES for M
O

N
TE BERN

A
RD

I 

SLO
W

 W
IN

E G
U

ID
E 2011 

Aw
arded the “C

hiocciola” (Snail) - 
the 

sym
bol 

of 
Slow

 
Food 

and 
its 

top aw
ard; given to w

ineries w
hich 

em
body the Slow

 Food philosophy)

O
Z CLA

RK
E

Aw
arded 2 of 3 Stars: 

excellent 
producer 

in 
its 

category, 
one especially w

orth seeking out

            ©
 O

thm
ar Kiem

                                                           FA
LSTA

FF, “PA
N

ZA
N

O
 IN

 CH
IA

N
TI - A Sm

all Tow
n W

ith Big W
ines”


