ORGANIC CERTIFICATION FROM 2018 HARVEST

BRUNELLO DI MONTALCINO DOCG

In 1990, Carla Visconti,wife of Flavio Fanti, decided to made her Brunello di
Montalcino, from the vineayards La Palazzetta. Respect for the territory, care
for the vines, and responsible winemaking come together in this intense and

powerful traditional style wine.
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