
 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Tuscany Collection 

November 2022 



 

 

Tuscany 2022: The Hills are Alive 

 
 

We are delighted to introduce the Justerini & Brooks Tuscany Collection 2022.  

 

Our Tuscan portfolio is small in scale but high in quality. It is concise. From the Radda hills of Chianti Classico we are exclusive importers for 

the sanguine, vivid, stony wines of Monteraponi. In Montalcino, we have represented Riccardo Campinoti’s Le Ragnaie estate for almost 

fifteen years. What was once a (very well-situated) project of relative obscurity, is now one of the most exciting in the whole Brunello zone. In 

Castelnuovo dell’ Abate, our relationship with the historic Brunello estate Poggio di Sotto continues to strengthen, as the wines are endowed 

the same limpidity, radiance and glow that long defined them under Piero Palmucci’s watch. On the Tuscan Coast, Grattamacco stands almost 

alone in its pursuit of fine, crackling Cabernet and Merlot, allied to Sangiovese brilliance and perfume. This hillside vineyard, with its 

windswept feel, is one of the few in Bolgheri able to ripen Sangiovese healthily. All four of these estates are worked fully organically, by hand.  

 

As each estate in our offer represents a single, entirely different terroir, it is hard to generalise about vintages. Spanning 2020 to 2016, our 2022 

collection houses a wealth of fantastic, transparent wines, some of which were plain sailing, some born out of adversity. In Chianti Classico, 

Michele Braganti explained that 2020 began with a mild winter and variable spring with on-off showers. Though good for the water-table, it 

necessitated attentive work in the vineyards to stave off mildew pressure. Summer brought with it the long, gloriously warm days that typify 

these gorgeous, rugged Tuscan hamlets. Physiological ripeness was moving at a steady pace, but in high subzones like Radda, the nights 

remained cool, keeping acidity in place. Cellars were enveloped in the most luxurious perfumes come harvest-time. 2019 was a contrasting 

year, being altogether less indulgent. Instead, it is a vintage of rigour. This is not to be read as “tough”, for though the cooler, later harvest 

produced wines with a certain chisel and exactness, in a warm climate context, Luca Marrone at Poggio di Sotto made it clear that quality was 

so uniformly high that it was impossible to distinguish Rosso from Brunello quality, even after a full two years in barrel. At Monteraponi, 2019 

sits in their holy trinity of finest vintages ever, along with 2006 and 2016.  

 

Moving to 2018, this is a broadly successful vintage, albeit lighter in style than 2020 and 2019 owing to higher rainfall and overall cooler 

conditions, which compelled producers to make strict selections across Tuscany. The wines are framed by jostling acidities and a clarity of 

measured, graceful fruit. They are a delight to drink. In the case of Grattamacco, 2018 is by far the most elegant and thirst-quenching 

incarnation to date.    

 



 

 

This year it is the turn of the 2017 Brunello di Montalcino. There is no getting around the fact that 2017 was a hard, dry vintage up and down 

the Italian peninsula. Hot weather prevailed throughout the growing season, reducing berry size and putting the vines in to stress. As is often 

the case though, September maketh the harvest, and a week of rain at the beginning of the month, in Luca Marrone’s words, “saved the 

Brunello.” At Le Ragnaie, Riccardo Campinoti pivoted to focus on the cool, high vineyards around Le Ragnaie, Petroso and Montosoli, at the 

expense of his warmer Fornace site. At Poggio di Sotto, it was all 

about canopy management, using the leaves to shade the grapes 

as much as possible and taking only 50% of the crop: exclusively 

grapes with healthy skins and the right amount of juice. For all 

the challenges of 2017, our two Brunello estates have proven 

themselves highly adaptable, and the wines need to be tasted to 

be believed. Whilst they have the thrum of a warm year, there is 

nothing excessive. Instead, the fruit is toned, sculpted and every 

bit as aromatic as one wants in great Brunello di Montalcino. We 

are with Luca when he says that it is rarely a case of good or bad 

these days, just a question of “the right interpretation of the 

vintage.” Tuscan wine lovers will not be disappointed when they 

pull the cork on these bottles. 

 

Finally, we come to 2016. Across Italy, this vintage needs little 

introduction. Simply, one of the best vintages ever – it has all the 

hallmarks of greatness. The lone 2016 Riserva in our offer today 

is every inch a 100-point wine and those lucky enough to secure 

a case can thank themselves over many decades to come. 

 

We adore the sensorial wines of Tuscany. And in case it were 

ever in doubt, hopefully this offer will remind you that the hills 

are still very much alive. 

 

 

Mark Dearing 

Buyer, Justerini & Brooks 



 

 

The Full Offer 

Item Code Vintage Wine Description Format IB Price (Cs) 

  75cl   

B05822 2020 Chianti Classico, Monteraponi 12x75cl £210 

B05823 2019 Chianti Classico, Riserva, Il Campitello, Monteraponi 6x75cl £295 

B05826 2018 Chianti Classico, Baron d'Ugo, Monteraponi 6x75cl £350 

B05835 2017 Brunello di Montalcino, Le Ragnaie 
 

6x75cl £250 

 B05837  
  

2017 Brunello di Montalcino, Vecchie Vigne, Le Ragnaie 6x75cl £420 

B05841 2017 Brunello di Montalcino, Passo del Lume Spento, Le Ragnaie 6x75cl £420 

B05844 2017 Brunello di Montalcino, Casanovina Montosoli, Le Ragnaie 6x75cl £420 
 

B05833 2019 Rosso di Montalcino, Poggio di Sotto 6x75cl £275 

B05831 2017 Brunello di Montalcino, Poggio di Sotto 6x75cl £675 

B05832 2016 Brunello di Montalcino, Riserva, Poggio di Sotto 6x75cl £1,300 

B05830 2018 Grattamacco, Bolgheri Superiore 6x75cl £325 

     

  1.5L   

B05824 2019 Chianti Classico, Riserva, Il Campitello, Monteraponi 1x1.5L £100 

B05836 2017 Brunello di Montalcino, Le Ragnaie 3x1.5L £275 

B05838 2017 Brunello di Montalcino, Vecchie Vigne, Le Ragnaie 3x1.5L £485 

B05842 2017 Brunello di Montalcino, Passo del Lume Spento, Le Ragnaie 3x1.5L £485 



 

 

 

 

 

 

 

 

 

 

 

 

B05845 2017 Brunello di Montalcino, Casanovina Montosoli, Le Ragnaie 3x1.5L £485 

     

  3L   

B05825 2019 Chianti Classico, Riserva, Il Campitello, Monteraponi 1x3L £200 

B05840 2017 Brunello di Montalcino, Vecchie Vigne, Le Ragnaie 1x3L £365 

B05843 2017 Brunello di Montalcino, Passo del Lume Spento, Le Ragnaie 1x3L £365 

B05846 2017 Brunello di Montalcino, Casanovina Montosoli, Le Ragnaie 1x3L £365 



 

 

Monteraponi 
Chianti Classico, Radda in Chianti 

 
The Chianti farmhouse of Monteraponi, an ancient medieval hamlet, situated on the hill of the same name, once belonged to Baron Ugo, 

Marquis of Tuscany in the tenth century. It was not until 2003, however, that current owner Michele Braganti produced and commercialised 

the estate’s own bottlings. The vineyard had been in family hands since 1974 but the fruit was previously sold off to other growers. The 

vineyard area, all in the commune of Radda in Chianti Classico, spans 12 hectares. The wines are planted as high as 570 metres above sea 

level, some of the very highest in the Chianti Classico, on a mixture of hard Albarese and softer Galestro limestone soils. The estate is certified 

organic, and the wines are made in a traditional, low tech and gentle way. After hand harvesting and gentle pressing, spontaneous 

fermentation is carried out in cement vats where it continues to macerate and infuse with the skins for between 25 days (for the regular 

Chianti Classico) up to 40 to 45 days for the Campitello Riserva and Baron d’Ugo. The wines are then racked off into large used French and 

Slavonian oak casks for 16 months for the Chianti Classico, 24-26 months for Il Campitello Riserva and 36 months for the Baron d’Ugo. In no 

time at all Monteraponi have already hit cult status in Italy for their dazzlingly pure, characterful Chianti Classicos. When we spoke with 

Michele and Alessandra, they were more enthusiastic than ever about this crop of new releases, conveying particular confidence in the back-

to-back 2019 and 2020 vintages, which they characterise as “beautiful years with a roundness and freshness.” They liken 2020 to 2015 for its 

immediate appeal and charm, suggesting that 2019 has enough in reserve to become one of the best vintages ever at their estate. Always 

favouring elegance and moderation over heft and oak, these are some of the region’s most exciting, vivid and age-worthy wines. 

 

Chianti Classico, Monteraponi, 2020 
12x75cl - £210 IB 

 
Not so much an entry-level as just a “proper” Chianti Classico! Aged for a full 16 months in large Slavonian cask from vines averaging 15-20 years of age, 

the 2020 wafts from the glass with bright red cherries, wild strawberry, rosemary and a touch of balsamic. The tannins are ripe and pliant and, though 

youthful it is a joy to drink. Sangiovese 95% and Canaiolo 5% bottled at just 13% alcohol. 

 

 

 

 

 



 

 

Chianti Classico, Riserva, Il Campitello, Monteraponi, 2019 

6x75cl - £295 IB 

1x1.5L - £100 IB 

1x3L - £200 IB 

 

Along with 2006 and 2016, Michele and Ale make no bones about the fact that they consider 2019 in their trio of best vintages ever. So fragrant and moreish 

and sophisticated, with fine fresh tannins, intense but all on the red fruits with complex spices and a long stony finish. Super elegant and only 13.5% ABV. 

Hard to find fault in this. Chianti at its finest. The oldest vineyard at Monteraponi, at 55 years old, Campitello is perched at 440m above sea level, separated 

from the estate’s highest vineyard by a forest. It’s water retentive clay soils yield a very fresh, complex and well-structured wine. Sangiovese is the key 

component, with Canaiolo and Colorino making up 10% of the blend. After a natural, spontaneous fermentation in concrete, follows a long 40-day 

maceration, then ageing in large French and Slavonian casks for 26 months. 

 

 

Chianti Classico, Baron d'Ugo, Monteraponi, 2018 

6x75cl - £350 IB 

 

More expansive red fruits and tighter tannins after the Il Campitello, Michele explained that while they love 2018 as a vintage for its raciness and perfume, 

hail in May meant that they had to select in the vineyard resulting in a small crop of nevertheless very good quality. More expansive red fruits on the nose, 

on the palate, tighter tannins and less open, more stone and earth and herb-driven this is all bound-up for the future with impressive measure and striking 

length. The same blend and the same vinification as Campitello (90% Sangiovese, 7% Canaiolo and 3% Colorino) yet such a different wine. At 570 meters 

above sea level this southeast facing vineyard is the highest on the Monteraponi estate, indeed one of the very highest in Chianti Classico and it is now 48 

years old. The soils are intensely rocky and poor - this is pure hard limestone, known locally as Albarese. Aged for 3 months in concrete and 36 months in 

large traditional cask. 

 

 

 
 

 

 

 



 

 

 



 

 

Le Ragnaie 
Montalcino, Montalcino 

 
Le Ragnaie was a rookie estate established by the young Riccardo and Jennifer Campinoti when they bought the farmhouse and some well-

placed old vines back in 2003. Since then, they have gone on to become one of the region’s brightest new stars. The estate spreads across 15ha, 

five of which are in the zone where the cellars are based, Le Ragnaie itself. This area just south of the village of Montalcino can be considered 

truly the heartland of Brunello, as high elevation, steep slopes and thin, well-draining, mineral-rich soils provide the perfect environment for 

Sangiovese to thrive. Although the vineyards are predominantly south and southwest facing, the higher elevation here means extreme day-

night swings, perfect for building up acidity and aroma, and reduced influence of fog-driven humidity which can pose a serious threat to the 

sensitive Sangiovese. In fact, the main threat here from a viticultural angle is frost, which can have a dramatic impact in vintages like 2021. In 

Le Ragnaie, we are talking about the highest vines of any in Montalcino, averaging 550-600 metres above sea level, south facing in the central 

zone above Soldera di Case Basse. 

 

As one of the highest points in the region it became famous for bird catchers, in fact the traditional bird catchers' net features on the label as 

part of the winery's logo. The estate takes its name from the fact that this net looked rather like a spider's web (Ragna, in Italian.) 

Complimenting these vineyards are those from Petroso, a vineyard area along the Scarnacuoia road below the village of Montalcino (one of 

the oldest wine making zones in the area) and a site called Fornace in Castelnuovo dell'Abate, next door to Poggio di Sotto. As of 2015 there is 

a new cru, Casanovina Montosoli, one of the most highly esteemed zones in the whole of the region, sitting on the north side of Montalcino, 

and as of 2017, Passo del Lume Spento; a single cru planted just next to the winery at 621m elevation. The appellation rules have been 

expanded to allow vineyards over 600m to qualify for Brunello. This vineyard is now the highest in the entire denomination of Brunello di 

Montalcino. Organic viticulture is employed, grapes are hand-picked, destemmed, fermented and then aged in large 25 hl slavonian oak casks 

for 36 months. The high vineyards of Ragnaie that form the basis of the main Brunello blend plus long, gentle macerations result in 

enormously charming, aromatic and really quite high toned wines that still manage to retain the requisite power. A unique, extremely 

drinkable style of Brunello that will sweep you off your feet. Sadly, the dry conditions of 2017 put paid to the Fornace Brunello, so the range 

focuses this year on the higher, cooler vineyards of Le Ragnaie VV, Passo del Lume Spento and Montosoli. 

 
 
 
 
 



 

 

Rosso di Montalcino, Le Ragnaie, 2019 
12x75cl - £200 IB 

 
Riccardo’s Rosso di Montalcino comes from a combination of young vines and those too high to qualify for Brunello, thus the style is always a very 

attractive, unforced one that centres on juicy, youthful fruits and floral accents. The 2019 betrays ripe aromatic red and black berries on the nose, with some 

deep camphor and spices notes, floral with very fine sweet tannin - a wine with an engaging personality and more character and interest that you might 

expect at this level. 

 

 

Brunello di Montalcino, Le Ragnaie, 2017 
6x75cl - £250 IB 
3x1.5L - £275 IB 

 
The traditional Brunello has a full, red-fruited bouquet with an undertow of blood orange, citrus, balsamic and spice. If the vintage is felt anywhere, it is 

perhaps in the slightly edgier tannins, but these are more than offset by the wild cherry fruits, herbs, mint and stones so typical of this zone to give an 

overall handsome, traditional feel. In 2017, the fruit from Castelnuovo suffered too much, so the blend comes from vines around Le Ragnaie itself, Petroso 

and Montosoli only – the cooler, higher zones. 

 
 

Brunello di Montalcino, Vecchie Vigne, Le Ragnaie, 2017 
6x75cl - £420 IB 
3x1.5L - £485 IB 
1x3L - £365 IB 

 
The Vecchie Vigne Brunello comes from a single plot of vines around the winery, averaging 50 years of age. After the main Brunello, the VV offers up more 

bullace, forest fruit and red plum, leading to a more serious and tannic profile on the whole that marks it out as a vin de garde. While less expressive 

initially, the fruit is crisp and the tannins firm, so it just needs a little time to unwind. It is a wine with a great track record for ageing. 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Brunello di Montalcino, Passo del Lume Spento, Le Ragnaie, 2017 
6x75cl - £420 IB 
3x1.5L - £485 IB 
1x3L - £365 IB 

 
The debut release of the Passo del Lume Spento as a Brunello, thanks to changes in the appellation which now permits grapes above 600m to qualify. 

Riccardo’s is a younger vine plot at 621m elevation above the winery, higher up the slope. Now that it is recognised as a Brunello some rather salubrious 

producers, who will remain nameless, have moved in and planted vineyards too! An intermingling of savoury and sweet, the bouquet betrays touches of 

leather and sandalwood with fresh red berries, cherry and lavender. Very fresh in style, traces of herb and heather with extra spice on the finish, it’s easy to 

see how it has its own personality. As things stand, this is the highest vineyard in the entire Brunello di Montalcino denomination. 

 
 

Brunello di Montalcino, Casanovina Montosoli, Le Ragnaie, 2017 
6x75cl - £420 IB 
3x1.5L - £485 IB 
1x3L - £365 IB 

 
The Montosoli area has long been recognised as one of the absolute great spots for Sangiovese and Brunello di Montalcino. Located on the northern side of 

Montalcino, where the vineyards are steep, windy and cool, but slightly lower in elevation compared to the south side (at around 280-350m). The soils tend 

to have more limestone and hard clay, with complex fossilised influences. Riccardo’s Montosoli is bright and radiant, with lovely ripe strawberry and 

pressed raspberry notes. There is concentration here but finesse too with a touch of salt and earth on finish. 



 

 

Poggio di Sotto 
Castelnuovo dell’Abate, Montalcino 

 

Poggio di Sotto is a reference-point estate for Brunello di Montalcino. No serious Tuscan collection is complete without some of these truly 

spellbinding, soulful reds. Their 10 hectares of vineyards are all planted with low-yielding Sangiovese Grosso clones in the sunny, picturesque 

Castelnuovo dell Abate region on the southeast side of Montalcino. Protected by Monte Amiata, the vineyards are situated at three different 

levels between 250 and 400 metres above sea level and the viticulture is organic. Brunellos from the subzone of Castelnuovo tend to display 

richer fruit and gripping mineral intensity owing to the fact that although it is a warmer area, the soils are complex and varied, with a higher 

proportion of calcareous marl and shale than others, whilst the river Orcia at the bottom of the valley provides regular cooling breezes. This 

combined with relatively steep vineyards and various protective ridges around the zone, helps to ensure good diurnal shifts, which in turn 

have a big influence on estates such as Poggio di Sotto who seek a transparent and untrammelled, traditional style. The wines, though imbued 

with a certain power, are impeccably measured, with a clear sense of identity and kinetic energy. Speaking about the 2017 vintage, Luca 

Marrone explained that “it was among the most challenging of my life. Dry conditions throughout the year had us really worried until a week of rain 

arrived in early September. That saved the Brunello.” A strict qualitative reduction of almost 50% in the vineyards has resulted in arguably the 

Brunello of the vintage. “It is now in an expressive phase, and we have preserved the freshness”, says Luca, “it’s about the right interpretation of the 

vintage not a question of good or bad. I am very proud of what we have achieved.” And rightly so.  

 

Rosso di Montalcino, Poggio di Sotto, 2019 

6x75cl - £275 IB 
 

A totally contrasting vintage to its 2017 Brunello stablemate, the 2019 vintage was a late year marked by a certain austerity. The Poggio di Sotto Rosso has 

always been in reality a baby Brunello as the blends are made in the cellar after a full two years in cask from exactly the same vineyards. In 2019 that is 

even truer (if such a thing is possible!), as at the two-year mark it was impossible to distinguish Rosso from Brunello, as quality was so uniformly good in 

the cellar.  “We ended up bottling the Rosso in the Spring almost a full year later, in March 2022”. Even the 2016 Rosso by comparison was bottled in the 

winter just 6 months later than usual. This 2019 has the potential to become a great. Cool, wiry brambly fruit, raspberry and currants with a middle palate 

richness, fine gripping tannins and a long stony finish, this is a Rosso of real pedigree and class. 

 
 
 
 
 



 

 

Brunello di Montalcino, Poggio di Sotto, 2017 
6x75cl - £675 IB 

 

A dry, early year, the harvest at Poggio di Sotto was wrapped up by 22nd September. In true adaptive fashion, the goal with 2017 was to extract as little as 

possible, harnessing the natural power and richness of the vintage to dictate the style without force. In this respect, Luca reduced the maceration time to 

just two weeks instead of the usual 3 weeks plus, and opted to bottle a year early to preserve freshness and perfume, totalling 30 months in large traditional 

oak cask. As Luca explained, it is about “the right interpretation of the vintage.” In that regard this Brunello has an unbelievable sense of soothing balance 

and detail. At just 14% ABV, the profile is one of smooth, svelte, highly elegant red fruits, very true to the Sotto style, with curvy tannins and floating 

mineral inflections. While it has all the soul of a warm vintage there is nothing dry or excessive about this. It can only reasonably be described as an 

unbridled success. 

 
Brunello di Montalcino, Riserva, Poggio di Sotto, 2016 

6x75cl - £1,300 IB 
 

Only made in exceptional vintages, the Poggio di Sotto Riserva can truly be considered one of Tuscany’s most legendary wines and a veritable 100-pt wine 

if ever there were one. Coming from the oldest, rockiest plots of the estate and painstakingly selected to ensure absolute pristine quality, a single cask was 

then kept aside and bottled after 45 months. Always a wine of intense focus, minerality and rippling persistence, with a darker more wound-up berried 

character, traces of licorice, camphor and violet, 2016 will go down as a benchmark. Limited quantities available. 

 

 

 

 

 

 

 

 



 

 

Grattamacco 
Bolgheri Superiore 

 

Grattamacco, the second winery to be founded in Bolgheri in 1977 after Tenuta San Guido of Sassicaia fame, is, as Antonio Galloni describes it, 

“both historic and yet somehow under-the-radar.”  With reference to the 2018 release, that seems destined to change, as the wines reach a new level 

of refinement and poise, combining a certain austerity and translucency with the sun-kissed opulence of the Tuscan Coast. Farmed fully 

organically at the top of a hill facing the sea, between Castagneto Carducci and Bolgheri, their 14 hectares sit at 100m above sea level. This 

unusually high altitude, for Bolgheri at least, and its inland location means that this part of the region is windier and less humid. Ordinarily, 

Sangiovese does not grow successfully in Bolgheri because of its sensitivity to humidity. But in Grattamacco’s microclimate it thrives. It is 

therefore one of the rare wines from the Tuscan coast to have any Sangiovese in it, to the tune of 15%, adding verve and perfume to the 65% 

Cabernet Sauvignon and 20% Merlot. The wine is aged for 18 months in barriques, of which 30% is new. When Galloni says that “there is a level 

of finesse here that is simply unreal”, we agree. 2018 was a cooler, longer growing season – one that really only got going in summer. The 

vintage’s reigned in, mid-weight style proves hugely appealing.  

 

Grattamacco, Bolgheri Superiore, 2018 

6x75cl - £325 IB 
 

It is a rare Super Tuscan that is built primarily around freshness. However, the 2018 Grattamacco Superiore is exactly that, as a lifted, highly perfumed 

Cabernet-scented nose is adorned with touches of mint and herb, violet and blueberries. Though intense it is not overly rich nor glossy, instead there is an 

openness to the fruit and cracked spices that covers a wash of ripe tannins, comforting nuances of high-quality oak and tobacco and a fine tremor of acidity. 

While there is a lot going on, the natural animation of 2018 makes this easy to drink and enjoy; a classic vintage that winemaker Luca Marrone is confident 

will go the distance. This is the most charming vintage we’ve ever tasted here. 65% Cabernet Sauvignon, 20% Merlot and 15% Sangiovese, the wine spent 

18 months in 30% new French oak. 

 

 

 

 

 



 

 

 


