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RENNINA 2013 
 

NEW RELEASE  

All over Italy, the 2013 will be remembered as a vintage of elegance. 

Montalcino does not make an exception: round bodies, silky tannins and 

intense fruit concentration are the features of this vintage. 

 

Climate and harvest 

At the beginning of the season, the weather has been slightly problematic due 

to the continuous rains until July. In this phase, the cover-crops management 

has been pivotal to keep under control the humidity of the soil, thus avoiding 

the excessive swelling of the berries. From August on, the temperature has 

increased without reaching critical peaks, the sunlight intensity increased as 

well, and dry winds from inland begun to blow steadily. On August 15 the leaves 

stripping started as there was no more risk of sunburn on the grapes. The 

ripening of the grapes in the different vineyards has been homogeneous. The 

grapes were healthy and the total quantity of grapes picked has been slightly 

higher than in the 2012 vintage. The harvest began on September 24 and ended 

on October 4. The wine underwent regular fermentation, the alcohol content is 

moderated, the color is overall intense. 

 

Tasting notes 

The 2013 Rennina features an earthy and balsamic nose, with aromas of white 

pepper, bark, flint, violet, and iron. On the palate the wine displays juicy and 

concentrated mixed notes of black and red fruit, such as mulberry, sour cherry, 

and red apple. Full-body, high and firm tannins.  

 

Vineyards 

Three non-adjacent vineyards surrounding the parish church, in an area called 

Rennina in ancient times. The south-west facing soil dates back to the Eocene 

age and mainly consists of sand, tuff and clay. The vines are 25 years old on 

average. 

 

Appellation Brunello di Montalcino D.O.P.  

 

Grape variety  100% Sangiovese. 

 

Winemaking method 

The grapes from the three vineyards ferment and macerate separately for 

around three weeks. After 24 months of ageing in oak, the wines are blended  

and then aged for another six months in concrete vats. 

 

First vintage produced 1990 (the first vintage produced by Gaja is 1994). 

 


