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Enrico Santini continues to turn out impressive wines in the full-bodied generous style 
that is typical of Bolgheri. 
Antonio Galloni – Robert Parker 2008 
 
 
 
 

 ‘10 Campo alla Casa  
 
The grapes were pressed softly and the must was allowed to 
decant naturally under cold conditions. Fermentation, 
temperature controlled, took place and the wine remained on 
it’s noble lees.   
 
The wine has an intense straw yellow colour, and the nose 
opens up with an ample spectrum of aromas of fresh fruits ( 
pear and apple ) and typical aromas of the Mediterranean 
scrub ( sage, pine and laurel ).  A harmonious wine on the 
palate, with an optimal freshness and hint of minerals ; 
persistently aromatic. 

Bolgheri Bianco DOC   
Vermentino 60 % 

Sauvignon Blanc 40 % 
 

 
 
Campo alla Casa 2006 - 90 pts - Wine Spectator (October 2007) 
Campo alla Casa 2005 - 88 pts - Wine Spectator (October 2006) 
 
 
 
 

‘09 Poggio al Moro  
 
The grapes were vinified separately with maceration taking 
place over 3 – 4 weeks in temperature controlled conditions. 
Following fermentation the wine remained for nearly three 
months in small French oak barrels.   
 
The wine has an intense ruby red color with slightly violet 
highlights ; the bouquet is spicy with notes of cherries, 
strawberries, raspberries and black currants.  Elegant and 
highly concentrated on the palate with velvety yet persistent 
tannins. 

Bolgheri Rosso DOC   
Sangiovese 30%, Cabernet Sauvignon 

30%, Syrah 10%, Merlot 30% 
 

 
 
Poggio al Moro 2005 - 88 pts - Wine Spectator (2007) 
Poggio al Moro 2004 - 90 pts - Wine Spectator (February 2007) 
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‘06 Montepergoli  
 
The grapes were carefully selected and vinified separately, 
maceration taking place over a period of 20 – 28 days.  
Temperature Controlled Fermentation.   
 
The wine remained for 18 months in French oak barriques 
followed by additional aging in bottle for one year prior to 
being released. 
 
Color is an intense red with a smoky black – violet hue ; the 
nose is clean, focused, with notes of ripe dark fruits ( 
blackberries, black currants, black plums ) accompanied by 
a slight hint of toasted oak.  On the palate the wine has great 
intensity and harmony;  it is rich with layers of flavours, 
concentrated with generous tannins which are well 
integrated contributing to its elegance, freshness and length. 

 
Bolgheri Rosso DOC   

Merlot 35%, Cabernet Sauvignon 40%, 
Syrah 20%, Sangiovese 5% 

 

 

 
The 2004 Montepergoli may be Santini's best wine yet. A wealth of aromas and flavors emerge from 
this gorgeously sculpted, layered beauty as dark fruit, mocha, chocolate, scorched earth, minerals and 
toasted oak coat the palate with terrific energy and density. This sumptuous, stylish wine is sure to be 
another head-turner. Montepergoli is Cabernet Sauvignon, Merlot, Syrah and Sangiovese. Anticipated 
maturity: 2009-2019.  93 Points – A. Galloni Robert Parker   
 
Montepergoli 2003 - 92 pts - J.S. Wine Spectator 
Montepergoli 2001 - Three glasses, Gambero Rosso, Vini d'Italia 2004, 90 pts - J.S. Wine Spectator 
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‘07 Montali  
 
The grapes were vinified separately with maceration 
taking place over 3 – 4 weeks in temperature controlled 
conditions. Following fermentation the wine remained 
for nearly three months in small French oak barrels.   
 
This wine is produced when the quality is not at the 
very top to produce Montepergoli. 
 
We can say it is in middle of the rood: too much for the 
Poggio al Moro and not enough to be Montepergoli. 
 
The color is an intense red with a smoky black - violet 
hue ; the nose is clean, focused, with notes of ripe dark 
fruits (blackberries, black currants, black plums) 
accompanied by a slight hint of toasted oak. On the 
palate the wine has great intensity and harmony; it is 
rich with layers of flavors, concentrated with generous 
tannins which are well integrated contributing to its 
elegance, freshness and length. An ideal match for red 
meats, roasts and also a meditation wine. 

 
IGT Bolgheri  

30% Merlot, 20% Cabernet Sauvignon, 20% 
Syrah, Sangiovese 20% 

 

 

 
 

‘09 Sauvignon  
 
The grapes, carefully selected from our vineyards, were 
pressed softly and the must was allowed to decant 
naturally under cold conditions. 
 
Vinified in barrique (1/3 brand new and 2/3 second 
hand). 
 
Very limited production: 800 bottles. 
 
 

 
IGT Bolgheri   

Sauvignon blanc 100% 
 

 
 
 


