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Estate History

Tuscany

Appellation: BRUNELLO DI MONTALCINO DOCG
Zone: Montalcino (province of Siena)
Cru: n/a
Vineyard extension (hectares): 0.8
Blend: 100% Sangiovese Grosso (Brunello)
Vineyard age (year of planting): Sangiovese Grosso 
(Brunello) 1979
Soil Type: Calcarous-Clayey
Exposure: South-West
Altitude: n/a
Colour: Ruby red
Nose: Elegant, fruity
Flavour: Elegant, fruity with “discreet” tannins, per-
fectly balanced with a fresh acidity, harmonic, persi-
stent and pleasant sapidity
Serving temperature (°C): 18-20
Match with: Roasts, game, seasoned cheese
Average no. bottles/year: 4,400
Alcohol %: 14
Grape yield per hectare tons: 6
Notes: n/a

Vinification and ageing: Fermentation and maceration 
with the skins for 20 days in steel vats alternating pun-
ching down of the cap and delestage. The wine rests in   
medium sized (33 hl) French oak casks for 24 months. 

Awards: Stephen Tanzer: 90/100

Loredana Tanganelli and Antonio Brandi are a young couple of Montalcino who are now managing Scopetone, as Angela Abbarchi 
decided to retire after her husband passed away. The vineyard extension is now 2.5 hectares as 1.5 hectares, belonging to Loredana, 
have been added to the vineyards of the estate. Loredana is a passionate beekeeper and Antonio is a passionate viticulturist (he has pre-
viously worked for a local azienda), together they decided to embark on this project supported by the well known and talented oenologist 
Maurizio Castelli and by the agronomist Luca Felicioni. The brand of the estate has been maintained so that the three wines - Brunello 
di Montalcino, Rosso di Montalcino and a Toscana IGT (also 100% Sangiovese and made from a vineyard in the zone of Montecucco, 
Tuscan Maremma) - have kept the label of Scopetone. Vinification takes place in the old stone cellar of the estate and the wines, except 
for the IGT that does not see wood, rest in 33 hectolitre large Slavonian oak casks. Natural viticulture is pursued, as chemicals of any 
kind would damage the bees, leguminous plants are sown on the aisles between the rows of vines and worked into the soil as green 
manure. The Brunello 2007 and the Brunello 2008 we offer are the wines made when Angela Abbarchi was still at the helm, while the 
Brunello 2009 is of Loredana and of Antonio and we can assure you that you will not be disappointed!

Brunello di Montalcino 
“Scopetone” 2009
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Estate History

Tuscany

Appellation: BRUNELLO DI MONTALCINO DOCG
Zone: Montalcino (province of Siena)
Cru: n/a
Vineyard extension (hectares): 0.8
Blend: 100% Sangiovese Grosso (Brunello)
Vineyard age (year of planting): Sangiovese Grosso 
(Brunello) 1979
Soil Type: Calcarous-Clayey
Exposure: South-West
Altitude: n/a
Colour: Ruby red
Nose: Fine, intense, typical, fruity, with berry and mi-
neral notes
Flavour: Dry, austere, quite supple, fresh, full-bodied, 
tannic,intense, persistent
Serving temperature (°C): 18-20
Match with: Roasts, game, seasoned cheese
Average no. bottles/year: 4,400
Alcohol %: 14
Grape yield per hectare tons: 6
Notes: n/a

Vinification and ageing: Fermentation and maceration 
with the skins for 15 days in steel vats, ageing in me-
dium size (30 hl) oak casks for 36 months followed 
by 12 months in glazed cement vats. Finishing in the 
bottle for 4 months

Awards: n/a

Loredana Tanganelli and Antonio Brandi are a young couple of Montalcino who are now managing Scopetone, as Angela Abbarchi 
decided to retire after her husband passed away. The vineyard extension is now 2.5 hectares as 1.5 hectares, belonging to Loredana, 
have been added to the vineyards of the estate. Loredana is a passionate beekeeper and Antonio is a passionate viticulturist (he has pre-
viously worked for a local azienda), together they decided to embark on this project supported by the well known and talented oenologist 
Maurizio Castelli and by the agronomist Luca Felicioni. The brand of the estate has been maintained so that the three wines - Brunello 
di Montalcino, Rosso di Montalcino and a Toscana IGT (also 100% Sangiovese and made from a vineyard in the zone of Montecucco, 
Tuscan Maremma) - have kept the label of Scopetone. Vinification takes place in the old stone cellar of the estate and the wines, except 
for the IGT that does not see wood, rest in 33 hectolitre large Slavonian oak casks. Natural viticulture is pursued, as chemicals of any 
kind would damage the bees, leguminous plants are sown on the aisles between the rows of vines and worked into the soil as green 
manure. The Brunello 2007 and the Brunello 2008 we offer are the wines made when Angela Abbarchi was still at the helm, while the 
Brunello 2009 is of Loredana and of Antonio and we can assure you that you will not be disappointed!

Brunello di Montalcino 
“Scopetone” 2010
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Estate History

Tuscany

Appellation: ROSSO DI MONTALCINO DOC
Zone: Montalcino (province of Siena)
Cru: n/a
Vineyard extension (hectares): 0.3
Blend: 100% Sangiovese grosso
Vineyard age (year of planting): Sangiovese grosso 
2000
Soil Type: Medium texture, clayey, skeletal
Exposure: South-west
Altitude: n/a
Colour: Bright ruby red with ruby red reflections
Nose: n/a
Flavour: Harmonic, with a supple entrance in the 
mouth supported by a pleasant acidity
Serving temperature (°C): 16-18
Match with: Roasts, seasoned cheese
Average no. bottles/year: 1,400
Alcohol %: n/a
Grape yield per hectare tons: 0
Notes: n/a

Vinification and ageing: Fermentation and macera-
tion with the skins for 20 days, the wine matures for 6 
months in large Slavonian oak casks (of a capacity of 
33 and 12 hectolitres)

Awards: n/a

Loredana Tanganelli and Antonio Brandi are a young couple of Montalcino who are now managing Scopetone, as Angela Abbarchi 
decided to retire after her husband passed away. The vineyard extension is now 2.5 hectares as 1.5 hectares, belonging to Loredana, 
have been added to the vineyards of the estate. Loredana is a passionate beekeeper and Antonio is a passionate viticulturist (he has pre-
viously worked for a local azienda), together they decided to embark on this project supported by the well known and talented oenologist 
Maurizio Castelli and by the agronomist Luca Felicioni. The brand of the estate has been maintained so that the three wines - Brunello 
di Montalcino, Rosso di Montalcino and a Toscana IGT (also 100% Sangiovese and made from a vineyard in the zone of Montecucco, 
Tuscan Maremma) - have kept the label of Scopetone. Vinification takes place in the old stone cellar of the estate and the wines, except 
for the IGT that does not see wood, rest in 33 hectolitre large Slavonian oak casks. Natural viticulture is pursued, as chemicals of any 
kind would damage the bees, leguminous plants are sown on the aisles between the rows of vines and worked into the soil as green 
manure. The Brunello 2007 and the Brunello 2008 we offer are the wines made when Angela Abbarchi was still at the helm, while the 
Brunello 2009 is of Loredana and of Antonio and we can assure you that you will not be disappointed!

Rosso di Montalcino Scopetone 
2013
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Estate History

Tuscany

Appellation: ROSSO DI MONTALCINO DOC
Zone: Montalcino (province of Siena)
Cru: n/a
Vineyard extension (hectares): 0.3
Blend: 100% Sangiovese grosso
Vineyard age (year of planting): Sangiovese grosso 
2000
Soil Type: Medium texture, clayey, skeletal
Exposure: South-west
Altitude: n/a
Colour: Bright ruby red with ruby red reflections
Nose: n/a
Flavour: Harmonic, with a supple entrance in the 
mouth supported by a pleasant acidity
Serving temperature (°C): 16-18
Match with: Roasts, seasoned cheese
Average no. bottles/year: 1,400
Alcohol %: 14
Grape yield per hectare tons: 0
Notes: n/a

Vinification and ageing: Fermentation and macera-
tion with the skins for 20 days, the wine matures for 6 
months in large Slavonian oak casks (of a capacity of 
33 and 12 hectolitres)

Awards: n/a

Loredana Tanganelli and Antonio Brandi are a young couple of Montalcino who are now managing Scopetone, as Angela Abbarchi 
decided to retire after her husband passed away. The vineyard extension is now 2.5 hectares as 1.5 hectares, belonging to Loredana, 
have been added to the vineyards of the estate. Loredana is a passionate beekeeper and Antonio is a passionate viticulturist (he has pre-
viously worked for a local azienda), together they decided to embark on this project supported by the well known and talented oenologist 
Maurizio Castelli and by the agronomist Luca Felicioni. The brand of the estate has been maintained so that the three wines - Brunello 
di Montalcino, Rosso di Montalcino and a Toscana IGT (also 100% Sangiovese and made from a vineyard in the zone of Montecucco, 
Tuscan Maremma) - have kept the label of Scopetone. Vinification takes place in the old stone cellar of the estate and the wines, except 
for the IGT that does not see wood, rest in 33 hectolitre large Slavonian oak casks. Natural viticulture is pursued, as chemicals of any 
kind would damage the bees, leguminous plants are sown on the aisles between the rows of vines and worked into the soil as green 
manure. The Brunello 2007 and the Brunello 2008 we offer are the wines made when Angela Abbarchi was still at the helm, while the 
Brunello 2009 is of Loredana and of Antonio and we can assure you that you will not be disappointed!

Rosso di Montalcino Scopetone 
2012
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Estate History

Tuscany

Appellation: TOSCANA IGT
Zone: Cinigiano (province of Grosseto)
Cru: n/a
Vineyard extension (hectares): 1.5
Blend: 100% Sangiovese Grosso
Vineyard age (year of planting): Sangiovese Grosso 
2003
Soil Type: Quite loose with approximately 30% of clay 
content
Exposure: South-west
Altitude: n/a
Colour: Intense ruby red
Nose: Intense aroma of ripe underbrush berries
Flavour: Lively, harmonic, full in the mouth
Serving temperature (°C): 16-18
Match with: Appetizers, rice and pasta dishes
Average no. bottles/year: 8,000
Alcohol %: 14
Grape yield per hectare tons: 7
Notes: n/a

Vinification and ageing: The wine is vinified and ma-
tured in steel

Awards: n/a

Loredana Tanganelli and Antonio Brandi are a young couple of Montalcino who are now managing Scopetone, as Angela Abbarchi 
decided to retire after her husband passed away. The vineyard extension is now 2.5 hectares as 1.5 hectares, belonging to Loredana, 
have been added to the vineyards of the estate. Loredana is a passionate beekeeper and Antonio is a passionate viticulturist (he has pre-
viously worked for a local azienda), together they decided to embark on this project supported by the well known and talented oenologist 
Maurizio Castelli and by the agronomist Luca Felicioni. The brand of the estate has been maintained so that the three wines - Brunello 
di Montalcino, Rosso di Montalcino and a Toscana IGT (also 100% Sangiovese and made from a vineyard in the zone of Montecucco, 
Tuscan Maremma) - have kept the label of Scopetone. Vinification takes place in the old stone cellar of the estate and the wines, except 
for the IGT that does not see wood, rest in 33 hectolitre large Slavonian oak casks. Natural viticulture is pursued, as chemicals of any 
kind would damage the bees, leguminous plants are sown on the aisles between the rows of vines and worked into the soil as green 
manure. The Brunello 2007 and the Brunello 2008 we offer are the wines made when Angela Abbarchi was still at the helm, while the 
Brunello 2009 is of Loredana and of Antonio and we can assure you that you will not be disappointed!

Toscana Sangiovese IGT 
“Scopetone” 2012
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Estate History

Tuscany

Appellation: TOSCANA IGT
Zone: Cinigiano (province of Grosseto)
Cru: n/a
Vineyard extension (hectares): 1.5
Blend: 100% Sangiovese Grosso
Vineyard age (year of planting): Sangiovese Grosso 
2003
Soil Type: Quite loose with approximately 30% of clay 
content
Exposure: South-west
Altitude: n/a
Colour: Intense ruby red
Nose: Intense aroma of ripe underbrush berries
Flavour: Lively, harmonic, full in the mouth
Serving temperature (°C): 16-18
Match with: Appetizers, rice and pasta dishes
Average no. bottles/year: 8,000
Alcohol %: n/a
Grape yield per hectare tons: 7
Notes: n/a

Vinification and ageing: The wine is vinified and ma-
tured in steel

Awards: n/a

Loredana Tanganelli and Antonio Brandi are a young couple of Montalcino who are now managing Scopetone, as Angela Abbarchi 
decided to retire after her husband passed away. The vineyard extension is now 2.5 hectares as 1.5 hectares, belonging to Loredana, 
have been added to the vineyards of the estate. Loredana is a passionate beekeeper and Antonio is a passionate viticulturist (he has pre-
viously worked for a local azienda), together they decided to embark on this project supported by the well known and talented oenologist 
Maurizio Castelli and by the agronomist Luca Felicioni. The brand of the estate has been maintained so that the three wines - Brunello 
di Montalcino, Rosso di Montalcino and a Toscana IGT (also 100% Sangiovese and made from a vineyard in the zone of Montecucco, 
Tuscan Maremma) - have kept the label of Scopetone. Vinification takes place in the old stone cellar of the estate and the wines, except 
for the IGT that does not see wood, rest in 33 hectolitre large Slavonian oak casks. Natural viticulture is pursued, as chemicals of any 
kind would damage the bees, leguminous plants are sown on the aisles between the rows of vines and worked into the soil as green 
manure. The Brunello 2007 and the Brunello 2008 we offer are the wines made when Angela Abbarchi was still at the helm, while the 
Brunello 2009 is of Loredana and of Antonio and we can assure you that you will not be disappointed!

Toscana Sangiovese IGT 
“Scopetone” 2013


