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VINI BUONI d'Italia GUIDA 2013 
 
SA'ETTA Chianti Classico Riserva 2008: awarded the "Corona" (golden 
crown) 
 
 

 
 
 
 
JAPAN WINE CHALLENGE 
 
SA'ETTA Chianti Classico Riserva 2008: awarded the bronze medal 
 
 
 
 
SLOW WINE GUIDE 2012 
 
SA'ETTA Chianti Classico Riserva 2008: featured in guide 
 

…. To read the above articles, see Press/Sa’etta page of our website 

 
 
 
 
 



KYLE PHILLIPS’S  
Italian Wine Review 
May 07, 2012 
 

 

SA’ETTA CHIANTI CLASSICO RISERVA 2008: 3 stars (out of 3) 

This is from a steeply sloping vineyard planted over sandstone, across the street from the 
Monte Bernardi vineyard, which is instead slaty. 100% Sangiovese fermented in large wood. 
The bouquet is deft, with red berry fruit supported by some greenish accents and be spice; 
the effect is rather haunting and the wine is still quite young. On the palate it's full, and 
fresh, with brilliant sour cherry fruit supported by deft berry fruit acidity and tightly woven 
tannins that flow into a clean fresh berry fruit finish. Very pleasant, displaying graceful 
finesse, and was a nice discovery. 
  



JANCIS ROBINSON 
June 30, 2011 

 

SA’ETTA CHIANTI CLASSICO 2007:  
a cut above superior (17.0 pts) 
 
2011-2018. Frazione of Panzano. 100% Sangiovese. Oenologist: Michael Schmelzer. Medium 
deep ruby, still quite youthful looking. Needs decanting. Fruit still needs to soak up the oak at 
this stage. Oak is also persistent on the palate, but matched by crunchy sweet fruit with 
acidic bite. (WS) 
  



Excerpt from SLOW WINE, page 751 
 
PANZANO IN CHIANTI (FI)  
MONTE BERNARDI 
Via Chiantigiana 
Tel. 055 852 400 
 
www.montebernardi.com 
mb@montebernardi.com 
 
“Michael and, his sister, Jennifer have demonstrated a visceral passion for the Chianti 
Classico region; for them this means biodynamic farming, minimal intervention in the cellar 
and a great respect for Sangiovese.” 
 
THE TWO FROM PANZANO – In the heart of Chianti Classico a young man tends to an 
over 40 year old vineyard which is so stony that he strains his hands from exertion. This is 
not a fairy tale, but the work of Michael Schmelzer, who since 2003, with his family, has 
owned Monte Bernardi, a winery situated in Panzano’s “Conca d’Oro” (the golden 
shell”).Together Michael and, his sister, Jennifer have demonstrated a visceral passion for the 
Chianti Classico region; for them this means biodynamic farming, minimal intervention in the 
cellar and a great respect for Sangiovese. The enthusiasm of the Schmelzer siblings has 
resulted in qualitative growth which gives us pleasure to write about. 
 
9.5 hectares/23.5 acres – 30,000 bottles 
 
THE HISTORY – Since Jennifer and Michael arrived in Italy at the beginning of 2000, they 
remained enchanted with the Chianti Classico region. In 2003 they acquired Monte Bernardi, 
a winery in Panzano in Chianti. Michael is an enologist, who interprets the territory in an 
authentic and rigorous way. Jennifer is responsible for the commercial part of the business. 
Since 2004 they have been farming biodynamically. The hard work in the vineyard and cellar 
is starting to show great qualitative results. 
 
THE VINEYARDS – the property purchased by the Schmelzer family is situated in the 
southern hills of Panzano. The vineyards are over 40 years old, at an altitude of 350 meters 
above sea level, surrounded by forests and on a soil of a high rock content – in part shale 
(Galestro), in part limestone (Alberese). In the cellar, they use large casks for maturation; the 
casks are of German and Austrian oak and sourced by the famous Austrian cooper Franz 
Stockinger. Grapes are acquired, also from Panzano, for their base wine: Chianti Classico 
“Retromarcia”. However soon, thanks to new vineyards planted over the last few years, 
Monte Bernardi will be able to source all of its wines from its own production. 
 
THE WINES – The wines are produced with the aim of achieving the maximum expression 
of the magnificent territory of Panzano. The quality of the wines presented to our tasting 
reflects a great achievement. The Chianti Classico SA’ETTA 2007 (Sangiovese; 4,000 btls; 
27€) represents a selection of Sangiovese from the winery’s best vineyard. This wine is 
austere, rich in contrast where the fresh acidity is layered in richness and complexity. The 
Chianti Classico MONTE BERNARDI 2007 (Sangiovese, Canaiolo; 5,000 btls; 15€) 
expresses deep iron aromas, on a rich, fine structure. Enjoyable and brilliant in color, the 
Chianti Classico RETROMARCIA 2008 (Sangiovese, Merlot; 22,000 btls; 9€) – is a great 
value for money. The ROSÉ 2009 (Sangiovese, Canaiolo, Trebbiano, Malvasia; 1,500 btls.; 
13€) exhibits notes of mineral and flower; in the mouth it is enjoyable and persistent. 
 
FERTILIZERS: manure pellets, biodynamic preparations, green manure 
PEST CONTROL: copper and sulfur 
WEED CONTROL: manual 
YEASTS: natural 
GRAPES: 30% purchased 



VINI BUONI d'Italia GUIDA 2011 
 
SA'ETTA Chianti Classico 2006: wine not to miss (vino da non perdere) 
	  
	  
	  
	   	  



FALSTAFF 
01/2010 

 

 

SA’ETTA CHIANTI CLASSICO 2006: 92 pts 
 
Leuchtendes, intensives Rubinviolett. Zeigt sich in der Nase zunächst etwas verschlossen, 
leicht erdige Töne, dann feine reife Kirsche, viel Brombeere. Schönes Spiel, zeigt ausgeprägt 
salzige Komponenten, viel saftige Frucht, baut sich schön auf, langer Nachhall. 
  



SARAH AHMED 
THE WINE DETECTIVE 
 

March 12, 2010 

 

Monte Bernardi Chianti – a renaissance  
 

Tuscany is, of course, renaissance territory and, when I visited Monte Bernardi in 2005, the 
vineyards and winery were undergoing a slow but sure renovation. Purchased by the 
Schmelzer family in 2003, the estate had in fact only been making wine since 1992. 

Since 2004, winemaker Michael Schmelzer has been putting his own stamp on the wines.  In 
2005, I reported that his non-interventionist instincts were leading him to reign back on oak 
and pursue biodynamic techniques in the vineyard. With lovely fruit purity, freshness and 
mineral undertones, his 2004 barrel samples looked very promising indeed.  In January, I 
met Michael’s sister Jennifer at a tasting of their wines and was delighted to see, indeed 
taste, how the Schmelzers’ vision has paid off.  Though the 2005s were a little diffuse (it 
rained during harvest), the 2006s showed a lovely subtle concentration – these are 
restrained, fresh, textured wines with a real sense of place about them. 

Monte Bernardi Chianti Classico 2006 – with longer on the lees, this is textured, tight 
and long; very fresh and youthful without an ounce of excess fat for which I like it very 
much.  A refreshing very food-friendly alternative to more commercial styles.  Around £19.49 

Monte Bernardi Sa’etta Chianti Classico 2006 – very, very good with a beautiful 
saturation of red and black currant fruit in the mouth with liquorice, spice and mineral 
notes.  Long with fine supporting tannins it’s surprisingly approachable now, with a lovely 
texture.  This 100% Sangiovese comes from the best parcel on the estate, which is located in 
prime Chianti Classico territory – Panzano’s “Conca d’Oro” (golden bowl). Around £28.99 
 
Monte Bernardi Tzingana Toscana IGT 2006 – a very vital wine, lifted and floral with a 
lovely weight and concentration of black fruits fruit; long and very young, with present but 
ripe, textured tannins.  Would benefit from a few years in bottle to flesh out and unfurl, but 
will surely blossom beautifully.  Around £46 
  



OZ CLARKE's - GRAPES and WINE 
 
SA'ETTA Chianti Classico: recommended wine, one of 20 classic Tuscan 
Reds 
 
 
 
WINE ART 
 
SA'ETTA Chianti Classico 2004: featured in Japanese wine magazine 
 

…. To read the above articles, see Press/Sa’etta page of our website 

 
  



TIGULLIOVINO 
Giugno 2007 
 
 

 
Chianti Classico Sa’etta  
DOCG 2004 
Monte Bernardi Azienda Agricola 
di Commissione di TigullioVino.it 

Tipologia : RossoGradazione alcolica : 13 
Vitigni : Sangiovese 100% 
Lotto : 02/05 
Prezzo sorgente : 15,00 euro 
 

SA’ETTA CHIANTI CLASSICO 2004: 17/20 punti 

All'aspetto è limpido, di colore rosso rubino carico e vivo. All'olfatto si presenta intenso e 
persistente, fine, ampio, con sentori di piccoli frutti rossi boschivi maturi e un po' essiccati, 
viola appassita, pepe nero e, lieve, di cacao e vaniglia. Al sapore è secco ma discretamente 
morbido, molto sapido, caldo, giustamente tannico, pieno e molto continuo. Al retrogusto si 
avvertono gli aromi fruttati e speziati, nonché di umori boschivi. Considerazioni: ottimo vino. 
E' ottenuto dal vigneto Sa'etta dell'età media di 35 anni. Le scelte uve sangiovese sono fatte 
fermentare tra un misto di botte grande di rovere e di acciaio inox. La fermentazione 
malolattica è fatta in barriques (20% nuove). L'affinamento in barriques varia da 10 a 15 
mesi, mentre in bottiglia varia da 8 a 10 mesi. Evoluzione: giovane ma già molto armonico. 
Prezzo medio in enoteca: euro 27,00 (prezzo sorgente euro 15,00). 

Valutazione di Tigulliovino: 18/20 (@@@@@) 

  



FALSTAFF 
01/2006 

 
 

 

SA’ETTA CHIANTI CLASSICO 2004: 91 pts 
 
Funkelndes, sattes Rubin; zunächst leicht verhangene Nase, dann viel charmante 
Kirschfrucht; sehr saftig in Ansatz und Verlauf, zeigt sich mit viel feinkörnigem Tannin, klar 
und lange anhaltend. 
  



Excerpt from article  
 
“Fine Wines Among Tuscany’s 2001s” 
 
 
JANCIS ROBINSON 
 
 

October 04, 2005 

The 2001 vintage has a fine reputation for Tuscan reds for the reasons outlined below. In this 
tasting organize in London last month by the Institute of Masters of Wine I found a wide 
variety of differently styled wines. A few were rather exaggeratedly oaked, very few seemed 
overripe, but a delightfully high proportion really did seem to be well balanced, unequivocally 
Tuscan wines for drinking with pleasure with food, and reasonably marked tannins and 
acidity. Prices vary from only just over £10/$20 to more than £60/$120 a bottle (for 
Ornellaia). All the IGT wines are systematically more expensive than the Chiantis, by no 
means always with justification in my view. Best buys are marked GV below. 
 
The 33 wines are listed below in the order in which they were tasted, straight Chianti Classico 
first, then Riservas, then the IGTs including Tignanello, a rather disappointing Sassicaia and 
that hugely popular Ornellaia. 'Tuscany's harvest has been characterized by the Easter 
Sunday frost,' says Piermario Cavallari, owner of Grattamacco, in Bolgheri. 'Yields fell 10 to 
50 percent. Sangiovese suffered the most.' Cristina Mariani of Castello Banfi in Montalcino 
says the frost functioned as a natural pruning device, lowering the yield but contributing to 
the grape quality. According to Renzo Cotarella, managing director of Antinori, 'the Sangioves 
is powerful, with persistent tannins, yet not too overpowering or chunky and the Cabernets 
are looking excellent, very fruity with great character.' 
 
Summer was hot and dry, but without the intense heat of, say, 2003. Picking started at the 
end of August and finished around 15 oct. Most grapes were hand picked, although newer 
vineyards, especially in Bolgheri and Montepulciano, may have followed an early morning 
hand picked selection by machine picking. The harvest took place in unsettled weather; rain, 
and below-average temperatures, interspersed with sunny days. Some producers complained 
of diluted must and uneven ripening, others profited from cool days and breezy nights. 
 
Many producers benefited from a slower maturation resulting in well-balanced tannins. 'For 
the first 15 days of the harvest the grapes were excellentwith a high concentration of 
polyphenols,' said Cotarella. 'I've never tasted such extraordinarily good quality grapes in 
Bolgheri. On the whole Tuscan wines show powerful, persistent harsh tannins, a good 
integrity, allowing for long wines with plenty of good minerals’. 
 
 
IGT 
 
Tignanello IGT 2001 Antinori  
17 pts 
 
Drink 2006-15. Sangiovese 85%, Cab Sauv 10%, Merlot 5%. 14 mths in 1 yr barriques, 1 
mths in bottle 
13.5% find this wine. 
 
Very dark crimson. Sweet intense nose. Gentle, well-sculpted palate attack. You can certainly 
taste the 
Cabernet in this wine. Carefully made with lots of mildness in its makeup – pleasing and of a 
different family 
fro all the wines tasted up to now. 



 
 
Flaccianello IGT 2001 Fontodi  
17 pts 
 
Drink 2007-14.Sangiovese 100%. 16-18 mths in Allier barrels, 12 mths in bottle. 14% find 
this wine 
 
Very dark crimson. Intense and lively nose. Very full, spreads across the palate. Transparent 
and already quit evolved. Chewy finish. Well sculpted. Quite a hot finish though. 
 
 
Cepparello IGT 2001 Isole e Olena  
18 pts 
 
Drink 2006-15. Sangiovese 100%. 14 mths barrel (1/3 new, 1/3 1 yr, 1/3 2 yr), 12 mths in 
bottle 
13.5% find this wine.  
 
Notably, daringly, pale ruby. Low key, relatively sweet nose. Lots of acidity and freshness – 
quite different from most of these wines! Racy, lacy. Needs to be drunk by aficionados so to 
speak – others might ask where the beef? Very healthy-tasting. 
 
 
Paleo Rosso IGT 2001 Le Macchiole  
18 pts 
 
Drink 2005-13. Cabernet Franc 100%. 18 mths (70% new, 1 yr). 14% find this wine. 
 
Dark crimson. Gosh what a shock in among all these Sangioveses! Very seductive – 
wonderfully ripe, smooth 
texture and lovely refreshing fruit thanks to the naturally leafy - not underripe - character of 
the grape. 
 
 
Sa'etta IGT 2001 Monte Bernardi  
17.5 pts 
 
Drink 2005-13. Sangiovese 100%. 10-11 mths in French oak (40% new), 4-6 
mths in bottle 
13% find this wine 
 
Quite evolved nose. Quite a light colour. Light and lively and very gentle. Quite 
distinctive. Fresh and a good drink. I suspect you have to pay for it though… 
 
 
Ornellaia IGT 2001 Ornellaia  
18 pts 
 
Drink 2007-17. Cab Sauv 65%, Merlot 30% Cab Franc 5%. French oak (70% new, 30% 1 yr) 
18 mths, 12 mths in bottle. 14.5% find this wine 
 
Inky flattering full and smooth though it does belong more to Bordeaux than to Tuscany! 
Great freshness – 
great intensity – great wine. Still very thick and next to Chianti seems almost heavy. 
 
 



Camartina IGT 2001 Agricola Querciabella  
18! pts 
 
Drink 2005-13. Sangiovese 55%, Cab Sauv 40%, Merlot and Syrah 5%. 24 mths 80% new 
and 20% 1yr French oak (Allier, Nevers, Troncais), 6 mths in bottle. 14% find this wine 
 
Almost black. Sweet and rich and international. Soft and ripe and very very carefully made. A 
wine that surely goes down a storm in Italy though seems a bit anomalous in this company. 
Lively and smooth and fresh and well balanced. Not too sweet or overripe. 
 
 
La Gioia IGT 2001 Riecine  
16 pts 
 
Drink 2007-12. Sangiovese 100%. 60% new oak. 14.22% [How’s that for precision?] find this 
wine 
Mid crimson. Vegy autumnal. Lots of oak and sweetness. Not sure about this – too rich and 
‘international’? 
Very hard work on the finish. 
 
 
Percarlo IGT 2001 San Giusto a Rentennano  
18+ pts 
 
Drink 2007-15. Sangiovese 100%. 22 mths in French barriques (Allier, Nevers). 14.5% find 
this wine. 
 
Very fresh and leafy on the nose – not especially dense in colour. Positively dances over the 
palate. Lots of life – but why do they make this as well as a Chianti? Great life and race and 
truth. 
 
 
Sassicaia IGT 2001 Tenuta San Guido from magnum  
17 pts 
 
Drink 2007-17. Cab Sauv 85%. Cab Franc 15%. 22 mths in French barriques (1/3 new), 6 
mths in bottle 
13.5% find this wine. 
 
Mid crimson. Bonfires and sweetness. Not as arresting as the Ornellaia – much lighter and 
more transparent 
Even in magnum. But a refreshing drink that is so confident it almost doesn’t have to try and 
will surely age. 
 
 
Anfiteatro IGT 2001 Vecchie Terre di Montefili  
16.5 pts 
 
Drink 2006-12. Sangiovese 100%. 16 mths in new French barriques. 13.5% find this wine. 
 
Mid crimson. Autumnal nose. Very ripe and flattering – sweet – so different from, say, 
Sassicaia. Sweet, 
round, slightly ingratiating. 
 
Publication Date: 01 oct 05 
Last Updated: 04 oct 05 
 



	   	  



Excerpt from Neil Martin’s, 
"Tasting Notes: Tuscan IGT 2001s" 
 
 
NEIL MARTIN’s  
winejournal.com* 

2005 

 

SA’ETTA IGT 2001: 1 of 6 Memorable Wines of 2005 
 
Wines of the Year 2005 - Memorable Wines of 2005 - ITALY:  
Flaccianello 1999 - Tenuta Fontodi  
Brunello di Montalcino Riserva 1955 - Biondi Santi  
Percalo 2001 - San Giusto a Rentennano  
Sa'etta 2001 - Monte Bernardi  
Chianti Classico 2001 - Castello di Ama 
 
 
 
 
 
 
 
 
 
Excerpt from Neil Martin’s, 
"Tasting Notes: Tuscan IGT 2001s" 
 
 
NEIL MARTIN’s  
winejournal.com* 

2005 

 

SA’ETTA IGT 2001: exceptionally fine wine (22 pts out of 25) 
 
A superb IGT. A lively, fresh, elegant nose with vibrant red berried fruits, mocha and orange 
zest. Good definition, refined, The palate is well-balanced, fresh and crisp. Very natural and 
elegant. Great poise and breeding with a pure, clean finish. Superb wine. (25 pt scale; 21-22 
- exceptionally fine). As quoted from Neil Martin’s, "Tasting Notes: Tuscan IGT 2001s" 
 
 
* Now writes for Robert Parker 
	   	  



SARAH AHMED 
THE WINE DETECTIVE 
 

October, 2005 

 
Tuscany trip  
 
Monte Bernardi  

I met brother and sister Michael and Jennifer Schmelzer earlier this year at a couple of 
tastings.  They invited me to visit them at Monte Bernardi, their well-situated estate in the 
“Conca d’Oro” (golden bowl) of Panzano – one of Chianti Classico’s hot spots.  Michael, the 
winemaker, made the 2003 vintage in conjunction with the previous owner, Stak 
Aivaliotis.  Since 2004, the wines have been solely down to Michael, whose non-
interventionist instincts are leading him to reign back on oak and pursue biodynamic 
techniques in the vineyard – all to good effect based on the fruit purity, freshness and 
mineral undertones of barrel samples of the 2004 vintage! 

Here are some highlights of a Monte Bernardi vertical presented by Imperial Wines in 
Suffolk earlier this year together with tasting notes from my visit, which coincided with the 
Panzano Wine Festival: 

Monte Bernardi Chianti Classico Paris Monte Bernardi 2003 (Sangiovese, with a small 
% of Canaiolo) – primary, fruity, sappy nose with violets and kid glove notes, palate shows 
good tannic grip and depth of black cherry fruit, finishes clean and minerally – impressive. 

Chianti Classico Paris Monte Bernardi 1998 – ruby, spicy black cherry/berry nose – very 
attractive and inviting; tightly knit palate with excellent concentration of black fruits, well-
balanced tannin, fruit and acidity; long, fresh finish with sour cherry twist. 

Chianti Classico Paris Monte Bernardi 1999 – vibrantly fruity nose of black fruit gums 
(blackcurrant/cassis); a real fruit bomb on the palate supported by a firm backbone of 
tannins – concentrated and ageworthy. 

Sa’etta Monte Bernardi 2003 (100% Sangiovese) – closed on the nose and palate, hints 
of red fruits, vanilla; showing some tannic asperity but, overall, an elegant, minerally frame. 

Sa’etta Monte Bernardi 1997 – lovely, rich, ripe cherry and plum fruit on the nose and 
palate; present tannins and well balanced acidity lend elegance – very good. 

Tzingana Monte Bernardi 2003 (Bordeaux blend) – perfumed, blackcurranty nose, very 
primary and sappy, little peppery.  Bright fruit on the youthful, well-structured, focused 
palate, fresh and minerally with toasty oak flavours. 

Tzingana Monte Bernardi 1996 (magnum) – blackcurrant, plum and cherry nose with 
mineral character; fleshy, fruity palate with good persistence and a fine, minerally finish 
with  liquorice spiciness. 

Tzingana Monte Bernardi 1997 – deep colour, exuberant blackcurrant nose, opulent 
palate, succulent blackcurrant and supple tannins – drinking beautifully now. 

Tzingana Monte Bernardi 1998 – much tighter nose with smoky, charry oaked characters; 
great depth of fruit on the palate with kirsch and succulent black cherry, more structured 



than the 97, ripe tannins with well balanced acidity giving a long, persistent finish with a 
veneer of smoky oak. 

Tzingana Monte Bernardi 1999 – great depth of colour, expressive nose of kirsch and 
creamed corn; tight knit, youthful palate; plenty yet to come. 
 
 
  



FALSTAFF 
 
 

 

SA’ETTA IGT 1999: 89 pts 
 
Sattes, funkelndes Rubin-Violett; ansprechende, intensive Nase, nach feinen Röstnoten, 
etwas Rauch, Macchia und viel Brombeerfrucht; im Ansatz satte Frucht, entwickelt im 
mittleren Verlauf aber recht derbe, auszehrende Tannine, braucht noch viel Zeit, gutes 
Potenzial. 
 
	   	  



 
 
ROBERT PARKER 
 
 
 
 
Monte Bernardi  
 

 
TZINGANA IGT 1999:   90 pts 
SA’ETTA IGT 1999:    91+ pts 
CHIANTI CLASSICO PARIS 1999:  90 pts  
 
 
These artisanal wines come at a high price, but they are interestingly packaged and, most 
importantly, impressive. The dazzling, dark ruby/purple-colored 1999 Chianti Classico 
Paris offers a fabulous aromatic profile of sweet raspberry and currant fruit, new oak, and 
saddle leather. Ripe, textured, and intense, with super purity, and a long, medium to full-
bodied, symmetrical finish, it is accessible, but promises to be even better with another 1-2 
years of cellaring. It will last for 12-15 years.  

 
The barrique-aged cuvée of 100% Sangiovese, the 1999 Sa’etta, boasts an opaque purple 
color in addition to a sweet nose of black currants, blackberries, smoke and vanillin. The wine 
is full-bodied and ripe, with melted tannin, exceptional concentration, and a long finish. 
Initially, I thought it was internationally styled, but Sangiovese’s distinctive character 
emerges as the wine sits in the glass. Anticipated maturity: 2002-2014.  

 
The super-expensive, internationally-styled 1999 Tzingana (a Bordeaux-like blend of Merlot, 
Cabernet Franc, Cabernet Sauvignon, and Petit Verdot) is impeccably well made. There are 
copious quantities of new oak in its blackberry, currant, licorice, and smoke-scented bouquet, 
medium to full-bodied flavors and moderate tannin in the long finish. No trace of Tuscan 
typicity can be found in this exceptional offering. Drink it over the next 10-14 years. 
	   	  



 
 
THE WINE 
 
Written/published by  
CLIVE COATES 
 
 
Monte Bernardi  
 
It is startling to think that the first vintage at the 5.5 
hectare Monte Bernardi estate was as recently as 1992. In 
a very short space of time he has established the estate as 
one of Chianti's superstars. The crop is deliberately reduced 
(less than 20hl/ha in 1999) and now that they are bottling 
early, the wines have even more elegance and intensity. The 1999's are the best that he has 
ever made. Bravo! 

 
Chianti Classico Paris 1999. Stak is no longer producing a Riserva. Paris is his middle 
name takenfrom his father. Very good colour. Very high-class nose. Excellent depth of fruit. 
Profound, rich, very ripe, but excellently complex and well balanced. This is most impressive. 
Indeed, one of the best young Chiantis I have ever had. Full structure. Very, very long. 
Excellent. Drink from 2004. 

 
Sa’etta 1999. A single vineyard wine. A more powerful wine than the Paris. 100% 
Sangiovese again. A little closed. This is full and rich. Very concentrated and quite tannic. 
Splendid quality here. Excellent fruit. Very profound. Very, very promising. This is really 
excellent. Drink from 2006. 
 
Tzingana 1999. Fine colour. Very lovely fruit on the nose. This has real poise. The oak is 
splendidly integrated. Full body. Excellent structure. Very good tannins. Marvelous fruit on 
the palate. A really elegant wine. Very very fine indeed. Drink from 2006. 

 
Chianti Classico Paris 1998. Good, full, youthful colour. Some oak. After many of the 
other weedy1998s, this comes as a great relief. Full structure. Vigorous. Still some tannin to 
resolve. Ample, ripe and fruity. Long and lovely. Drink from 2003. 

 
Sa’etta 1998. Very good colour. Lovely, ample, ripe, plump oaky nose. Essentially soft. Has 
plenty of depth and length. Like the Paris above, this is a major success for 1998. Drink from 
2006. 

 
Tzingana 1998. 28% Cabernet Sauvignon, 14% Cabernet Franc, 45% Merlot, 13% Petit 
Verdot. Good weight and good grip. This is long, consistent and fine. Drink from 2006. 

 
Chianti Classico Riserva 1997. Soft and developed. It is full and ripe and succulent. Nicely 
oaky. It still needs a year to soften. Good vigour and personality at the end. Very good 
indeed. Drink from 2002. 

 
Sa’etta 1996. Good colour. Soft, sweet, evolved. But not weedy or over-developed. This is a 
pleasant drink with a positive follow-through and finish. Very good. Drink from 2001. 
	   	  



 
 
ROBERT PARKER 
 
 
 
 
Monte Bernardi  
 

 
TZINGANA IGT 1997:    92 pts 
SA’ETTA IGT 1997:     90+ pts 
CHIANTI CLASSICO RISERVA 1997:  90 pts  
 
 
This Tuscan winery has fashioned beautiful wines. It will be hard, even in this top-notch 
vintage, to find a better Chianti than Monte Bernardi’s 1997 Chianti Classico. Dense 
ruby-colored, with fabulous fruit, it unwinds on the palate to reveal expansive, sweet, black 
cherry and berry flavors intertwined with tobacco, spice-box, and dried herbs. With abundant 
glycerin and opulent texture, this barrique-aged Chianti is terrific. Drink it over the next 5-6 
years. 

 
The proprietary red, the 1997 Sa’etta vino da tavola is a barrique aged, 100% Sangiovese. 
The dense ruby/purple color is followed by a voluptuously textured, medium to full-bodied, 
low acid wine with stunning quantities of red and black fruits. It should drink well for 7-8 
years. 

 
The Cabernet Sauvignon, Merlot, and Cabernet Franc vino da tavola from Monte Bernardi is 
called Tzingana. While the elegant, spicy, restrained 1996 is very good, the 1997 Tzingana 
is undeniably sexy, revealing a dense purple color in addition to a gorgeous display of 
blackberries, plums, licorice, and toasty new oak. Sweet (because of high glycerin and 
alcohol), with low acidity, and layers of concentrated fruit, this terrific proprietary red should 
drink well for a decade. 
	   	  



 
 
RAEBURN FINE 
WINES  
Shippers, 
Wholesalers and 
Retailers of Fine 
Wine 
 
 
 
 
Monte Bernardi  

 
 

This is an up and coming estate making some of the best wine in Chianti and the whole of 
Tuscany. These wines have remarkable intensity and structure from old vines and very low 
yields.  

 
This is a dedicated estate worth following for its commitment to low yields, late-picking and, 
in general, the highest possible quality. It does this without losing sight of the uniquely 
Italian character of its wines and also the character of its wonderful "terroir". 

 
 

"Sa'etta" is Monte Bernardi's top wine from a single vineyard which was bottled separately for 
the first time in the 1994 vintage: it needs lots of bottle age and is possibly the best Chianti 
wine around! 

 
The 1992 Classico is delicious now and one of the top wines of this difficult vintage. The 
1993 is rich and concentrated with great finesse and balance. 

 
The 1994 wines (both), from a very fine Chianti vintage, need time and are a bit closed at 
the moment: these have great structure and depth. 

 
The 1995 wines are stunning, full of ripe exuberant fruit and ripe, silky tannins. These 
should be kept at least 3/4 years but will develop further if kept longer. 

 
The 1996 wines are not as obviously fruity as the 1995's but show lovely balance and 
elegance. These will keep as long as the 1995 wines but show, already, great complexity and 
harmony. 
	   	  



MONTY WALDON's 
“Tuscany - How to find great wines off the beaten track"  
 
SA'ETTA Chianti Classico: featured in book 
 
 
 
WINE ART 
 
SA'ETTA IGT 1996: 91 pts 
 
 

…. To read the above articles, see Press/Sa’etta page of our website 

 


