These are exciting times
at Monte Bernardi. New
vineyards are being planted.
Our attention to detail in the
vineyard is starting to pay off
and the stylistic changes we
have made in the Cantina are
emerging as each new vintage
is released.

In July, there was one week of hot weather, which, in many parts
of Tuscany, resulted in severe burning to the bunches. Panzano was
effected, but less severely, and fortunately before green pruning,
which allowed the removal of damaged bunches. The weather during
the final ripening month was cooler and sunny - perfect really. Unlike
2006, in 2007 the early sugar ripening was balanced by an equally
early tannin ripening 1). As a result we started picking on September
19th, about three weeks earlier than usual, and earlier than ever
experienced at Monte Bernardi.

THE 2007 VINTAGE

The results are exciting; our Sangiovese has the deepest, darkest,
most intense black cherry flavours we have ever seen in our wines.
Overall the 2007 vintage has a finer structure than the 2006, with
a cooler, more aromatic nose and dense fruit and freshness on the
palate, making it a very satisfying vintage and a perfect follower to
the excellent 2006 vintage.

The 2007 vintage was, for lack of a better word,
particular. Winter was as mild as spring, but without
the rain. This may have been pleasing to the locals,
but the mild temperatures failed to keep pests in
check, causing significant problems for olive growers,
whose crop suffered much damage, and ultimately
resulted in lacklustre oil. Grape growers faced similar
pest pressure with the light brown apple moth starting
to bear its ugly head; fortunately though we escaped
damage.
Spring was somewhat cooler, but we still had little rain.
Budburst came very early, increasing our concern for
the risk of frost damage. As summer heated up,
the threat of hail and violent
storms also came and went.
As grape growers, we feared
that the lack of winter and
spring rain would avenge itself
with a wet growing season.
Fortunately
though,
the
weather remained constant
with timely down pours giving
the vines needed refreshment.

we felt the opportunity to more than double the vineyard size
would be a great asset for future vintages; fruit from this plot
adds that wonderful freshness and elegance found in our Monte
Bernardi Chianti Classico and Rosé.

Also, staggering the cycle of renewal will allow us to have older,
established vines when it comes time to replace the remaining,
older vineyards.

THE VINEYARD
During summer 2007, we started the first phase of our plan to replant
and expand the vineyard we affectionately call Bacío (‘kiss from the
west’). It was a sad day, when the nearly 40 year old vines were
uprooted and amassed at the bottom of the vineyard. However, it
was necessary - Bacío was the most ravaged by Esca, a trunk fungal
disease which slowly decimates a vineyard passed the point of
economic feasibility. Although Bacío had not yet reached this point,

Last summer, we started to prepare a new hectare of land that
was planted this spring. It is a south-facing vineyard that was left
untouched since before the 1960’s. The soil is fantastic, with a
high concentration of Galestro (Shale) and a peppering of Marne
(Marl).
By early September 2006, we recorded sugar levels equivalent to those we
would normally expect in the 3rd or 4th week of the month. Acidity and tannins,
however, were not equally advanced, so we continued to wait and monitor the
grapes physiological ripeness. A steady two day rain in mid September gave
well-needed dilution of sugar levels and one extra week to ripen tannins and
lower acidity. In the end, the decision to pick was based on tannin ripeness and
acidity putting us in the vineyards the first week of October - a week earlier
than usual - with wines reaching 14%.
1)

THE CANTINA
This year we are releasing the 2005 Sa’etta and Tzingana.
The 2005 Sa’etta marks a major stylistic change in respect
to the Sa’ettas of the past; in 2005, this top selection
single vineyard Sangiovese was fermented in a 3000L
oak cask (German) - a goal we have for all our estate
wines, but change is slow given the small capacity of our
cantina.
The 2005 vintage is still the most challenging vintage we
have faced as owners of Monte Bernardi. We considered
whether we should make any Sa’etta at all, but in the end
we decided to make small quantity (1000 bottles) - more
to prove to ourselves that our great cru could also be
great in a challenging vintage. The proof is in
the bottle! The 2005 Sa’etta is extraordinary;
its finesse and elegance are exciting and the
concentration is impressive. It shows dark
raspberry and cherry, fine herbal characters,
Starting with the 2006 vintage, we had the
ability to keep our estate wines in barrel for
more than 11 months. We feel the extra time
in larger oak as opposed to extended bottle
ageing will greatly improve the elegance and
overall balance of our wines. This opportunity
will change the normal scheduled release
date of all our estate wines. So please be
patient, we will send an update when the
wines are bottled!
Last year also marked the release of our new
Chianti Classico - Retromarcia. Retromarcia
was born from a unique opportunity to work
with local farmers who own prime vineyards

the Conco D’oro of Panzano. We are excited to be able to offer
this wine to the markets that we are currently unable to serve
with our estate wine selections.
BIODYNAMICS
This year was our first year using biodynamic teas derived from
plants that grow naturally at Monte Bernardi.
It is astonishing to observe that flowers and plants, beneficial at
a particular point in time and for a particular purpose, seem to
flower or grow in abundance when most needed.

Preparing the biodynamic “500 preparation” for spraying

2) made from steeping dandelion
Flowers in a large quantity of
boiling water

For example, last spring each and every row was covered with
beautiful orange-yellow dandelion heads – an indication that our
soils may need potassium, which dandelions produce along with
silica. For this reason, we decided to spray Dandelion tea 2), by
hand and soon after budburst, on the newly emerging leaves
and canes of the vine. This concoction is thought to strengthen
the leaf tissue and rebalance the beneficial organism population
in preparation for the new season.

Our 2005 Sangiovese wines have
formed a fine deposit in the bottle.
The development of deposit is not
unusual, especially in wines which
are not fined or filtered. In order to
understand more about this sediment,
we had the wines tested. We learned
that the deposit is Quercetin; a
Flavonol commonly found in many
plant species and accredited with
numerous properties beneficial to
health such as anti-inflammatory,
anti-oxidant, anti-thrombosis.

Best regards, Michael

