
LA GERLA
POGGIO GLI ANGELI
The 2018 La Gerla Poggio gli  Angeli Sangiovese 
shows depths of black cherry and spicy cedar, 
sweeter than the 2017 that stands next to it, with 
haunting dark florals that pull you closer to the 
glass. On the palate, silky textures give way to an 
intense mix of dark red berry fruits, both savory 
and sweet spcies and wild herbal tones. The finish 
long, as saturating spice coats the senses, offset 
by juicy acids, with hints of cedar and red wild 
berries lingering on.

Vinous - 91



LA GERLA
BRUNELLO DI MONTALCINO RISERVA

LA GERLA
BIRBA

LA GERLA
POGGIO GLI ANGELI SANGIOVESE

LA GERLA
ROSSO DI MONTALCINO

This single-vineyard cru is La Gerla’s flagship 
wine. Made in select years, this comes entirely 
from a one-hectare parcel of old vines (25-30 years 
old) from the original Biondi-Santi site, located 
between 270 and 320 meters above sea level. This 
hillside vineyard occupies a privileged position 
at the estate and consistently offers beautiful and 
healthy fruit. The wine is aged for 4 years in  
50 -100hl Slavonian oak casks and an additional 
year in bottle before being released.

100% Sangiovese Grosso, planted on a hillside 
vineyard at 270 to 320 meters. The average 
age of the vines is 25 years old. The grapes are 
macerated under cool temperatures and undergo 
a long, slow fermentation at 30 degrees. The wine 
spends up to 14 months in barrique (1/3rd new) 
and 12 months in bottle before release.

La Gerla rents and fully farms this vineyard in 
Castelnuovo dell’Abate in the southern part of 
the appellation. The vines are 15 years old, so 
they prefer to make a younger, fresher wine from 
it. Fermented in stainless steel, aged in used 
Slavonian oak botti for 4 months. 15,000 bottles 
produced.

100% Sangiovese from hillside vineyards located 
at between 270-320 meters. The average age of 
the vines is 15 years old. La Gerla Rosso spends 
six months in tank, then one year in Slavonian oak 
(large casks of 50hl) and another six months in 
bottle before being released.



LA GERLA
BRUNELLO DI MONTALCINO

The La Gerla Brunello is a blend of both the 
Canalicchio and Castelnuovo vineyards; the 
average age of the vines is 25 years old.

The grapes are kept cool for 7-8 days before 
fermentation, which lasts up to 15 days. The 
wine is then transferred to large 50-100hl casks 
and is aged for three years, racked twice a year, 
then bottled. It is then aged for an additional year 
before release.




