
From the beginning, Suvereto’s
challenge to Bolgheri—as Tuscany’s
premier source of Super Tuscans
—has come from just two adjacent
estates: Tua Rita and Montepeloso.
The properties enjoy two of the best
terroirs in Italy: Montepeloso on a
gentle hillside of chalky gravel and clay, and Tua
Rita in heavier clay below. Climatically warmer
than interior Tuscany—and possessing a marked
similarity to St. Emilion’s famed Côtes—this
locale naturally limits yields and is capable of
producing wines with great concentration and
perfume.
Under the guidance of the original owners,
Willi & Doris Neukom, Montepeloso estab-
lished itself as one of Tuscany’s most exciting
estates, earning 5 stars from Robert Parker. 

A Momentous Change
In 1998, however, the estate was sold to Fabio
Chiarelotto, a Swiss-Italian historian.
Chiarelotto was entranced with the Neukom’s
wines, but he was also convinced that they fell
short of the terroir’s true potential.

While a unique site is important for great wine,
an inspired winemaker is also required. The
introspective Chiarelotto had little interest in
the guidance of fashionable enologists. He was
determined to follow his own path—and he
brought with him a clear vision of the singular
wines he felt the estate could yield. 

His obsession is such that we find few others
with which to compare him. The person he
most reminds us of is the great Montalcino
iconoclast, Gianfranco Soldera. Like Soldera,
Chiarelotto remains driven by his own philoso-
phies, posssessing an obsessive commitment to
quality, with an apparent disinterest in what
others think of him or his wines. 

The Evolution of a Dream
Within a year of the purchase,
Chiarelotto embarked on a dramat-
ic overhaul of the vineyards—
retraining or regrafting thousands
of vines. He was willing to accept
drastically reduced production for a

few years if it would result in greater wines.
In the cellar, Chiarelotto sought ways to soften
the tannins, refine the aromatics, and better
integrate the oak. With each succeeding vin-
tage, he is getting closer to his ideal. 

The Wines
Slowly, Chiarelotto is receiving the rewards of
his passion. The buzz that has been spreading
through Europe over the past few years has lept
the Atlantic. A growing number of collectors see
Montepeloso’s wines as the most beautiful, pro-
jound, and expressive of the Tuscan New Wave:
NNaarrddoo—The premier Sangiovese of the coast,
and one of the best in all Italy. It is an unfil-
tered blend of mostly Sangiovese with a small
percentage of Cabernet Sauvignon. Fewer than
400 cases a year are produced.
GGaabbbbrroo—THE great Cabernet Sauvignon of
Suvereto, Gabbro has done for this variety
what Tua Rita’s Redigaffi did for Merlot. A
decade from now, we would not be surprised to
see Gabbro replace Sassacaia as the ultimate
Tuscan Cabernet. A scant 200 cases are made.
EEnneeoo—While the two luxury cuvées get much
of the press attention, the Sangiovese-based
Eneo has quietly achieved a rabid cult follow-
ing of its own. Aged in 2nd and 3rd year
French barrique, it is a pure expression of
Chiarelotto’s vision.
Production will gradually increase as young
vineyards reach maturity. For now, these
remain among Italy’s elite rarities.

Montepeloso
“Montepeloso has achieved a level of success and a renown in the world of wine

that no one could have imagined a short time ago . . .” Gambero Rosso

T H E    R A R E    W I N E    C O.

“I was blown
away by the 

intensity these
wines possessed.” 

Robert Parker
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OVERVIEW 
First Vintage: 1994 
Proprietors: Fabio Chiarelotto & Silvio Denz 
Winemaker: Fabio Chiarelotto 

Chiarelotto purchased the estate in 1998, after 
years in academia working as an historian. 
While the estate had achieved renown under 
the former owners, Chiarelotto believed it 
held the potential to take quality even higher. 

Looking to the future, Chiarelotto decided to 
drastically restructure (i.e., cut back) the vines 
in early 1999. As the estate emerges from 
those changes, his healthier vineyards and 
growing understanding of the wines has 
positioned this estate to achieve even greater 
levels of quality. 

 
VINEYARD INFORMATION 

Soils: Lime-rich petrified clay & silex.  
Zone: Suvereto 
Elevation: 50-100 m 
Vineyards: Original Sangiovese and Cabernet 

Sauvingon planted 1980-1985 at 4,000/hA. 
New plantings up to 8,500/hA. 

  
VINTAGE NOTES 

2007 – May surpass 2006 for personality and 
concentration. 

2006 – A vintage with good quality potential. 
Ripe, pure, and expressive wines. 

2005 – A dry, hot vintage that yielded 
powerful, long aging wines.  

2004 – Appears to be a great, classic vintage. 
2003 – The nearby ocean tamed this vintage’s 

notorious heat. The wines are more forward 
than typical, but structured for aging. 

 
ADDITIONAL WINEMAKING NOTES 

Fruit is 100% destemmed. 
No filtration 
 

THE WINES 
  
 

Eneo 
Yields: <40 hL/hA 
Blend: 40% Montepulciano, 25% Sangiovese, 

25% Marselan, & 10% Alicante Bouschet 
(2007) 

Oaking Aging: 2nd, 3rd & 4th passage barriques 
Production: ~2,000 cases 
 

Nardo 
Yields: ~25 hL/hA 
Blend: 35% Montepulciano, 35% Sangiovese, 

22% Marselan, & 8% Alicante Bouschet 
(2007) 

Oak Aging: A mix of old and new barrique & 
demi-muid. 

Production: ~180 cases  
 

Gabbro 
Fruit Source:  Estate 
Yields: ~25 hL/hA 
Blend: 100% Cabernet Sauvignon 
Oaking Aging: 100% new barrique. 
Production: ~200 cases 
 




