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Corte dei Venti

The Corte dei Venti estate, the name of which is
linked to the typical and frequent wind (“vento”
in Italian) that has always blown across the
southeast part of Montalcino, was born out of
the passion and the link with the land and wine
that connect the family of Clara and Maurizio
Machetti to the territory of Montalcino.
With this spirit and thanks to the excellent
qualitative vocation of the vineyards in this
area, Corte dei Venti offers Montalcino lovers
a range of sincere wines, indissolubly linked
to the territory, which succeed in expressing
its potency and generosity as well as
its elegance and sobriety.

Person to contact: Clara Monaci 

Agronomist: Luca Felicioni e Gabriele Gadenz 

Oenologist: Maurizio Castelli 

Sales Manager: Clara Monaci 

Corte dei Venti 
Clara Monaci 
Loc. Piancornello, 35
53024 Montalcino (SI) 
Tel. +39 347 3653718 

info@lacortedeiventi.it 
www.lacortedeiventi.it 

Holiday farm and hospitality
By booking in advance, it is possible to organise
hospitality with tasting of the estate’s products
and a guided tour.

Visits to the estate
The estate accepts groups of up to 30 people.
Accessibility: coaches seating up to 20 people.
Languages spoken: English, German and French.

Total extension of the estate .......................Ha 13.00.00 

Extension and type of vineyards

Brunello di Montalcino DOCG ......................Ha 2.13.00
Rosso di Montalcino DOC ................................Ha 1.54.27
Sant’Antimo DOC ....................................................Ha 1.30.68

Average annual production in number of bottles

Brunello di Montalcino DOCG .......................n. 11.000 
Rosso di Montalcino DOC .................................n. 10.500
Sant’Antimo DOC .....................................................n. 6.000

Average altitude of the vineyards     250-300 m.a.s.l.

Other products
Grappa di Brunello;
Extra-virgin olive oil.

Main type of soil planted with vineyards
Hilly soils rich in calcareous clay, fresh and
with a good mineral content.
Mainly southerly exposure.

Vineyards and winegrowing techniques
The main cultivation technique used
is double spurred cordon.

Vinification and maturing techniques
News on vinification and maturing techniques.
Vinification takes place in temperature-
controlled steel at between 28 and 32°C.
The wine is racked from steel into Slavonian
oak barrels with a capacity of 25 hl, where
malo-lactic fermentation and maturing
take place.
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