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                 Arlesiana Romagna Sangiovese Brisighella DOC 2023  
 

The Sangiovese Brisighella “Arlesiana” from Poggio della Dogana includes five percent of 
the Ciliegiolo to augment its ninety-five percent Sangiovese. The soils here in Brisighella 
are chalky sand, with the vineyards sitting at over two hundred meters above sea level. The 
wine is aged in cement vats for a year prior to bottling. The 2023 version is excellent, 
offering up a deep and black fruity bouquet of black cherries, dark berries, espresso, a fine 
base of chalky soil, sweet brown spices and just a hint of balsamico in the upper register. 
On the palate the wine is deep, fullbodied and ripely tannic, with a fine core of fruit, lovely 
soil undertow, a good chassis of tannin and fine focus and balance on the long and 
nascently complex finish. This will need a bit of cellaring time to soften up before it starts 
hitting on all cylinders, but will be an excellent bottle of Sangiovese in due course. 2031-
2055+. 
                                         90+ pts– John Gilman, View from the Cellar, April 2026 
 

The nose leads with dark plums and violets mingling with sage and rosemary. The palate 
shows deeper flavors emerge, plums seem kissed by fire, cherries taste as if they've met the 
grill, and a thread of woodsmoke weaves through it all. The finish brings a compelling mix 
of Mediterranean herbs and that lingering smoky char. 
                                        92 pts– Jeff Porter, The Wine Enthusiast, December 2025 
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