
Who knew you could produce stunning results 
in California with Italian varieties? Lorenzo 
Petroni knew. He was the first California 
vintner to grow the prized Sangiovese Grosso 
clone. The Brunello di Sonoma is Petroni’s 
flagship wine. Excellent sun exposure and 
optimum climate ensure the slow ripening 
of the grapes, which in turn, makes wine of 
great depth and complexity. The palate is full 
bodied, mouth coating and richly flavored. 
The flavors mirror the aromas; 
earthy, intense, loads of cherry 
fruit and complex flavors. 
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