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A RED WINE OUR TERRITORY IN THE
MOST MODERN VERSION
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NO PLACE IS WITHOUT ITS GENIUS,
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the vineyard

our history
our culture

RUTE

= means RED
in Etruscan language

<

... ITS SACRED PART

(Servius, 4th century AD)
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WITH AN
Mild-Mediterranean EX'.RAORD’NARV
climate, dry and windy ; VOCATION FOR
| WINEGROWING
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BO LGHERI
DENOMNAZIONE DIORIGINE CONTROLLATA

RUTE

There are particular conditions
in the hilly area:

. the coolest average
temperature and the
greatest summer day/night
temperature range.

« The deepest alluvial soils,
sandy-clayey.

RUTE cOMES FROM
OUR VINEYARDS
AMONG THE HILLS

Guado él Melo

= FINE WINE WITH GREAT
ELEGANCE AND FRESHNESS
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Cabernet
sauvignon,
WITH AN Syrah
IMPORTANT
MODERN
EVOLUTION

Cabernet sauvignon,
arrived at the end of the
19th century and it is at
the origin of the MODERN
WINE-RENAISSANCE OF THE
AREA.

It has become the perfect
base for producing

Mediterranean wines
of great finesse and

It has proven to adapt notable longevity.

perfectly to the territory,
in a peculiar way.




RUIE

BOLGHERIT DOC ROSSO

TUSCANY

BLENDING
WINE

TERRITORY +
HUMAN

EXPERTISE

The winemaker's
mastery has always
been in the ability to
choose and combine
vineyard plots and
varieties to obtain
ORIGINAL AND IN-
TRIGUING WINES

Guado al Melo

prevalence of
Cabernet

sauvignon,

Syrah

and, above all, the
THE BEST BALANCE
in @ natural way and
with respect for the

territory

BODY
ALCOHOL
TANNIN
FRESHNESS
FLAVOR
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Guado al Melo

Perfect if served not

Chel‘l‘y too hot, at 18°-20°C

I-aspb erty 64°-68°F
currant
>
0
cloves - >
sapid ™
licorice

coffee
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Wine from 4
INTEGRATED ‘ Energy-efficient

underground cellar
WINEGROWING.

Best practices that
guarantee excellent §
grapes and the lowest §
possible environmen-
tal impact

Rainwater recycling

Eco-friendly packaging

£

BOLGHER
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Absence of any

residue in the vineyard
Vineyards with spon- RUTE and in the wine

|
taneous grassland, ‘1

surrounded by woods,
olive groves, and i
other species

HIGH BIODIVERSITY

Guado él Melo



