BOLGHERIT DOC SUPERIORE
TOSCANA

A RED WINE
ARTISANAL
TERROIR-EXPRESSIVE

Aged for 24 months in
2nd- and 3rd-use barrels,
on the lees.
Y

2022

Guado al Melo

) IT TELLS THE HIGHEST
' ESSENCE OF BOLGHERI
[ Lm(lnl

intense
velvet
harmonious

LONG-LASTING:
at least 20 years,

el Melo if stored well




why

Guado al Melo

The Etruscan
“married” vine

always at the centre

THE TERRITORY

GENIUS
Tl —

Our history
Our culture

= a myth places King
Atis at the origins of

NO PLACE IS WITHOUT ITS GE- Etruscan C|V|||2at|0n

NIUS, ITS SACRED PART ...
(Servius, 4 c. AD)




BOLGHERI |

\C TOSCANA

Mild-Mediterranean
climate, dry and windy

ATIS borns from
the selection of

ATIS

BOLGHER

the best parcels
of our vineyards
in the hilly area

Guado al Melo

Our foothill vineyards:

8 . the coolest average
g temperature of the area and
8l the greatest summer day/night

temperature range.
« The deepest alluvial soils,
sandy-clayey.

= FINE WINE WITH GREAT
ELEGANCE AND FRESHNESS



Guado al Melo

BOLGHERLI

\(/ TOSCANA

A vineyard selection of

Cabernet
 sauvignon

W’TH A N Guado'al Melo | Reb O
IMPORTANT -

MODERN Cabernet
EVOLUTION franc

Cabernet sauvignon
arrived at the end of the
19th c_er_1tury and it is at It has become the perfect
the origin of the mopern § ol base for producing
WINE-RENAISSANCE OF THE J}§ UPLRIORI

AREA. Mediterranean wines

of great finesse and

It has proven to adapt notable longevity.

perfectly to the territory,
in a peculiar way.




Guado al Melo

BOLGHERLI

TOSCANA

Guadog
A vineyard selection of

Cabernet
sauv1gnon

Rebo is the result of our
decades-long EXPERIMEN-
TATION.

Due to climate change, it
replaced Merlot starting in
the 2017 vintage.

It is a hybrid created in
Italy in the mid-20th cen-
tury, crossing Merlot and
Teroldego.

It is more resilient, as hy- sl

- It has organoleptic cha-
brids are. | SUPERIOR

racteristics reminiscent of
Merlot, with the greater

It is much better suited to freshness of Teroldego.

our mild Mediterranean
climate.



J Guado al Melo

BOLGHERI DOC

SUPERIORE
TOSCANA

BLENDING
WINE " HUMAN
EXPERTISE

The winemaker's G

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

and, above all, the
THE BEST BALANCE
in a natural way

BODY
ALCOHOL
TANNIN
FRESHNESS
FLAVOR




Guado al Melo

BOLGHERI DOC

SUPERIORE
TOSCANA

Perfect if served not
too hot, at 18°-20°C

morello cherry 64°-68°F

currant
blackberry full-bodied
blueberry
>
cloves . ‘3
ceucalyptus sapid ;E
chocolate very
licorice persistent

tobacco



BOLGHERI DOC SUPERIORE 2022 Giado alelo
TOSCANA

o bicchieri
icchieri

bicchierit's
2026

bl chieri
! mf ITALLIA
bicchiel
bicchieri
2(9'§§hieri
bicchieri

bicchieri

bicchieri




Guado al Melo

BOLGHERI DOC SUPERIORE

2022

Guado'al Melo W

Vll_jae

LA GUIDA
VINI 2026



Guado al Melo

BOLGHERI DOC

SUPERIORE
TOSCANA
Wine from
INTEGRATED Energy-efficient
underground cellar
WINEGROWING.

Best practices that
guarantee excellent
grapes and the lowest
possible environmental
impact

Rainwater recycling
Eco-friendly packaging

Absence of any
residue in the vineyard

Vineyards with sponta- and in the wine

neous grassland, sur- ATIS
rounded by woods, oliveEssieiEs
groves, and other spe- |
cies |
HIGH BIODIVERSITY




