The Antinori family of Florence, one of the world's oldest and most distinguished wine producers, has lived in
Tuscany since the 14th century and celebrated its 625th anniversary as wine makers in 2010. The current
company president, Marchese Piero Antinori, believes in the tradition that the primary role of wine is to
accompany food and enhance the dining experience.
The Guado al Tasso estate is located in the small but prestigious Bolgheri DOC, on the coast of upper Maremma,
about one hundred kilometers southwest from Florence. This appellation has a relatively recent history, DOC
Bolgheri was approved in 1995 and since then it has become an internationally recognized reference point for
the Italian and international winemaking arena.

VINEYARD:
Varietals: 65% Cabernet Sauvignon, 20% Cabernet Franc, 15% Merlot
The estate covers an area of 320 hectares planted with vines, set in a
beautiful plain encircled by rolling hillsides known as the "Bolgheri
Amphitheatre" due to its particular shape. Vineyards on alluvial soils whose
composition ranges from clay-sand to clay-loam with rocky deposits know as
“scheletro.
WINEMAKING:
Each single vineyard parcel was subdivided into smaller blocksand grapes
were harvested separately. Fermentation and maceration took place in
temperature controlled stainless steelvats for 15-20 days. Aged in french oak
barrels during 12 months.
TASTING NOTES:
Guado al Tasso is intensely ruby red in color. Its nose is intact, clean and
powerful and has hints of small red ripe fruits such as raspberries, wild
strawberries, arbutus, wild blackberries and pleasant notes of laurel and mint.
Its entry on the palate is soft, voluminous and persistent with a tannic texture
that is dense and silky. Remarkable for its extraordinary balance and
equilibrium between power and grace. This vintage can be enjoyed now but
also possesses excellent aging potential for years to come.

BARRIÈRE FRÈRES
BARRIERE-FRERES.COM

BARRIÈRE FRÈRES
BARRIERE-FRERES.COM

