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Vinification

Did you know?

Alcohol content

Allergens

Tasting notes

Food pairing
Article number
Packaging
Closure type

Content

Vermentino

Bolgheri doc

Tenuta Guado al Tasso - Marchesi Antinori
Tuscany

ltaly

White wine

2025

100 % Vermentino

Some of the grapes are gently pressed after harvest, the
remainder are macerated at a temperature of 5°C for around
six hours. The two batches are then combined and fermented
at a controlled temperature of 18° Celsius. The maturation
also takes place in stainless steel tanks.

Spicy, floral nose with notes of exotic fruits and ripe citrus
fruit as well as rock sugar. Fresh, juicy and lively on the palate
with very well balanced acidity and a long finish. Matured
exclusively in stainless steel tanks.

12.5 % vol.
Sulfites

Light, shiny, straw yellow. A seductive nose, wonderfully fresh
and inviting. Exotic notes and ripe citrus fruit are evident.
Overall spicy-floral with an intense aroma of bergamot.
Pleasantly lively on the palate. Again almost exotic fruit, a
little bergamot and discreet vegetal notes. A fresh, juicy wine
with very well integrated acidity. Persistent finish.

Aperitivo
2358.75C.2025.K06
Carton of 6 bottles
Natural cork

75 cl
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